
Lunch
FIRSTcourse

CAESAR SALAD
avocado, parmesan, crispy capers, housemade bacon 
bits + bacon infused croutons  

WILD WEST COAST SALMON
BC wild salmon, panko, cream cheese, cashew mint rice 
pilaf, market vegetables, grand marnier beurre blanc  

SECOND course

ANCIENT COCONUT CURRY BOWL
fresh coconut, ginger, jalapeno, fennel seed, cumin, 
carrot, green beans, potato, cashew mint rice pilaf, 
red chili threads  

OR

TOP SIRLOIN  7oz    
40 day aged, seasoned with our signature rub, sautéed 
market vegetables, red skin mashed potatoes, brandy 
peppercorn sauce   

OR
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An 18% gratuity will be added to the total amount of the bill automatically.  Price does not include 
tax, tea, coffee, non-alcohol or alcoholic beverages.  Menu items and prices are subject to change.  
Five (5) days notice is required on changes to the amount of seats reserved must be given or the 
party will be charged for the full amount of seats originally booked.  A 50% deposit will be required 
at the time of booking and will not be refunded if the party cancels within 30 days of the reservation.

 indicates a gluten friendly item
per person34 
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FIRSTcourse

SECOND course

THIRD course

An 18% gratuity will be added to the total amount of the bill automatically.  Price does not include 
tax, tea, coffee, non-alcohol or alcoholic beverages.  Menu items and prices are subject to change.  
Five (5) days notice is required on changes to the amount of seats reserved must be given or the 
party will be charged for the full amount of seats originally booked.  A 50% deposit will be required 
at the time of booking and will not be refunded if the party cancels within 30 days of the reservation.
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CAESAR SALAD
avocado, parmesan, crispy capers, housemade bacon bits + bacon 
infused croutons  

WILD WEST COAST SALMON
BC wild salmon, panko, cream cheese, cashew mint rice pilaf, 
market vegetables, grand marnier beurre blanc  

ANCIENT COCONUT CURRY BOWL
fresh coconut, ginger, jalapeno, fennel seed, cumin, carrot, 
green beans, potato, cashew mint rice pilaf, red chili threads  

TOP SIRLOIN  7oz    
40 day aged, seasoned with our signature rub, sautéed market 
vegetables, red skin mashed potatoes, brandy peppercorn sauce   

LOBSTER CAPPUCCINO
nova scotia lobster, tomato, corn, carrot, fresh herbs, white wine, 
cream froth, white truffle oil  

LEMON GINGER CRÈME BRÛLÉE
lemon, ginger, vanilla, sugar crust, seasonal berry compote 

MAPLE BACON CHEESECAKE
vanilla wafer crust, pecans, maple syrup, vanilla bean, vista 
d’oro farms blueberry bourbon compote, candied bacon garnish   

ROASTED TOMATO FRASER VALLEY CHICKEN
fraser valley free run chicken breast, pesto orzo, roasted tomato, 
provolone, market vegetables, chili oil drizzle  

select one of each course



ANCIENT COCONUT CURRY BOWL
fresh coconut, ginger, jalapeno, fennel seed, cumin, carrot, green 
beans, potato, cashew mint rice pilaf, red chili threads  

16 HOUR SLOW ROASTED PRIME RIB  8oz    
40 day aged, seasoned with our signature rub, sautéed market 
vegetables, red skin mashed potatoes, au jus, beaver horseradish   

An 18% gratuity will be added to the total amount of the bill automatically.  Price does not include 
tax, tea, coffee, non-alcohol or alcoholic beverages.  Menu items and prices are subject to change.  
Five (5) days notice is required on changes to the amount of seats reserved must be given or the 
party will be charged for the full amount of seats originally booked.  A 50% deposit will be required 
at the time of booking and will not be refunded if the party cancels within 30 days of the reservation.
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LOBSTER CAPPUCCINO
nova scotia lobster, tomato, corn, carrot, fresh herbs, white wine, 
cream froth, white truffle oil  

LEMON GINGER CRÈME BRÛLÉE 
lemon, ginger, vanilla, sugar crust, seasonal berry compote 

CAESAR SALAD
avocado, parmesan, crispy capers, housemade bacon bits + bacon 
infused croutons  

FIRSTcourse

SECOND course

THIRD course

LENTIL CAKE
split bengal gram, spanish onion, fennel seed, green chili, curry 
leaves, cilantro coconut chutney  

LOBSTER STUFFED WILD SALMON
BC wild salmon, nova scotia lobster, panko, cream cheese, cashew 
mint rice pilaf, market vegetables, grand marnier beurre blanc  

ROASTED TOMATO FRASER VALLEY CHICKEN
fraser valley free run chicken breast, pesto orzo, roasted tomato, 
provolone, market vegetables, chili oil drizzle  

select one of each course

MAPLE BACON CHEESECAKE
vanilla wafer crust, pecans, maple syrup, vanilla bean, vista 
d’oro farms blueberry bourbon compote, candied bacon garnish   



ANCIENT COCONUT CURRY BOWL
fresh coconut, ginger, jalapeno, fennel seed, cumin, carrot, green 
beans, potato, cashew mint rice pilaf, red chili threads  
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LOBSTER CAPPUCCINO
nova scotia lobster, tomato, corn, carrot, fresh herbs, white wine, 
cream froth, white truffle oil  

LEMON GINGER CRÈME BRÛLÉE 
lemon, ginger, vanilla, sugar crust, seasonal berry compote 

CAESAR SALAD
avocado, parmesan, crispy capers, housemade bacon bits + bacon 
infused croutons  

FIRSTcourse

THIRD course

FOURTH course

LOBSTER STUFFED WILD SALMON
BC wild salmon, nova scotia lobster, panko, cream cheese, cashew 
mint rice pilaf, market vegetables, grand marnier beurre blanc  

SECOND course

ONYX TEMPURA BACON 
applewood smoked bacon, pepperoncini, maple chive sour cream 

FILET MIGNON  7oz 
40 day aged, seasoned with our signature rub, sautéed market 
vegetables, red skin mashed potatoes, port demi glace

BONE-IN NEW YORK STRIPLOIN  14oz 
40 day aged, seasoned with our signature rub, sautéed market 
vegetables, red skin mashed potatoes, brandy peppercorn sauce

ROASTED TOMATO FRASER VALLEY CHICKEN
fraser valley free run chicken breast, pesto orzo, roasted tomato, 
provolone, market vegetables, chili oil drizzle  

select one of each course

MAPLE BACON CHEESECAKE
vanilla wafer crust, pecans, maple syrup, vanilla bean, vista 
d’oro farms blueberry bourbon compote, candied bacon garnish   

An 18% gratuity will be added to the total amount of the bill automatically.  Price does not include 
tax, tea, coffee, non-alcohol or alcoholic beverages.  Menu items and prices are subject to change.  
Five (5) days notice is required on changes to the amount of seats reserved must be given or the 
party will be charged for the full amount of seats originally booked.  A 50% deposit will be required 
at the time of booking and will not be refunded if the party cancels within 30 days of the reservation.
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ANCIENT COCONUT CURRY BOWL
fresh coconut, ginger, jalapeno, fennel seed, cumin, carrot, green 
beans, potato, cashew mint rice pilaf, red chili threads  

LOBSTER CAPPUCCINO
nova scotia lobster, tomato, corn, carrot, fresh herbs, white wine, 
cream froth, white truffle oil  

FRESHLY BAKED CHOCOLATE CHUNK COOKIE
french vanilla ice cream, caramel sauce

FIRSTcourse

THIRD course

FOURTH course

LOBSTER STUFFED WILD SALMON
BC wild salmon, nova scotia lobster, panko, cream cheese, cashew 
mint rice pilaf, market vegetables, grand marnier beurre blanc  

SECOND course

FILET MIGNON 7oz + ATLANTIC LOBSTER TAIL 
40 day aged, seasoned with our signture rub, sautéed market 
vegetables, red skin mashed potatoes, port demi glace, nova scotia 
lobster tail, clarified butter, grand marnier beurre blanc

BONE-IN NEW YORK STRIPLOIN  17oz 
40 day aged, seasoned with our signature rub, sautéed market 
vegetables, red skin mashed potatoes, scotch demi glac

ROASTED TOMATO FRASER VALLEY CHICKEN
fraser valley free run chicken breast, pesto orzo, roasted tomato, 
provolone, market vegetables, chili oil drizzle  

select one of each course
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PRAWN COCKTAIL
trap caught prawns, fresh avocado, ciroc vodka cocktail sauce   

LENTIL CAKE
split bengal gram, spanish onion, fennel seed, green chili, curry 
leaves, cilantro coconut chutney  

HEIRLOOM TOMATO + BURATTA SALAD
italian buratta cheese, heirloom tomatoes, basil drizzle, 
balsamic reduction   

CRÈME BRÛLÉE TRIO 
baileys, tahitian vanilla bean, dark chocolate

An 18% gratuity will be added to the total amount of the bill automatically.  Price does not include 
tax, tea, coffee, non-alcohol or alcoholic beverages.  Menu items and prices are subject to change.  
Five (5) days notice is required on changes to the amount of seats reserved must be given or the 
party will be charged for the full amount of seats originally booked.  A 50% deposit will be required 
at the time of booking and will not be refunded if the party cancels within 30 days of the reservation.
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