
$ 4 9  P R I X  F I X E  M E N U

F I R S T  C O U R S E

LOCAL BUTTERNUT SQUASH SOUP
toasted pumpkin seeds, curry oil, spiced creme fraiche and chives

PEMBERTON BEET + BUFFALO MOZZARELLA
lightly pickled and roasted beets, poached pear, spiced pecans 

belgium endive and raspberry vinaigrette

BC MUSHROOM TART
butter crust, sauteed mushroom, onion jam, blue cheese, thyme gel and fig crema

GRILLED OCTOPUS  (5.00 supplement)
charred with gochujang and miso glaze, daikon radish, grilled shishito peppers

QUEBEC FOIE GRAS PARFAIT  (7.00 supplement)
toasted house baked brioche, almond crunch, saffron and orange marmalade 

ruby port gel and candied orange zest

WILD BC ALBACORE TUNA TATAKI  
lightly seared and sliced, served on ice with daikon radish, shiso and ponzu pearls

BC OYSTERS FOUR WAYS  
fresh shucked oysters with ponzu pearl, raspberry mignonette 

cucumber gazpacho, creme fraiche and trout caviar

M A I N  C O U R S E 

ALBERTA BEEF TENDERLOIN STEAK  7oz   (20.00 supplement)
potato and red leicester terrine, honey roasted carrots with puffed grains 

balsamic glazed cipollini onion, port and red wine sauce

RED DEER VENISON LOIN  (10.00 supplement)
black pepper crusted, served with red kuri squash and beet ravioli 

north arm farm roasted beets, squash puree and red wine jus 

YARROW MEADOWS DUCK BREAST
orange + soya glazed, dashi marinated eggplant with ginger, baby bok choy 

lotus chips, pea greens, sesame and soy vinaigrette 

HOUSE MADE BUCATINI PASTA ‘MENTAIKO’
humbolt squid, white wine, lemon cream, spicy cod roe, parsley, garlic chips and seaweed bread crumbs

WILD + CULTIVATED MUSHROOM RISOTTO
arborio rice, sauteed mushrooms finished with white wine 
mascarpone and chives, herb gremolata and grana padano

CITRUS CURED ORA KING SALMON
hand made carrot + lemon cavatelli, heirloom carrots, bonito butter sauce 

bitter green salad and fresh herbs

MISO MARINATED BC SABLEFISH  (10.00 supplement)
shiitake mushrooms, hakurai turnip + warm dashi broth, sesame and chili gai lan, radish sprouts

D E S S E R T

SIGNATURE HARMONY RIDGE BLACK FOREST GATEAU
dark + white chocolate mousse with flourless chocolate cake 

brandied cherries + chantilly cream 

VANILLA CHEESECAKE + OKANAGAN PEARS
white wine poached pears with almond crusted cheesecake 

crisp pear chip + spiced pear sorbet 

PASSION FRUIT MOUSSE CAKE
lemon chiffon sponge layered with passion fruit mousse 

coconut sorbet + fresh mango salad 

SELECTION OF PETIT FOURS
macaron, pate de fruit, maple fudge, handmade chocolate, shortbread + marshmallow

Executive Chef, Jeff Park

Culinary Director Whistler, James Walt




