Post Hotel Butterleaf Lettuce Salaod
Mustard Chive Dressing

Helrloom Tomato
Buffalo Mozzavelln, Basil,
Aged Balsamic

B.C. Spot Prawn Ceviche
Leche De Tigre, Ajl Amarillo, Passion Frult Reduction,
Mango, Avocado, Crispy Squid nk Rice

Cured King Salmon
Pickled Shallots, wasabl Creamn,
Preserved Lemon Vinaigrette

Bisow Carpacelo
House Ponzu, Scalllons,
Garlic Chips

Angel Halr Pasta
Tuscan Sty le Tomato Sauce,
Grana Padawno

Grilled Octopus
Sunchoke Purée, Black Garlic Leaf,
Bastl oil, salsa verde

Lemon § Basil Risotto
Seared Scallop, Acadian Sturgeon Caviar

Seaveo Pork Belly
Thal Martnade, Plekled Green Apple,
Mango Gel, Celery Root Bmulsion

Seared Alberta Lamb Chop

Balsamic Braised Egoplant, Red Pepper Hummus,
Gremolata, Flngerling Potatoes, Greek Yogurt
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Milk-Fed cuebec veal Tenderloin Medallions
Chanterelle Cream, Confit Celery, Turnip, Dlced Tomatoes

Pan Searved Alberta Beef Tenderloln
Seasonal vegetables, Green Pea Purée, Pain Perdue,
Pancetta, Shallot Vinaigrette, Port Wine Sauce

Roasted Ranchland Elk Striploin
Puff Pastry, Th@ me Crumble, Zucchind § Bastl Purée, Shallots Lgovmaise,
Chinese Broccoll, Calvados Sauce

Alberta Chicken Supreme
anoceht, Black qarlic, Morels, Chanterelles § Plnenuts, Lemon § Brown Butter Chicken Jus

Pan Seaveo Pacific Hallbut
Herb Crust, Green Pen § Leek Pure, BAbY Gewm, Pancetta, Potato Foam, Crispy Shallots

Sauteed Miso Marinated Black Cod
Roasted Flngerling Potatoes, Sauteed qal Lan, Ginger Bewrre Blanc,
Yarea valley Shoyu Infused Salmon Roe

Seared B,C. Sabmon Filet
Black Rice, Green Asparagus, Snow Peas, Carvot § Miso Emulsion

Sauteed At Tuna (Rave)
Datkon Fondant, Bok Choy, Sauteed Spinach § Shitake Mushrooms,
Kimeht Biulsion, Mango § Japanese Whiskey

Ik ok

Strawberry § Mateha
Profiterole, Mateha § White Chiocolate Mousse, Toasted Milk (e Cream, Fresh Strawberries

Mixed Berry Crumble
Mixeo Bervy Compote, Ot Crumble, Stmwbewg Sovbet

Pina Colada
Coconut DPacquolse, Pineapple Sorbet, Rum § Plneapple Crémeunx

Chococherry
Whisky semifreddo, Feuilletine, Cherry Compote, Chocolate Espuma, Cacao Tulle

Panna Cotta
Apricot Gel, Peach Tea Crémeux, Oat Crumble, Seed Cracker
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