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MANY OF OUR DISHES ARE EASILY MODIFIED FOR DIETARY CONCERNS OR LIFESTYLE CHOICES. 
FOR ANY QUESTIONS ON HOW, PLEASE ASK YOUR SERVER.

SMALL BITES
MIXED OLIVES  / 11  [VG, GF] Chili Flakes, Roasted Garlic, Cold Pressed Canola Oil, Fresh Herbs

QUINOA & SPOUTED LENTIL FRITTERS  / 11  [VG, GF] Arugula Oat Pesto

HOUSE CUT FRIES  / 13  [V, GF] Garlic & Sylvan Star Grizzly Gouda, Truffle Aioli

EAST COAST OYSTERS (6)  / 27  [GF, DF] Haskap Berry Mignonette, House Made Hot Sauce, Fresh Horseradish

ALBERTA MEAT TAPAS  / 21  [GF, DF] Ginger Beef & Sesame Aioli, Venison Tartare & 63 Degree Quails Egg, 

Bison & Whiskey Sausage with Dill Pickle Kraut

SHAREABLES
DUCK WINGS  / 22  [GF, DF] Cherry & Jalapeño Birch Glaze, House Made Kimchi

VEGETABLE LUMPIA  / 22  [VG, GF] Farm Fresh Vegetables, Sweet Chili, Spiced Vinegar Sauce

BANNOCK TOSTADAS  / 23  [VG, GF] Wiseats Mushrooms ‘‘Al Pastor’’, Avocado, Pickled Onion, Cilantro

ALBERTA LAMB SLIDERS  / 25  Shallot & Garlic Marmalade, Harissa Aioli, Hydroponic Greens, Manchego

SMOKED STURGEON  / 26  [GF] Sundried Tomato Crema, Oyster Sauce, Herb Gelee

BAKED CANADIAN CAMEMBERT  / 26  [V] Caramelized Greidanus Honey, Pickled Apricots, 

Toasted Walnuts, Warm Baguette

CHEESE BOARD  / 29  [V] Rotating Selection of Canadian Cheeses, Rhubarb Jam, Fresh Fruits, 

Artisan Crackers, Warm Baguette

MEAT BOARD  / 29  [DF] Selection of Local Cured Meats, Spiced Pommery Mustard, Pickled Vegetables, 

Artisan Crackers, Warm Baguette

SOMETHING MORE
GARDEN GREEN SALAD  / 15  [VG] Mixed Greens, Gem Tomatoes, Baby Cucumber, Radish, Sherry Vinaigrette 

ADD CHICKEN  / 11 - ADD SALMON  / 14

PICKEREL  / 33  [GF, DF] Sweet Potato, Green Beans, Charred Corn Salsa

BBQ CHICKEN CLUB  / 24  Marinated Chicken Thigh, Bacon, Pickled Red Onion, Tomato, 

Pepper Jack Cheese, Mayo, Sourdough (served with house cut fries or green salad)

STRIPLOIN  / 59  [GF] Lyonnaise Potato, Grilled Asparagus, Vine Tomatoes, Chimichurri 

 SUBSTITUTE STRIPLOIN FOR QUINOA & LENTIL PRESSÉ INSTEAD  / 30  [V]

DESSERTS
‘‘NANAIMO BAR’’ LAYERED CAKE  / 12  [VG, GF] Chocolate Sponge, Coconut Crumble, Custard Icing 

Dark Chocolate Ganache

WARM CHERRY GRUNT  / 12  [GF] Highwood Crossing Sunflower Seeds, Vanilla Bean Gelato, Candied Rind

SUMMER CHEESECAKE  / 12  Rhubarb Jam, Compressed Peaches, Chantilly Cream

DESSERT TRIO  / 15  Seasonal Inspiration






