
We are committed to using the highest quality ingredients, sourced from federally inspected and approved food 
purveyors. We will do our best to assist with food allergies, however we are unable to guarantee an allergen-free 

environment. Prices do not include taxes.

VALENTINE’S DAY MENU

- vegetarian- gluten friendly

$45/person | February 14, 2025

SHARED STARTER 
Golden Beet Carpaccio 

house-made lemon ricotta, pistachio, micro herbs

SHARED DESSERT
Chocolate Mousse  

flourless chocolate cake, raspberry gel and gold flakes

For the full Valentine’s Day experience, ask your server about our exclusive wine pairings & offerings

6oz Canadian AAA Beef Top Sirloin  
smoked paprika and garlic rub, arugula, tomato confit, parmesan brown rice, lemon 

vinaigrette
or

Steelhead Salmon 
warm chimichurri potato salad, heirloom carrots & fennel slaw 

or

Mushroom Risotto* 
aged Italian carnaroli rice, wild and cultivated mushrooms, artichoke, goat feta, 
pine nuts, parsley, popped wild rice, roasted heritage carrot walnut oil & sherry 

vinaigrette *Can be made vegan upon request

Add garlic prawns to any main dish + $8
MAIN




