Post Hotel Butterleaf Lettuce Salad
Mustard Chive Dressing

Helrloomw Tomato
Buffalo Mozzavella, Basil,
Aged Balsamic

B.C. Spot Prawn Ceviche
Leche De Tlgre, AJL Awmartllo, Passton Frult Reductlon,
Mango, Avoeado, Crispy Rice, Squid nk

Cured King Sabmon
Plekled shallots, Wasabl Cream,
Preserved Lemon Vinalgrette

Bison Carpaccio
House Ponzu, Scallions,
Garlic Chips
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Angel Halr Pasta
Tusean Sty le Tomato Sauce,
Srana Padano

Grilled Octopus
Sunchoke Purée, Black qarlic Lend,
®astl Ol Salsa verde

Lemown § Bastl Risotto
Seaved Scallop, Acadian Sturgeon Caviar

Slow Roasted Lamb Leg
Red Quinon, Mint OLL, House Yogurt,
Flaked Almonols

Pork Belly
That Marinade, Pickled Green Apple,
Mango Gel, Celery Root Emulsion
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Chicken Supreme
Black qarlic, qunocehi, Movels § Chanterelles, Plnenuts,
Lenmon § Brown Butter Chitcken Jus

Alberta Beef Tenderlotn
Fregola sarda, shallot Vinaigrette, King Trumpet Mushroom,
Pen § Parsley Purée, Crispy Garlic, Port Wine Sauce

Elk striploin
Zucchint §Bastl Sauce, Asparagus Tips, Polenta Cake,
zZucehint Pasta, Chimiehurrl

Pacific Hallbut
Herb Crust, Leek Purée, Pea, Baby Gem, Pancetta,
Potato Foam, Crisp Y Shallots

Miso Marinated Black Cool
Roasted Flngerling Potatoes, Sautéed qal Lan, Ginger Beurre Blane,
Yoarva valley Shoyu infused Salmon Roe

Pan Seared Salmon
Carrot § Miso Emulsion, Black Rice, B.C. Asparagus, Spring Peas

Elevate Your Four Course: $200Z. Miyazakl A5 Japanese Wagyu Striploin
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Strawberry § Matcha
Profiterole, Matcha § wWhite Chocolate Mousse,
Toasted Milie (ce Cream, Fresh Strawbervies

Plna Colada
Coconut Dacauoise, Plneapple Sorbet, Rum § Plneapple Crémeux

Mixed Berry Crumble
Mixeo Berry Compote, Oat Crumble, Stmwbewg Sorbet

Blue Forest
Chocolate Sponge, Butterfly Pea Gel, Pecan Tulle,
Roasted Almond Sovbet, candied cashews

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