classic Alberta Beef Tartar
Egg Yolk, House-Made Cracker

Winter Greens Salad
Brussels Sprouts Leaves, Dates, Carvot Purée, Toasted Pumpkin Seeds,
Carrot Ribbons, Maple Balsamic Vinalgrette

Ruinoa § Cucumber Salad
Apple, Spiced Brioche, Creamy Burratn, Passion Frult

Beet § Blood Orange Cured King Salmon
Pickled Shallots, wasabl Creavn, Preserved Lewon Vinaigrette

Duck § Beet salao
Muscovy Duck Conflt, B.C Cherry § Port Wine Compote,
Whipped Goat Cheese, Pistachios, Sherry Vinaigrette

Post Hotel Butterleaf Lettuce Salad
Mustard Chive Dressing
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Berkshire Pork Belly
opanese Plum Wine sauce, House Fermented White Kimehi, Bao

Lobster Consommé
Lobster Raviolo, Tarragon OLL

Grilled Octopus
Plantain Purée, Smoked Egoplant, Coconut Sauce, Salsa Verde

Reol Beetroot Risotto
Trebblawno, Blew DELLZabeth Cheese

Braised Lamb Shoulder
COUSCOUS, Apr’ucots, Pomegranate, Raisins, Almonds, Greek Yogurt, Mint OLL

Mushroom Tagliatelle
Seasonal Mushrooms, Parmesan Cream § 63°C Organic Ego

4-Course Prix Fixe Table d'Hote Menu $145,00



Oven Roasted Chicken Supreme
Yellowfoot Mushrooms § Confit Tomato Ovzo, Brown Butter Fowl Jus

Alberta Blson Tenderloin
Brown Butter § veal Jus Pomumes Fondant,
Bacon Roasted Brussels Sprouts, Port Wine Sauce

Milk Fed veal Lotn Emineé “Ziwdich” Style
ROstl Potatoes, Helrlooma Cavrots, Creamy Mushroom Sauce

Miso Marinateo Black Cod
Fingerling Potatoes, Charved Miso Broccoll, Ginger Beurve Blance

Ellke Tenderloin
Sweet Potato § wWinter Spice Purte, Puff Pastry, Thyme § Plne Nut Crumb,
Lyonnaise Shallots, Game Jus

Pan Seared Deep Sea Scallops
Pulled Pork Belly, Cauliflower Rice, Pine Nuts, Cranberries, Snap Peds,
carvot § Brown Butter Purée

e e e ok

Elevate Your Four Course: £20 0z. Miyazaki A5 Wagyu Striploin
* ok ok ok

Mojito
Mint Sponge, Rum Cream, Linme Mousse, Yuzu Macaron

Banana Split
vanilla lce Cream, Caramelized Banana Sponge,
Choco § Caramel Mousse, Dulee De Leche Ganache

Peconstructed Nanatmo Bar
Cacao Crackers, vVanilla Cream, Roasted Coconut Meringue,
Graham Caramel, walnut Tulile

S’Mores
Graham Sponge, Chocolate Mousse, Toasted Marshmallow Mousse

Apple Millefeuille
Clnnamon Ganache, Caramelized Apples, Phyllo Dough § Bourbon lee Cream

4-Course Prix Fixe Table d'Hote Menu $145,00



