
West Coast Oysters  G/DF
Preserved lemon mignonette, strawberry sparkling rose
caviar, chili mignonette, coriander caviar

or-

Harissa Honey Carrots  G/DF+/V+
Truffle feta whip, edamame hummus, toasted pistachio,
radish, pea shoots

or-

Rabbit Ballotine  G/DF
Prosciutto, charred carrot, parsnip, lemon verbena

Sockeye Salmon Mosaic  G/DF+
Parsley root velouté, Swiss chard mille feuille, grapefruit
gel, sunchoke chips, fennel frond

or-

Smoked Bison Short Rib
Sumac jus, black garlic mushroom pierogi, onion soubise,
bok choy

or-

Miso Glazed Lion’s Mane Mushroom
G+/DF+/V+
Kabocha squash gnudi, parsley root, Swiss chard, pickled
shimejis, sunchoke chips, parsley oil

Love In The Air  G/NF
Raspberry lime cubes, chocolate hearts, basil & raspberry
coulis, icewine pearls, meringue, pâte de fruit

Appetizer

Main

Shared
Dessert

Valentine’s Day

G = Gluten-free     V = Vegan     NF = Nut-free     DF = Dairy-free     DF+ = Dairy-free option

3-Course Menu - 99


