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T H E  B E G B I E  R O O M

S T A R T E R S

H E R B E D  C H E E S E  D I P      
Feta and r icotta cheese  are  blended with fresh thyme,  pars ley,  and mint ,  then drizz led with
garl ic  o l ive  o i l  and served alongside toasted f latbread.

1 8  

M U S S E L S      
Fresh steamed mussels  paired with dry Spanish sherry,  and topped with Café  de  Paris  butter ,
fresh baby gem tomatoes ,  and pars ley .  Accompanied by hand-cut  French fr ies .

2 3

B A C O N  &  M U S H R O O M  T A R T      
A warm savory egg tart  with cr ispy bacon,  roasted mushrooms,  and Gruyère cheese ,  topped
with white  balsamic and a fr isée  salad.

1 8

P O T T E D  H A M
Roasted maple  Dijon ham, sweet  p ickles ,  fresh di l l ,  and shal lots  blended and set  with c lari f ied
butter .  Served with gherkins ,  p ickled fennel ,  and mult igrain toast .

1 7

H O U S E  G R E E N S      
A mix of  heritage greens  paired with cucumber,  baby gem tomatoes ,  black cherry tarragon
vinaigrette ,  and maple  sesame candied almonds .

1 5

S A L A D S

C A E S A R      
Crisp romaine lettuce  tossed with our s ignature Caesar dress ing,  topped with shredded
Parmesan,  herbed croutons,  and bacon bits .

1 7

C R A N B E R R Y  &  F E N N E L      
A mix of  shaved fennel ,  white  balsamic vinaigrette ,  fr i sée ,  radicchio ,  and kale ,  a l l  topped with
Okanagan goat  cheese ,  toasted hazelnuts ,  and dried cranberries .

2 1

G R I L L E D  M A N G O     
Gril led mango paired with pesto-marinated bocconcini ,  accompanied by fresh tomatoes ,
prosc iutto ,  basi l ,  and a drizz le  of  balsamic reduct ion.   

1 9

Subject to tax & gratuity
18% Gratuity will be added to groups over 8 people

B R U S S E L  S P R O U T S            
Crispy pan-fr ied Brusse l  sprouts ,  garnished with pickled fennel ,  toasted pecans,  and freshly
grated Parmesan.

1 8



S O U P S

C U R R Y  T O M A T O      
Roasted tomatoes ,  red onions,  and peppers  blended together  with red curry paste ,  vegetable
broth,  and coconut milk .  Topped of f  with freshly chopped c i lantro and mint .   

1 1

C H E D D A R  A L E     
Local  Tal l  Timber Ale ,  s lowly reduced beef  broth,  cream, and applewood-smoked cheddar,  al l
garnished with cr ispy pancetta and herbed croutons .

 1 4

C H I C K E N      
Rosemary and thyme roasted chicken,  accompanied by cremini  mushrooms in a creamy herbed
gravy.  Topped with a golden crust  of  applewood-smoked cheddar & sage biscuits .    

3 4

P O R K  L O I N     
Herb-roasted pork lo in chop accompanied by an onion & caramel ized apple  jus .  Served with
roasted cabbage,  potatoes ,  and organic  carrots .

 3 5

L A M B      
Braised lamb chops  s immered in Tal l  Timber Ale ,  alongside barley ragu and a s low-cooked
gravy.  Accompanied by roasted potatoes  and organic  carrots ,  f inished with a fresh gremolata.  

4 6

S O C K E Y E      
Oven-roasted Sockeye salmon with lemon and fresh di l l ,  accompanied by Yukon gold potato
purée,  seasonal  vegetables ,  and a r ich peppercorn shrimp bisque .

3 9

E N T R É E S

T E N D E R L O I N      
AAA Canadian beef  tenderloin served with a r ich brown butter  potato purée ,  accompanied by
sautéed mushrooms and leeks ,  f inished with a rosemary Dijon jus .

4 8

N E W  Y O R K      
AAA Canadian New York str ip  lo in accompanied by herb-roasted potatoes ,  seasonal  vegetables ,
and a Glenf iddich green peppercorn jus .

4 1

B L A C K  L E N T I L  C U R R Y      
Black beluga lent i l s  s immered in a coconut milk  curry,  with spices ,  g inger ,  onions,  carrots ,
tomatoes ,  and sweet  potatoes .  Topped of f  with fresh spinach,  alongside steamed r ice ,  garnished
with c i lantro and toasted sesame seeds .

3 0

B E E F  S T R O G A N O F F      
AAA Canadian beef  s tr ips ,  sautéed with onions and garl ic ,  s immered in a r ich beef  s tock,
accompanied by tarragon and sour cream. Served over a bed of  buttered Trottole  pasta .

3 5

P R A W N  T A G L I A T E L L E      
Sautéed prawns infused with garl ic ,  chi l i ,  and herbs ,  in  a decadent white  wine and butter
sauce,  tossed with tagl iate l le  and topped with fresh Parmesan.

3 5


