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With a Port Reduction
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With House Smoked Candied Salmon, Roasted Red Pepper and Crisp Naan Bread
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Tempura Coated with Avocado Salsa and Roasted Garlic Aioli
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With Fire Roasted Roma Tomato, Orange, Ginger and Soy Reduction
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House Seasoned Crustini and Melted Gruyere Cheese
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Jalads
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Prepared Tableside
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House Prepared Signature Scallion Ranch Dressing
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All Entrees are Served with the Chef’s Daily Risotto or Potato Creation
All Beef'is Minimum 21day Aged Handpicked, Sterling Silver Top Tier AAA Beef.
The Highest Quality Beef Available in Canada.

All Steaks are served with an Okanagan Cabernet Demi Glace
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8 oz $

10 oz $29
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Oven Roasted with Cranberry Demi-Glace
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Supreme Breast of Chicken with a Fig, Bacon and Smoked Cheddar Stuffing

Topped with a Jalapeno Cream Sauce
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Pan Seared with Saskatoon Berry Compote
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Lightly Coated and Cooked Camp Style
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Crusted with Horseradish, Crisp Prosciutto and Roasted Leeks
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Shitake, Button and Portobello Mushrooms, Fresh Thyme, Cream Cheese Wrapped in Puff Pastry

%&m‘é

Lobster Tail $18 / Pan Seared Shrimp $10

Sautéed Mushrooms $6 / Buttered Asparagus $7







