
T O  S T A R T
B O R E A L  F O R E S T  M U S H R O O M  S O U P 	 1 6 
( G F ,  V E G )  ( V G  &  D F  O P T I O N  A V A I L A B L E )
A Blend of Forest Mushrooms Garnished with Organic Chives,  
Truffle-Infused Brown Butter Crème Fraîche, and Porcini Mushroom Dust

R O A S T E D  L O C A L  B E E T  S A L A D  	 1 9 
( G F ,  V E G )  ( V G  &  D F  O P T I O N  A V A I L A B L E )
Roasted Beets on a Bed of Organic Baby Kale Accompanied with  
Preserved Pear Gel, Sylvan Star Cheesery’s Grizzly Gouda Crisp,  
Candied Walnuts, and Fairmont Hotel Macdonald  Honey Cider Vinaigrette 

W E S T  C O A S T  O C T O P U S  &  S C A L L O P 3 4
Seared Octopus and Scallop Accompanied by Patatas Bravas,  
Harissa Foam, Chorizo, and Green Olives 

R A N G E L A N D  F A R M S  B I S O N  C A R P A C C I O  ( H )    2 4
Delicate Bison Carpaccio with Mountain Cranberry Emulsion,  
Grizzly Gouda, Macerated Citrus, House-Made Sourdough Crisps,  
and Reclaimed Hydroponic Greens

C A N A D I A N  O Y S T E R S  ( H )  1/2 dozen  3 4

5 1

6 5

6 3

4 6

6 4

4 3

Hand-Harvested Oceanwise Oysters on a Rotating Selection,   
Served with Whisky Sour Mignonette, Pickled Pear, Grated Horseradish,  
and Charred Lemon Cheek 

E N T R É E S
V  U  L C  A N  C O  U  N  T  Y  F A R  M  S  L A M  B  S  H A N  K  ( G  F  )   
Braised Lamb Shank Served with Swiss Chard, Prairie Bean Cassoulet,  
and Natural Jus 

R A N  G  E  L A N  D  F A R  M  S  E  L  K  R  I  B  S  T  E A K  6oz (  G  F  )  
Elk Rib Steak Paired with Little Potato Company Baby Heirloom Potatoes, 
Charred Brussels Sprouts, and Lingonberry Jus 

A L B E R T A  B E E F  T E N D E R L O I N  (  G  F  )  
Beef Tenderloin with Grilled Asparagus, Local Kennebec Potato Gratin,  
and Peppercorn Sauce 

A L B E R T A  L A K E  T R O U T  ( G  F  )      
Cornmeal Herb-Crusted Sustainably Certified Trout Complemented by  
Organic Wilted Greens, Creamy Grits, and Cold-Pressed Canola 

S L O W  R O A S T E D  A A A  P R I M E  R I B   10oz ( G  F  )  ( H )   
Hand-Carved Alberta Prime Rib Accompanied by Kennebec Potato Purée,  
Prairie Gardens Farm Roasted Vegetables, Yorkshire Pudding, Jus,  
and Horseradish 

B U C  A T I N I  P A S T A   ( V G ,  D  F  )   
Bucatini in a Sun-Dried Tomato Coconut Cream Sauce, Topped with 
Toasted Walnuts, Reclaimed Hydroponic Microgreens, and Vegan 
Parmesan 



E N T R É E S 

C O N F I T  C H I C K E N  L E G  ( G F )    4 7
Rich Confit Chicken Leg with Brown Butter Sweet Potato,  
Sautéed Mushrooms and Organic Greens, and Braised Alberta Mustard Seed 

K I N G  O Y S T E R  C A S S O U L E T   ( D F ,  V G ,  G F )    4 4
A Hearty Vegan Cassoulet of Swiss Chard, Prairie Beans,  
Local Roasted Vegetables, and Organic Oyster Mushroom Broth 

F O R  T H E  T A B L E 
U - 1 0  S C A L L O P S  ( 2 ) 1 9

T I G E R  P R A W N S  ( 3 )  	 2 0

A L B E R T A  K E N N E B E C  P O T A T O  P U R É E  	 1 0

R O A S T E D  O R G A N I C  M I X E D  M U S H R O O M S 1 2

R O A S T E D  B R U S S E L S  S P R O U T S  	 1 0 

C A N A D I A N  B L U E  C H E E S E  ( 1 . 5 O Z )  	 1 0

P E P P E R C O R N  S A U C E  	 9

L I N G O N B E R R Y  J U S  	 9

D E S S E R T
O K A N A G A N  P E A R  F R A N G I P A N E  T A R T  (G,  D ,  N ,  VEG)  	1 6
Almond Cream Tart with Red Wine-Poached Pears

M E R I N G U E  K I S S   ( D ,  N ,  V E G )  	 1 6
Light Meringue with Candied Chestnuts and Chestnut Purée

H O T  C H O C O L A T E  C A K E     1 6
Rich Chocolate Cake with Graham Crumble, Toasted Marshmallow Fluff,  
and Milk Chocolate Mousse

S E L E C T I O N  O F  L O C A L  I C E  C R E A M   	 1 5 
&  V E G A N  S O R B E T  ( V G )
Choose from Vanilla Bean, Burnt Honey, Belgian Chocolate,  
or Vegan Raspberry Sorbet

T H R E E - C O U R S E  D I N N E R
9 9  P E R  G U E S T  

Choose One Appetizer, One Main and One Dessert

O U R  C H E F S  A R E  PA S S I O N AT E  A B O U T  D E S I G N I N G  M E N U S  T H AT  C E L E B R AT E  
L O C A L  P R O D U C T S ,  A R E  S U S TA I N A B L E  A N D  M I N I M I Z E  W A S T E ,  E N S U R I N G  

EAC H D I S H E VO K E S A  P O S I T I V E  CO N N EC T I O N B E T WE E N P EO P L E AN D T H E P LAN E T 

Food prepared in our restaurant may contain allergens and raw proteins.  
If you have a dietary restriction or food allergy, please notify your server before you place your order.

G F - G L U T E N  F R E E  |  D F - D A I R Y  F R E E  |  V G - V E G A N  |  V E G - V E G E TA R I A N  | 

H - H E R I TA G E  D I S H




