


from the raw bar
K A M P A C H I  C R U D O  (gf )  $ 2 3

sea  beans,  orange segments,  p ink  peppercorn , 
ca lamans i  v ina igret te

-  S U G G E S T E D  PA I R I N G  -
C H A T E A U  D ’ E S C L A N S 
‘ W H I S P E R I N G  A N G E L ’

rosé

6oz  $21    |    9oz  $32

BLUEFIN TUNA EXPERIENCE
PLATTER (gf )  $48

2pc ea  sash imi :  otoro,  chutoro, 
akami  & sp icy  tuna  ro l l

-  S U G G E S T E D  PA I R I N G  -
D A S S A I  4 5 
junmai  da ig in jo

3oz  $19

land & sea
SEARED RARE ALBACORE TUNA (gf )  $28

s idest r ipe  prawns,  watercress  puree, 
green apple  & tar ragon s law,  red ch i l i  o i l

-  S U G G E S T E D  PA I R I N G  -
LOUIS LATOUR ‘ARDECHE’

chardonnay

6oz  $16    |    9oz  $24

 HAIDA GWAII HALIBUT (gf )  $52 
hei r loom symphony tomatoes,

gnocch i ,  ndu ja  & fava  bean ragout , 
cau l i f lower  puree

-  S U G G E S T E D  PA I R I N G  -
PASCAL JOLIVET

sance r r e

6oz  $25    |    9oz  $38

63  ACRES DRY AGED RIBEYE $74
12oz ,  okanagan va l ley,  bc

-  S U G G E S T E D  PA I R I N G  -
CLOS DE BRUSQUIERES   

châteauneuf  du  pape

3oz  $22    |    6oz  $44

dessert
YUZU & VANILLA BEAN

 CRÈME BRULEE $15
yuzu zest  b i scot t i

-  S U G G E S T E D  PA I R I N G  -
TOKAJ ASZU CHATEAU DERESZLA

2oz  $19

(GF) = GLUTEN FREE | (N) = CONTAINS NUTS


