
BREAKFAST
Daily 7:00 AM – 10:00 AM

  
Green Glow Smoothie Bowl (V, GF)                                                         $16
Spinach, Avocado, Banana, Vanilla-Flavoured Protein, Coconut Yogurt, 
Dark Chocolate, Coconut Flakes. 
 
Brûléed Brioche French Toast (V)                                                            $24
House-made Seasonal Jam, Creamy Ricotta, Toasted Mountain Granola.                                           

Soufflé Pancakes (VG, GF)                                                                        $24 
Soufflé-style Pancakes, Saskatoon Berry Compote, Coconut Yogurt. 

Sunshine Breakfast                                                                                   $25 
Two Free-run Eggs, Chicken & Apple Sausage, House-Cured Pork Belly, 
Heirloom Tomato Confit, Signature Home Fries 

Eggs Benedict                                                                                            $26
Choice of Smoked Steelhead, Peameal Canadian Bacon, 
or Fresh Guacamole, Hollandaise, Signature Home Fries 

Smoked Cheddar Omelet (GF)                                                                 $23
Smoked Cheddar and Signature Home Fries. 
$3 Add-ons: Onion, Peppers, Tomato, Mushrooms, 
Bacon, Chicken & Apple Sausage

Turkish Eggs (V)                                                                                        $23
Poached Eggs Over Herb-Infused Greek Yogurt, Chili Crisp, 
Grilled Paratha.

Steak & Eggs                                                                                              $36 
6oz Striploin, Two Free-Run Eggs, Crispy Baby Potatoes, Labneh, 
Curry Leaf Oil. 



STARTERS

BOWLS

LARGE PLATES

SWEET ENDINGS

Signature Compound Butter Trio (GFA, V)                $12
House-Salted Butter, Tomato-Basil Butter, 
Tarragon Chive Butter, Artisan Bread.

Whipped Ricotta & Hot Honey (GF, V)                      $14
Whipped Ricotta, Spicy Wildflower Honey, House-made 
Gluten-Free Brioche
 
Red Lentil & Zucchini Croquettes (GF, VN)               $14 
Confit Garlic Hummus, Curry Leaf Oil

Bison Carpaccio (GF)                                                   $21
Alberta Bison, Saskatoon Berry Gastrique, Black Garlic
Goat Curd, Fennel Pollen

Smoked Steelhead Trout Crudo                                 $18
Preserved Lemon, Tarragon Oil, Passion Fruit 
and Vanilla Sauce, Chilis 

Broccoli Caesar (GF, VA)                                             $18
Shaved Florets, Red Baby Leaves, Crisp Bacon, 
Aged Padano, Candied Walnuts, Pomegranate Jewels.

Summer Watermelon & Feta (GF, V)                          $21
Compressed Watermelon, Feta, Arugula, Micro Mint, 
Green Goddess Dressing, Toasted Pepitas.

The Steakhouse Bowl (GF)                                         $34 
Seared Striploin, Blue Cheese Crumble, Candied Walnuts, 
Charred Leek Vinaigrette, Spinach, Arugula, Tomato
Confit.

Ancient Grain Power Bowl (GF, VN)                           $19
Spiced Oven Roasted Chickpeas, Pickled Radish, Burnt
Carrot Emulsion, Lemon Tahini Dressing 
Add: Cod $12, Chicken Supreme $12,  Striploin $21

V – Vegetarian | VA – Vegetarian Option Available | VN - Vegan | VNA - Vegan Option Available | GF – Gluten Free | GFA – Gluten Free Available

Subject to availability.
Please inform your server of any dietary restrictions or allergies.

Chicken Supreme                                                       $26 
Pan-seared Napa cabbage "Caesar", 
Fermented Honey Jus, Cured Egg Yolk, Anchovy Salt

Nori-Cured Atlantic Cod                                            $27 
Butter-poached Potatoes, Beer Batter Bits, 
Truffled Pea Puree, Preserved Lemon Labneh
 
Half Pound Steakhouse Fatburger                           $26
Beef-fat onions, Smoked cheddar, Bacon,
Peppercorn Aioli, Brined Fries, Honey Mustard Dip, 
Bread & Butter Pickle 
Add an Extra Patty $8

Lemon Ricotta Linguine Primavera (V)                    $23 
Lemon Beurre Blanc, Grape Tomato Confit, 
Creamy Ricotta.
Add: Cod $12, Chicken Supreme $12, Striploin $21

Summer Harvest Gnocchi (VN, GF)                           $24 
Gluten-Free Gnocchi, Lemon & Oregano Sauce, 
Whipped Vegan Feta, Sauteed Zucchini, Confit Tomato,
White Beans, Green Olive Salsa, Fresh Herbs 

10oz Alberta Striploin & Frites                                  $51 
Harissa Tomato Confit, Brined Fries, Herb-Infused Butter, 
Rich Peppercorn Sauce.
 
Bone-In Bison Ribeye for Two                                $189 
Carved Bison Ribeye, Cowboy Butter, Truffled Mac &
Cheese, Haskap Berry Demi, Pickled Golden Beets,
Broccolini, Charred Leek Emulsion.

Passion Fruit Flan (GF, V)                                            $9
Silky Custard, Meringue Shards, Raspberry Dust. 

Caramelized Brown Sugar Tart (V)                            $11
Warm Spices, Apple Cinnamon Chutney, Granny Smith
Apple Sorbet
  
Dark Chocolate Orange Cake (V)                               $13 
Orange Cream Coulis, Whipped White Chocolate Ricotta, 
with Chocolate Coconut Ice Cream

Summer Orchard Sorbet (VN, GF)                              $7
Chef’s selection of Seasonal Fruit Sorbets.
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