
 

AUGUST 3rd  

CLOSED – HAPPY LONG WEEKEND 

AUGUST 6th  

Garden celery & fennel soup,  
savoury whipped cream & crispy shallots 

--- 
Sockeye Salmon Duo – maple & Dijon brined wild-caught BC salmon tranche & 

salmon pommes dauphine, garden green beans & horseradish tartar sauce 
--- 

Apple jam almond fruit tart  

Margherita – heirloom tomato sauce, fior di latte, Parmigiano & basil $19 
Wild SK mushroom – cream roasted wild & cultivated mushrooms, house crème fraiche & arugula $23 

Prosciutto & arugula – heirloom tomato sauce, fior di latte, Parmigiano,  
Italian prosciutto & dressed arugula $22 

House made beef sausage, caramelized onion & burrata – heirloom tomato sauce, beef sausage, 
bacon & balsamic onions, fior di latte & fresh burrata $26 

AUGUST 5th FEATURE PIZZA 

Bresaola & Chanterelle Pizza – cured beef, sautéed wild SK chanterelles,  
heirloom tomato sauce, fior di latte, Parmigiano & garden herb & spring onion salad $25 

 

 

Tagliolini aglio e olio w/ local garlic, toasted cumin, roasted 
‘Carmana Acres’ corn, leek & bell peppers, 


