small plates
fresh shucked kusshi oysters, with a citrus ponzu splash
oysters roasted in the half shell, miso aioli and crispy prosciutto crumble

local spot prawns sautéed with plum wine and ginger,
black rice timbale and celery root slaw

salt spring island mussels, fresh thyme, orange zest and white wine cream

baby greens, fresh local shrimp, cherry tomatoes, sweet onions,
daikon, sliced almonds & chevre, traditional Japanese vinaigrette

tom yum — thai hot and sour soup with fresh island shrimp
cold smoked salmon on wonton crisps, lemon caper aioli, pickled sweet onion

quebec quail, pan seared, baby bok choy, almond black rice
fraser valley blueberry and sake glaze

edamame — soy beans sautéed with cracked chilies, garlic and soy
south asian bread basket — warm naan and cumin bread, lentil spread
large plates

pad thai — hot and sweet thick rice noodles, chopstick vegetables,
fresh hand-peeled shrimp, bean sprouts, peanuts & egg

nasi goreng — classic indonesian dish with wok fried rice,
sambal spiced vegetables, roasted chicken and fresh local shrimp

albacore tuna, seared rare with a ginger soy sesame drizzle,
shanghai bok choy, miso glazed chinese eggplant, black sticky rice

fresh wild chinook salmon, maple miso wasabi glaze, wild rice cake,
wok fried sugar snap peas and daikon

fresh pacific halibut with a sake, mango and lime sauce
thai black sticky rice, seasonal vegetables

fish bowl — fresh local fish and shellfish in a tomato, lemongrass broth

organic duck breast, seared and braised, blackberry liqueur pan sauce,
roasted potatoes and vegetables

roghan josh — lamb shank, slow roasted in a north Indian almond sauce,
masala cauliflower and peas, basmati rice

beef tenderloin, medium rare, green peppercorn and port pan gravy,
roasted yukon gold potatoes and vegetables

aaloo channa dahl — potato, cauliflower, red lentil and chickpea curry, naan bread
menu changes frequently and should be considered representative

small plates between $6 and $12
large plates between $15 and $30



