
SIMPLY RAW 

 

 

Tuna Tartare 

Avocado, Spicy Radish  

Ginger Dressing  

14 

 

Arctic Char Sashimi 

Golden Garlic 

Lemon and Soy 

13 

 

Oysters on the Half Shell 

Mignonette  

3 Each 

 

Beef Carpaccio Pizza 

B.C Pine Mushroom 

Arugula, Parmesan 

16 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SOUP & SALAD 

 

 

Savory Island  

Clam Chowder  

Smoked Bacon, Thyme 

8 

 

Butternut Squash Soup 

Mushrooms, Chives 

8 

 

Roasted Beets  

Goat Cheese 

Crystallized Wasabi 

10 

 

Steamed Shrimp Salad 

Tender Greens, Avocado 

Champagne Dressing 

16 

 

Market Apples and Pears 

Danish Blue Cheese  

Frisee, Candied Pecans 

9 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETIZERS 

 

 

Crispy Calamari 

Pea Shoots, Chili Dip 

9 

 

Rice Cracker Crusted Tuna 

Citrus - Sriracha Emulsion 

14 

 

Seared Scallops  

Caramelized Cauliflower 

Caper - Raisin Emulsion 

12 

 

Seared Shrimp 

Silky Squash, Ginger, Basil 

Pumpkin Seeds 

16 

 

“Black Pepper” Crab Fritter 

Asian Pear, Endive  

16 

 

Foie Gras Brulee 

Spiced Fig Jam 

Toasted Brioche 

18  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

BY JEAN-GEORGES 

 

EXECUTIVE CHEF – David Foot 



 

 

MARKET MENU  

72 

 

Rice Cracker Crusted Tuna, Citrus - Sriracha Emulsion 

 

Foie Gras Brulee, Spiced Fig Jam, Toasted Brioche 

 

Seared Shrimp, Silky Squash, Ginger, Basil, Pumpkin Seeds 

 

Sablefish Nut and Seed Crust Sweet and Sour Broth 

 

Soy Glazed Short Ribs, Apple Jalapeno Puree, Rosemary Crumbs 

 

 

 

FISH 

 

 

Sablefish 

Nut and Seed Crust 

Sweet and Sour Broth  

28 

 

Slow Cooked Red Snapper 

Honshimiji Mushroom 

Miso-Yuzu Broth 

23 

 

Slowly Cooked Arctic Char  

Mashed Potatoes 

Brussel Sprouts 

Truffle Vinaigrette  

26 

 

Pacific Halibut 

Sautéed Spinach 

Sweet Garlic Lemon Broth 

26 

 

Lobster  

Baked with Basil Butter 

Lemon Spaetzle  

Autumn Vegetables 

41 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MEAT 

 

 

Parmesan Crusted  

Organic Chicken 

Salsify, Lemon Sauce  

21 

 

Soy Glazed Short Ribs 

Apple - Jalapeno Puree 

Rosemary Crumbs  

24  

  

Grilled Lamb Chops 

Roasted Cauliflower 

Pistachio Pesto   

29 

 

Seared Sirloin of Beef 

Gingered Mushrooms 

Soy - Caramel Sauce  

31 

 

Roasted B.C Venison  

Quince-Madeira Condiment 

Cabrales Foam 

29 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

VEGETABLE 

 

 

Truffle 

Mashed Potatoes 

8 

 

French Fries 

5 

 

Grilled Broccoli Rabe 

Parmesan, Lemon  

Olive Oil 

7 

 

Sautéed Spinach with Basil 

6 

 

Wild Rice with Herbs 

6 

 

Roasted Mushrooms 

Garlic, Jalapeño 

8 


