December 30, 2025
135 per person | 80 wine pairing

smoked hiramasa sobbresada | pickled green garlic, lardo, chicharron harina
parsnip & apple tartlet | labneh, vanilla, pecorino tartufo
egg yolk potato rosti sando | yarra valley salmon caviar
L-ST Projects Traditional Method Pinot Noir 22, Summerland, BC

yellowtail amberjack crudo | cremini mushroom carpaccio,

pine nuts, shrimp truffle emulsion, radicchio, chives
Koehler-Ruprecht Kallstadter Saumagen Riesling Kabinett Trocken ‘19, DE

sesame red fife sourdough | pumpkin seed, cilantro

celeriac | smoked chili, chanterelle mushroom, pickled kohlrabi,

parsley cucumber puree, dulse, sea lettuce, wakame
Maloof ‘Fancy Free’ ‘23, Willamette Valley, US

spice-rubbed sablefish | pil pil au poivre sauce, sweet potato écrasé,

burnt orange, fennel, tropea onion, chives
Famille Dutraive Fleurie ‘lie dit le Déduits’ 23, Beaujolais, FR

dry aged duck | fig chutney, duck sausage & plantain empanada,

pickled turnips, sour cherry duck jus
Barbacan ‘Curnal’ 23, Alpi Retiche IGT, Valtellina, IT

amazake sorbet | kinome granita, grapefruit, tarragon
parsnip & date cake | coconut, apple, lemongrass, parsnip ice cream,

white chocolate oat crumble, vadouvan
a Sunday in August ‘Carbonic Orange’ ‘24, Salt Spring Isld, BC

seasonal fruit

smoked castelvetrano olives (GF)(v+) 9
sesame red fife sourdough bread, pumpkin seed coriander dip [2pcs] (v+) 7

egg yolk & potato rosti sando with yarra valley salmon caviar
maple, pickled jalapeno, house mustard, chives (GF) 8e=
cremini mushroom carpaccio with pine dashi matsutake dressing

pine nuts, radicchio, shrimp truffle emulsion, chives (DF)GF) 28

chicory salad with apple & hazelnut goma-ae dressing

sesame hazelnut praline, drunken goat manchego (GF)v) 26

roasted celeriac & cabbage pressé with chevre labneh & apples
parsley & cucumber puree, puffed wild rice, pickled kohlrabi (vXGF) 25

crispy mushroom tamanishiki rice with glazed oyster mushroom 32
green tomato, cilantro, radish, pepita furikake, sesame salsa macha (GF)(V+)
roasted spice-rubbed sablefish with pil pil au poivre sauce
sweet potato écrasé, burnt orange, fennel & tropea onion, chives (GF) 56
quince & pineapple glazed pork coppa tocino with chicharon anchovy crumb
charred scallion, broccolini, collards, ginger vinaigrette, salted daikon (GF) 57
parsnip & date cake with coconut milk jam & parsnip ice cream

apple, lemongrass, white chocolate oatmeal crumble, vadouvan (v) 16

mandarin orange sorbet, coconut tuile (GF)(V+) 9

We use local organic vegetables, ethically raised meats, and delicious BC products while also sourcing the best ingredients
all over the world.
Our team strives to create imaginative dishes based on our diverse cultural backgrounds and daily inspirations



