
 
September 19, 2026 

            140 per person | 90 wine pairing 

A thoughtful progression celebrating the rhythms of the current season. 

 

SNACKS 

Milan’s tomato tartlet | goat cheese, vanilla, sumac shallots 
Mushroom parfait | hibiscus pickled onion, chicharron harina 

       egg yolk potato rosti sando | yarra valley salmon caviar 
 Pépin ‘CR Mant Xtra Brut’ ’24, Alsace, FR 

 

RAW 

Dry aged beef tartare | tamarind, lemongrass, calamansi, nuoc cham, 
smoked beef fat, wild rice, betel leaves  
     A Sunday in August Rosé ’25, Salt Spring Island, BC 

 
GRAIN 

Roasted tomato sourdough | pumpkin seed, cilantro 
 

FIELD 

B.C. Corn | chanterelles, pickled surmeli pepper, flax seed, 
lemon basil, shiso 

      Ursa Major ‘Boo-Hoo, Amiright?’ ’25, Naramata, BC  
 

SEA 

OCEAN TROUT | zucchini, shiitake, english pea, swiss chard, pil pil 
                    Dutraive ‘lieu dit les Déduits’ Fleurie ’23, Beaujolais, FR 

 

LAND 

dry aged duck & Plums | smoked espelette honey, porcini piperade, 
charred brassica, kampot pepper jus  

Barbacan ‘Curnàl’ ’24, Alpi Retiche IGT, IT 
 

ICE 

amazake sorbet | lemon verbena, grapefruit, tarragon 
   

SWEET 

       brûléed corn semifreddo | peach, strawberry, thai basil,  
       corn cookie, plum 

Domaine des Marnes Blanches Macvin du Jura, FR  
 
petit four 

 

 Dinner 
Recommended for two guests: two snacks, three share plates and two protein dishes 

SNACKS 

smoked castelvetrano olives  GF  V+        9 

roasted tomato sourdough      8 
pumpkin seed and coriander dip [2 pieces] V+ 

egg yolk potato rosti sando          8ea 
Yarra Valley salmon caviar, maple, jalapeno, house mustard  GF 
 
SHARE PLATES 

Milan’s tomatoes      25 
vanilla, lime, cardamom, goat cheese, sumac pickled shallots, tomato granita GF V 
summer greens      26 
plums, lemon miso yogurt, sesame, hazelnut, manchego  GF V 

dry-aged beef tartare      30 
tamarind, lemongrass, calamansi, betel leaf, wild rice  GF DF 

tempura eggplant      26 
smoked pepper sambal, almond baba ganoush, black garlic, peach, tomato  V+ 

crispy tamanashiki mushroom rice      32 
oyster mushroom, green tomato, pepita furikake, sesame salsa macha  GF V+ 
 

PROTEINS 

Roasted ocean trout      50 
zucchini, english peas, shiitake mushroom, swiss chard, pil pil  GF 

smoked beef cheek piassak      65 
brassicas, daikon, pickled green papaya and mustard greens, burnt coconut palapaGF  
Iberico pork coppa      MP 
chermoula, chickpea panisse, cardamom honey, apricot, turnip  GF 
 
SWEETS 

bruleed corn semifreddo      17 
peaches, strawberry, plum, thai basil, corn cookie crunch 

Cantaloupe melon       9 
hibiscus, rose, melon sorbet GF V+ 

GF gluten-free   V vegetarian   V+ vegan   DF dairy-free 
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