
  

 

Weekend Features  
August 17th – 19th           

 
Soup: 

Cream of mushroom w/ candied walnuts & scallions 
 

Pie: 
Duck rillette pot pie w/mirepoix, mushrooms, cabbage & zucchini 

 
Pizza: 

Fennel dill cream sauce, mozza, salmon gravlox, peas, grilled corn, pickled shallots, fresh dill 
& lemon   

 
Starter: 

Fried chicken & jalapeño corn & cheddar waffles w/ honey valentina glaze & maple 
gastrique   

 
Main: 

Rice Bowl w/ Roasted beef ribs, Sesame garlic rice, sautéed kale, pickled carrots, pickled 
cucumbers, soy & chili & soy marinated shitake mushrooms, fried egg, sesame seeds, scallions 

&  spicy tare broth  
 

 Dessert:  
Black forest trifle w/ chocolate chiffon cake, black cherry compote, whipped cream & 

chocolate ganache 
 

Cocktail: 
Apricot Bourbonade 

Bulleit bourbon, chambord, muddled apricot, fresh lemonade  
w/sprite & ginger ale 

 
Beer: 

Cask:  Ask your server 
Feature Beer:  Granville Island summer ale 

 
 


