——— ALACARTE ———

Summer 2026 - “Smoke & Spice”

SHELLFISH

Maritime Roll - brioche - lobster - old bay
Digby Scallop - lemon - cucumber - parsley
P.E.l. Oyster - créeme fraiche - buddha’s hand - dill

SMALL PLATES

Black Walnut Salad - apple - blue cheese - red onion - ice wine
Peach & Paneer - thyme - coriander - chickpea - fresno
Bison & Ramp - pistachio - harissa - lavash - za'atar

Acadian Sturgeon - emerald caviar - smoked paté - nori blini

MAINS

Sweet Corn Cappelletti - maseca - ricotta - poblano - cilantro
Prawn Spaghettini - guanciale - masala - bisque - basil
Northern Arctic Char - zucchini - eggplant - asparagus - berbere
Quebec Muscovy Duck - radish - bok choi - maitake - shoyu
Ontario Short Rib - carrot - wild rice - vadouvan - smoke

Pacific Caught Halibut - arborio - english pea - fennel - allium

BREAD
Bannock - preserve
Sourdough - lardo
Milk Bread - butter

DESSERT
Lingonberry & Spruce - compote - namelaka - meringue
Pear & Nutmeg - merlot - granola - maple

Yuzu & Ginger Sorbet
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