
M O D I F I C AT I O N S  C A N  B E  M A D E  T O  A C C O M M O D AT E  A N Y  D I E TA R Y  R E Q U E S T S .

C O A S TA L  –  I N T E R I O R

Lois Lake Steelhead Salad
grilled vegetables, feta, baby greens, pumpkin seeds, 

maple balsamic vinaigrette

Fraser Valley Chicken Paillard
corn & fennel sauté, sundried tomatoes, bell peppers, 

romesco sauce, citrus-dressed greens

Red Pesto & Parmesan Polenta
roasted artichoke hearts, baby greens, pumpkin seeds, 

roasted bell pepper sauce

Rare Seared BC Albacore Tuna
green beans, roasted beets, fresh greens, 

olive tomato tapenade, truffle aioli

Alberta Striploin Steak
AAA grade beef, smoked paprika crushed potatoes, 

broccolini, green peppercorn jus

Sweet Corn & Kale Gnocchi
handmade gnocchi, cannellini beans, sundried tomatoes, 

romesco sauce

C H O I C E  O F  M A I N

C H O I C E  O F  D E S S E R T

Chocolate Torte
toasted coconut, flaked salt, mint

Lemon Lavender Posset
locally-made Earl Grey macaron, Okanagan stone fruit compote

S T A R T E R

Fresh Baked Garlic & Herb Focaccia
served with a duo of spreads

D A I LY  F E A T U R E
your Host will share today’s feature dish




