
STARTERS
Beef Carpaccio  
peppercorn crusted, truffled dijon aioli, pickled 
shimeji mushrooms, shaved parmesan, arugula 23 
 
Teahouse Stuffed Mushrooms  GF   
crab, shrimp, lemon emulsion, arugula, cream 
cheese  17 
 
Sauteed Garlic Prawns GF   
white wine, butter, herbs 19 
 
Lobster Bisque  
brandy, crème fraîche, poached prawn 19 
 
Caesar Salad 
romaine, creamy caesar dressing, shaved  
parmesan, cheese crostini, fried capers,  
marinated white anchovies  16 

FOR THE TABLE
Crispy Brussels Sprouts  
lemon, chili, parmesan aioli 12 
 
Sauteed Mushrooms  
oyster, shimeji, portobello & white mushrooms, 
garlic, white wine 12

ENTREES 
Bone-in 16oz Ribeye Steak 
pommes frites, garden vegetables,  
compound butter 62 
 
Brome Lake Duck Confit 
truffled mushroom croquette, garden vegetables, 
fig demi-glace 39 
 
Wild Mushroom Ravioli V   
pesto, cherry tomatoes, arugula,  
shaved parmesan, pine nuts 26 
 
Miso-Ginger Sablefish   
fingerling potatoes, garden vegetables,  
miso-ginger vinaigrette 48 
 
Pan Seared Steelhead Salmon   
lois lake steelhead, roasted fingerling potatoes, 
ratatouille, chimichurri 35

DESSERT
Chocolate Milano Cake GF   
raspberry coulis, fresh berries 13 


