
 

Dinner Summer 2011 

Crispy Calamari, Chilli, Pea Shoots, Celeriac Remoulade      12 

Organic Greens, Burnt Citrus Vinaigrette, Almonds, Dates, Pecorino                     10 

Albacore Tuna Duo, Seared Loin & Marinated Poke, Avocado, Ginger Mango Foam   14 

Grass Fed Bison Carpaccio, Olive Oil Ice Cream, Dijon Mayo, Parmesan Crisp,                   14 

Steamed Mussels & Clams, Yuzu Broth, Coconut Essence, Corriander                                            13 

Asparagus & Fennel Salad, Dungeness Crab, Grapefruit Vanilla Vinaigrette, Truffle Aioli     14 

              

Local Rock Cod, Smoked Bacon Lentils, Broken Brushetta & Capers                    26 

Roasted Chicken Breast, Fresh Corn Nage, Pancetta Crisp, Stone Fruit Gastrique               24            

Duck Confit Spaghettini, Arugula Pesto, Field Berries, Grana Padano             20  

Seared Sockeye Salmon, Summer Chanterelle Risotto, Fresh Peas, Herb & Nut Butter                 29 

Grilled New York Striploin, Crab & Potato Soufflé, Baby Vegetables, Onion Soubise                   32 

 Seafood Cioppino, Market Fish, Mussels, Tomato Broth, Fennel, Grilled Bread                          24

 Roasted Lamb Rack, Pomme Anna, Braised Greens, Spiced Carrot Puree                        30  

Pistachio Terrine, Aerated Chocolate, Lemon Cream, Raspberry Powder 

Roasted Apricots, Cherry Ice Cream, Oat bar, Honeycomb Anglaise     

The Margarita, Guava Geniose, Lime Mousse, Salted Caramel, Tequila Caviar 

Death by Chocolate, Ganache Cake, Dulce de Leche Icing, Strawberry Ice Cream, Rose Cookies    9 each 

 

12849 Lagoon Road, Madeira Park, B.C              Restaurant   604-883-3000 
OCEAN FRONT DINING                     Resort   604-883-2456 

OPEN Seven Days a Week at 11am Lunch & Dinner 
 


