
 
 

 

 

Beginnings 

 

Chef’s daily soup 

Created daily by our culinary team 

10. 

Cathedral Mountain Salad 

Artisan salad greens, salt roasted 

pear, mulled wine gelee, Oka, 

smoked hazelnut, blackberry 

vinaigrette 

16. 

East Coast Lobster 

Poached lobster, garden pea 

greens, watermelon radish, 

cucumber pearls, citrus emulsion, 

pomegranate glaze, lavash  

21. 

Heritage Pork Belly 

Crisp pork belly, summer squash & 

brown butter puree, toasted pine 

nuts, maple whiskey jus, baby 

sorrel 

16. 

Featured Appetizer 

Chef’s daily offering using fresh 

seasonal ingredients 

priced accordingly 

 

Duck Confit & Gnocchi 

Brome Lake duck confit with 

gnocchi, brown butter, shallots, 

fresh herbs, finished with micro 

greens 

12. 

Charcuterie 

A selection of Valbella meats, 

candied salmon, house made 

chutney, artisanal cheese 

21. 

 

 



 
 

 

 

Main 

 

Alberta Beef Tenderloin 

Pan roasted beef tenderloin, 

dauphinoise potato, sweet onion 

marmalade  

46. 

 

Arctic Char   

Seared filet of Arctic char, 

organic black quinoa, glazed beets, 

frisee lettuce, salsa verde 

36. 

Innisfail Lamb Rack 

 Lamb rack fig and pumpkin seed 

persillade, ratatouille, 

port wine and mint jus  

44. 

Halibut 

Fresh filet of herb crusted pacific 

halibut, roasted wild mushrooms, 

saffron Pernod butter. 

40. 

Seafood Bisque 

Fresh seafood selection in a hardy 

broth, Fraser Valley heirloom 

tomatoes, roast potato, herb de 

provence, house bread  

30. 

Pheasant 

Herb roasted pheasant suprême, 

pave potato, red currant gastrique, 

wild mushroom jus 

36. 

Vegetarian Feature  

Created daily using fresh market 

vegetables 

29. 

We support regional & organic 

farmers, using only the best 

ingredients when in season. 

~Steven Lay, Executive Chef ~ 

~Alistair Gilroy, Chef de Cuisine 



 
 

 

 

Finish 

 

Okanagan Apple Fritters 

Warm maple toffee, cinnamon stick 

cream 

15. 

Smores Napolean 

 Graham tuile, toasted Italian 

meringue, smoked chocolate 

ganache, stout caramel 

16. 

Rhubarb Citrus Gâteaux 

Strawberry espuma, lemon sabayon, 

Chantilly, pecan streusel 

14. 

 

Chef’s Featured Dessert 

Created daily by our culinary team, 

inspired by the season 

16. 

Canadian Cheese Selection 

Chef’s feature cheese selection, 

fresh fruit, nuts 

18. 

Refresh 

House made seasonal sorbet and 

ice cream 

10. 

 


