
— $45 Menu —
TO START

choose one

WHISKEY CRAB SOUP
white truffle scented dill crema, olive oil crostini

WINTER GREENS & WILD BABY ARUGULA
root beer-soaked dates, pepper glazed bacon, tart green apple, 

island goat cheese, honey cider dressing

SPICY TUNA TARTAR ON CRISPY SUSHI RICE CAKE
ahi tuna, avocado smash, jalapeño, sesame seeds

DESSERT
choose one

VANILLA CRÈME BRULEE
burnt gooseberry compote

CHOCOLATE PATE
red wine grape jelly, roasted white chocolate crumb

— Entrée Upgrade Add $15 —
WEST COAST SHELLFISH PLATTER

shrimp, rock crab, clams, mussels, salmon,  
coconut quinoa rice, grilled vegetables

— Starter Upgrade Add $15 —
CHILLED SEAFOOD PLATE

one oyster, rock crab, two prawns, tuna tataki

ENTRÉE
choose one

FLAME GRILLED MONGOLIAN LAMB SIRLOIN
grilled pineapple seasame salsa with herbed cous-cous & asian vegetables 

AAA CANADIAN SIRLOIN NORTHWEST
7 oz sirloin, topped shrimp & whiskey crab sauce, 

whipped potatoes and seasonal vegetables 
ADD ROCK CRAB LEGS +$15

MIXED SEAFOOD GRILL
salmon, shrimp, ahi tuna, mussels, lemon butter sauce, 

coconut quinoa rice, seasonal vegetables

LOBSTER RAVIOLI
topped with prawns, lobster bisque sauce, salsa verde drizzle 

ADD LOBSTER TAIL:  HALF +$15   |   FULL +$30

MISO GLAZED LING COD
miso-soy glaze, roasted wild mushroom risotto,  

roasted golden beet root puree

CHICKEN BELLAGIO
parmesan-crusted chicken with spaghetti in your choice of basil pesto  

or parmesan cream sauce, paired with arugula salad

VEGETARIAN WILD MUSHROOM  
& GOAT CHEESE RISOTTO

miso-soy glazed tofu, roasted golden beet root puree
MAKE IT SEAFOOD RISOTTO +$15

prawns, mussels, clams



dine around 2026
— Beverage Pairing —
recommended beverages are not included in price

WHITE WINE
SEE YA LATER PINOT GRIS

9oz | 15.95

INNISKILLIN CHARDONNAY
9oz | 16.95

RED WINE
INNISKILLIN PINOT NOIR

9oz | 16.95

FRIND BIG RED BLEND
9oz | 17.95

BEER
LIGHTHOUSE TROPICAL STORM HAZY IPA

18oz | 9.95

HOYNE DARK MATTER

18oz | 9.75

— EST. 2013 —
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