
Dine Around 2026 Menu

Kabocha Veloute
Shishito & walnut pesto, pickled pumpkin seed

Driftwood Whitebark Witbier (BC) 

Octopus
Marinated and grilled octopus, pomme puree, togarashi oil,  

chorizo crumb, confit tomato, yam chips
Seven Stones Pinot Noir (BC) 

Mushroom Pasta
Miso cream sauce, bacon lardons, asiago crisp, 

basil oil
Zanatta Damasco (BC) 

Shikuwasa Meringue Pie 
Shikuwasa Curd, Matcha Meringue, Berries

Tokyo 75 Cocktail

$45 per person
$45 drink pairings 


