


from the raw bar
K A M P A C H I  C R U D O  (gf )  $ 2 3

sea  beans,  orange segments,  p ink  peppercorn , 
ca lamans i  v ina igret te

-  S U G G E S T E D  PA I R I N G  -
C H A T E A U  D ’ E S C L A N S 
‘ W H I S P E R I N G  A N G E L ’

rosé

6oz  $21

BLUEFIN TUNA EXPERIENCE (gf )  $48
2pc ea  sash imi  tas t ing

otoro  -  r i ches t  |  chutoro  -  medium  |  akami  -  l ean 
sp icy  mak i  ro l l  (6pc)

-  S U G G E S T E D  PA I R I N G  -
D A S S A I  4 5 
junmai  da ig in jo

3oz  $19

land & sea
WILD BC SPOT PRAWN RISOTTO $42

sweetcorn ,  roasted asparagus, 
pecor ino cheese 

-  S U G G E S T E D  PA I R I N G  -
E. GUIGAL

viogn ie r / roussanne

6oz  $17

 HAIDA GWAII HALIBUT $52 
hei r loom symphony tomatoes,

gnocch i ,  ndu ja  & fava  bean ragout , 
cau l i f lower  puree

-  S U G G E S T E D  PA I R I N G  -
SOKOL BLOSSER ‘DUNDEE HILLS’ 

pinot  no i r  

6oz  $34

MIYAZAKI A5 WAGYU RIBCAP 
$31/OZ | 6OZ OR 8OZ

This  wagyu  i s  famous  fo r  i t s  che r ry - r ed  co lo r ing 

and  dens i ty  o f  marb l ing .

-  S U G G E S T E D  PA I R I N G  -
GRATAVINUM ‘2ΠR ’   

grenache/car ignan/syrah

6oz  $34

dessert
YUZU & VANILLA BEAN

 CRÈME BRULEE $15
yuzu zest  b i scot t i

-  S U G G E S T E D  PA I R I N G  -
TOKAJ ASZU CHATEAU DERESZLA

2oz  $19

(GF) = GLUTEN FREE


