
Truffle Fries (G F) (V)   11                                                       
parmigiano reggiano, chives

MAINS

DINNER Menu 
5 P M - C LO S E

f ro m  ou r  k it c h e n  w it h  ca re

Elizabeth & Kim 

APPETIZERS
Savoury Monkey Bread ( V )  11 
foir di latte, parmesan, cheddar cheese, 
pomodoro sauce

Crispy Fried & Roasted Mushrooms  (VG)(GF) 17 
myca farms mushrooms,                                                
creamy black garlic ponzu sauce 

blue crab dip 28                                                                            
torn brioche, cajun spice, cheddar cheese                       

GARLIC SHRIMP  18 
white wine, herb butter, torn brioche

Tofino Fry (G F )  ( D F )  19 
humboldt squid, shrimp, sweet peppers,  
spicy japanese mayonnaise

Grandma Rosie’s Turkey Meatballs  18 
tomato sauce, caramelized onion, 
herb ricotta cheese

Korean Crispy Chicken Bites  18 
buttermilk fried, gochujang glaze, rice 
wine pickles, sesame seeds, scallion                            
tofu substitute available ( V )

grilled wild king Salmon ( D F )  38
couscous tabbouleh, chickpea hummus, 
cucumber tomato salad

fraser valley rainbow trout (G F ) ( D F )     34
sauce vierge, tomatoes, olives, capers,
lemon, new potatoes 

Shrimp Scampi Linguine   36 
garlic, calabrian chili, spinach, 
sundried tomato 

Roasted Mushroom Carbonara  34 
spaghetti, smoked bacon, poached egg, 
lemon zest, black pepper  

bc wild halibut (CN)                                          42
pan fried, roasted myca farm mushrooms,
gnocchi, basil pesto 

Chicken Parm                                                       36
fior di latte, parmigiano reggiano, basil, 
spaghetti pomodoro 

grilled alberta lamb ribs 39
spice rubbed, za’atar roasted pita bread, 
zucchini, heirloom tomatoes, yogurt herb sauce

Backyard Burger                                             27 
substitute to our protein rich garden burger ( V )  
aged cheddar, tomato jam, lettuce, 
tomato, onion, truffle parmesan fries

GARDEN & GREENS 
*ELIZABETH’S CAESAR ( V )                                   16 
kale, romaine, parmigiano reggiano,                                 
croutons, black garlic dressing  

BURRATA SALAD (CN) (V)(GF)                                   21 
shaved zucchini, roasted pine nuts, frisée, 
heirloom tomatoes, basil pesto 

Crispy Brussels Sprouts ( V ) (G F )  11  
lemon, parmigiano reggiano,                                            
crushed chili flakes  
 

CHARCUTERIE BOARD 31 
truffle salami, corsican coppa, prosciutto, beef bresaola,                                                                       

baguette, honey butter, cornichon, pickles  

SIDES
Tuxedo Mac & Cheese (V)   15 
black truffle & aged cheddar 

HONEY SALT MARKET    23 
LO CA L  S E AS O N A L  P RO D U C E  |  ( VG ) ( G F ) 

cucumber, red endive, radishes, 

roasted carrots, crispy kale, snap peas, 

sweet potato chips, house pickles, 

guacamole, chickpea hummus, ranch dip

( g f ) = g lut e n  f re e    ( D f ) = DA I RY  f re e    ( c n ) = c o n ta i n s  n ut s   ( V) = ve g e ta ri a n    ( V G ) = Ve ga n 

*consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness

served with heirloom tomato & pesto salad, grilled zucchini, new potatoes, red wine jus

       add: garlic shrimp +16  |  nova scotia lobster tail +22

10oz Prime Holstein                                                         
New York Striploin Steak (CN) (GF) 49 

16oz  Angus Reserve  AAA                                                      
Ribeye Steak (CN) (G F )  56 

cheese fondue bread bowl 39
aged cheddar & gruyere cheese, 

sourdough, apples, grapes, new potatoes,                              
crispy mushrooms, pork sausage


