
WELCOME COCKTAIL
bourbon spruce julip

PASSED CANAPÉS
Oyama Meats Charcuterie
Crispy Fanny Bay Oyster

Goats Cheese & Heirloom Tomato

FOR THE TABLE
charcoal milk bread

spiced honey butter

STARTERS
chowder

cured wild spring salmon, corn purée, bacon jam
chieftain potatoes, leek confit

or

myca farm mushrooms
cured ham, garlic leaves

crispy shallot & black garlic butter

MAINS
Wild Halibut

caviar, watercress, seaweed bannock bun
shoestring potatoes

or

Organic Hope Chicken
asparagus, summer squash, black walnut jus

DESSERT FOR THE TABLE
Okanagan Peaches

red haven rosemary compote, elderflower mousse

Homage to “Chili Thom”
chocolate mousse, hazelnut, salted caramel

HONEY SALT  FARM TABLE SERIES
$65 PER PERSON +TAX & GRATUITY

SEA TO SKY
 

FEATURING CHEF JOHANN CANER  
&  ARTIST  BENJAMIN POECHMAN


