DINNER

A5 Wagyu Hot Stone %

rotating Wagyu, salt, umami pickles
21 per ounce

Tenderloin Carpaccio %"

AAA+ Northern Gold Angus, mustard
greens, parmigiano reggiano, pickled
shallots, focaccia

22

Steak Tartare

AAA+ Northern Gold, egg yolk,
horseradish, capers, pickles, sourdough
22

Duck Confit %

cherry gastrique, demi, braised red
cabbage
21

SHARED

Brussel Sprouts %%
black garlic foam, agave glaze
cured egg yolk

16 | pancetta +4

DOSC Fries %%
DOSC spice
8 | upgrade to truffle fries +2

Oxtail Poutine %
12 hours braised, DOSC fries, gravy,
cheese curds

18

Scallop Ceviche %
coconut “leche de tigre”, pickled chilis,
chili oil, cilantro, heirloom tomatoes

19

Kale Caesar Salad %

kale, bacon, pangrattato, parmigiano
reggiano, lemon
12 | 6oz grilled chicken +8

Squash Medley % %s

roasted squash, haskap gastrique,
pumpkin seed, kabocha purée
16

Wild Mushroom Salad % %
arugula, sherry vinaigrette, sous vide
egg, pine nuts, feta
12 | 6oz grilled chicken +8

duck confit +11

BUTCHER'S
SELECTION

A5 Wagyu Steak %

rotating cut Wagyu, salt, umami pickles

130 60z / 190 9oz

AAA Tomahawk %

smashed potatoes, asparagus, demi

280 450z

Osso Buco %
braised veal shank, vegetable medley,
parsnip risotto, haskap gastrique

50

Bison Striploin
60z striploin, romesco sauce, vegetable
medley, mushroom bread pudding,

Saskatoon berry dernl glace
48

Beef Ragu Rigatoni
dry-aged, grana padano
26

% gluten free

ENTREES

Northern Gold Striploin %"

potato pavé, peppercorn demi, vegetable

medley, Spiced breadcrumbs
45 100z / 55 120z

Northern Gold Ribeye %
chimichurri, tomato confit, tallow chips,

demi
52 100z / 62 120z

Beef Wellington

60z tenderloin, puff pastry, mushroom
duxelle, pomme purée, demi, broccolini,
carrot

60

Chilean Seabass %
truf‘He beurre blanc, asparagus,

potato crisp
39

Pan Seared Chicken %

citrus and herb brined chicken breast,
chicken jus, potato fondant, parsnip
purée, wilted greens

30

Ry vegetarian friendly =~ * alternative available





