DINNER

A5 Wagyu Hot Stone %

rotating wagyu, salt, umami pickles
25 per ounce

Wagyu Sampler %

30z A4 wagyu, 30z A5 wagyu, soy
pickle

95

Steak Tartare
AAA+ Northern Gold, egg yolk,

horseradish, capers, pickles, sourdough

24

Duck Confit %

cherry gastrique, demi, braised red

cabbage
23

AAA Tomahawk %
herb roasted potatoes, demi, seasonal

vegetables,

290 450z

SHARED

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

19 | pancetta +6

Oxtail Poutine %

12 hours braised, DOSC fries, gravy,
cheese curds

20

. y
Scallop Ceviche %
coconut “leche de tigre”, pickled chilis,
chili oil, cilantro, heirloom tomatoes
22

Tuna Carpaccio
bluefin tuna, yuzu aioli, serrano peppers,

crispy anchovies, togarashi

25

BUTCHER'S SELECTION

A4 King River Wagyu %
rotating cut, salt, umami pickles
120 100z / 130 1202

Bison Striploin
6oz striploin, Saskatoon berry demi,
romesco sauce, mushroom bread

pudding, seasonal vegetables
55

Beef Wellington

60z tenderloin, puff pastry, mushroom
duxelle, prosciutto, pomme purée,
demi, seasonal vegetables

68

Cheese Bread %~

cream cheese, mozzarella, honey,
thyme, milk bread
18

Kale Caesar Salad %

kale, bacon, pangrattato, parmigiano
reggiano, lemon
16 | 60z grilled chicken +9

duck conﬁt +12

Arugula Salad %%

sherry vinaigrette, pickled beets,
orange, feta, walnuts, balsamic glaze
16 | 6 oz grilled chicken +9

duck confit +12

A5 Miyazaki Wagyu %

rotating cut, salt, umami pickles
150 60z / 200 90z

ENTREES

Picanha

8oz top sirloin, chimichurri, herb
potatoes, seasonal vegetables, crispy
onion rings

42

Northern Gold Striploin %
miso yam purée, wilted greens, pancetta,
peppercorn demi

48 100z / 58 1202

Northern Gold Ribeye %

parsnip purée, roasted vegetable medley,
salsa verde

56 100z / 66 1202

ﬁ gluten free  Ng vegetarian friendly * alternative available

Chilean Seabass %
green curry, mussels, clams, eggplant,

zucchini, cherry tomatoes
46

Pan Seared Chicken %"

parisian gnocchi, seasonal greens,
wild mushroom, celeriac purée

38

Truffle Tagliatelle
fresh pasta, cream sauce, truffle,

chives, parmesan crisp
25

Ask about our $80 Tasting Menu!



