
 

CELEBRATES DINE OUT VANCOUVER 2019 
January 18th to February 3rd, 2019 

FIRST COURSE 
STROZZAPRETTI BOLOGNESE 

Artisanal pasta, tomato meat ragú, Parmigiano Reggiano 
Or 

TONNO CRUDO 
Seared yellow fin tuna, preserved lemon - coriander vinaigrette, 

 pickled celery hearts, red radish, yuzu caviar 
Or 

BARBABIETOLE 
Roasted beets, candied walnuts, micro basil, 

 Okanagan goat cheese mousse, raspberry vinaigrette 
Or 

BEEF CARPACCIO  
Thinly sliced raw Angus beef tenderloin,  

crispy capers, black truffle vinaigrette, shaved Asiago  
(Supplementary charge $6.88) 

MAIN COURSE 
SALMONE  

Crispy skin wild salmon, beluga lentils ragù, charred meyer lemon 
Or 

POLLO 
Pan seared organic chicken supreme, black truffle vinaigrette, 

 toasted quinoa -olive, sun dried tomato, feta cheese 
Or 

GNOCCHI AL POMODORO (V) (GF) 
Gluten-free potato dumplings, san marzano-roma tomato sauce, cheese gratin 

Or 
SMOKED DUCK CARBONARA 

Spaghetti pasta, Smoked duck prosciutto,  
green peas, quail egg yolk Parmesan cream sauce. 

Or 
AGNELLO 

Australian lamb sirloin, herb Dijon encrusted, roasted cauliflower,  
celery puree, rosemary - demi glaze 

Or 
FILLETO 

(Supplementary charge $18.88)  
Grilled Angus Beef tenderloin, sangiovese-demi, carrot puree, 

 roasted baby tomato, green asparagus 

DESSERT 
TORTA DI CIOCCOLATA (GF) 

Flourless Piemontese chocolate ganache,  
dark chocolate - almond crust, passion fruit coulis 

Or 
PANNA COTTA 

Chilled custard, salted caramel coulis, 
crispy salted caramel pearls, dark chocolate tuile 

Or 
LA CREAZIONE 

Warm White chocolate mascarpone cheesecake, phyllo pastry,  
sour cherries, strawberry coulis  
(Supplementary charge $4.88) 

BC WINE FLIGHT OFFERED FOR $21.88 (ask your server) 
V: Vegetarian    GF: Gluten Free 

* $3.88 SUPPLEMENT FOR BREAD BASKET REFILL 
* HOT WATER AND LEMON TREATED AS TEA SERVICE 


