
S TA R T E R
CHIPS AND DIPS 12¾
thick-cut house made potato chips | caramelized onion and herb dip | 
truffle baked potato dip | jalapeno jack cheese dip

CAL AMARI  13½
cross-cut calamari | remoulade | chili sauce | lime salt

CHARCUTERIE  21½
cured meats | specialty cheeses | artisan breads | pickles & peppadews | house preserves 

ALL IGATOR POPCORN   15½
buttermilk fried louisiana alligator | creamy tarragon honey-mustard

GRILLED CHEESE LOLL IPOPS 13½
panko breaded warm fontina cheese | sweet tomato and basil soup

KOBE MEATBALLS  16
100% kobe meatballs | roasted red pepper and tomato sauce | balsamic molasses | 
shaved parmesan | herbs

SHORT R IB SL IDERS 13
braised short ribs | caramelized onions | horseradish aioli | aged white cheddar | red wine jus

BL ACK GARLIC CHICKEN WINGS  12
korean style double-fried whole wings | sweet and spicy black garlic vinaigrette

OYSTERS ON THE HALF SHELL 16¼
six malpeque oysters | tabasco | fresh grated horseradish | pickled shallot | lemon

ANGRY SHRIMP   14¾
crispy shrimp tempura | togarashi spice | avocado-wasabi mayo

THAI STEAMBOAT MUSSELS 15½
pei mussels | ginger beer | chilis | lime | edamame | soy

16 -SPICE BEEF TATAKI  14¾
spice-rubbed AAA alberta beef tenderloin | house-made lazy pickles | cucumber | 
radish | tataki sauce

S A L A D
add blackened chicken  6  | blackened salmon  7  | shrimp skewer  7

OUR CAESAR  half 7  full 11
romaine | house-made caesar dressing | pulled croutons | 
bacon | parmigiano reggiano

RP SAL AD half 8  full 12
dried cranberries and apricots | sunflower seeds | goat cheese | strawberries | 
popped red quinoa | baby greens | white balsamic vinaigrette

SEARED AHI TUNA  16¾
seared ahi tuna | cherry tomatoes | avocado | buttermilk fried shrimp | ponzu vinaigrette

S O U P
CREAMY FOUR MUSHROOM  cup 5½  bowl 9½
button | portabella | porcini | shiitake  

SWEET TOMATO AND BASIL  cup 5  bowl 9
oven roasted tomato | sweet basil | crème fraiche

 

  

 

 item is spicy  item is gluten free 
   

PARTIES OF 12 OR MORE ARE SUBJECT TO AN 18% GRATUITY | GUEST CHEQUES MAY ONLY BE SPLIT UP TO A MAXIMUM OF 5 TIMES

 

   oceanwise product recommended by the vancouver aquarium 
   as an ocean friendly seafood choice



E N T R É E
JAMBAL AYA   23¾
andouille sausage | blackened chicken | scallops | sweet peppers | prawns | dirty rice | 
herbs | tomatoes

L AMB RACK   36
fine-herb and dijon crusted new zealand lamb | roasted fingerling potatoes | 
seasonal vegetables | red wine demi

TENDERLOIN 36½
8oz AAA alberta beef tenderloin | chimichurri butter | red wine demi | 
baby red beets | signature green peppercorn pave

RIBEYE 34¾
12oz AAA alberta beef ribeye | ancho-pepper sauce | baby carrots | 
signature green peppercorn pave

KUROBUTA PORK RIB STACK 33¾
slow roasted prime heritage berkshire pork ribs | sweet and tangy house-made bbq sauce | 
blue potato roasted corn salad | napa cabbage slaw

ROASTED FREE- RANGE CHICKEN 26
locally raised free range chicken | roasted fingerling potatoes | seasonal mushroom ragout

BL ACKENED SALMON  26½
signature spiced blackened pacific salmon | adult spinach alphagetti | creamy tomato sauce 

CRAB MAC AND CHEESE 25
creamy baked macaroni and cheese | snow crab and claws | 
aged white cheddar | house-made ketchup

KOBE SPAGHET T I  + MEATBALLS 25½
100% kobe beef meatballs | roasted red pepper and tomato sauce | shaved parmesan | 
fresh basil | toasted garlic baguette

VEGAN “SPAGHET T I  + MEATBALLS” 23½
portabella “meatballs” | roasted spaghetti squash | roasted red pepper and tomato sauce | 
balsamic molasses | toasted pine nuts

B IG RED BURGER 25
100% kobe beef patty | thick-cut boar bacon | aged white cheddar | seared foie gras | 
caramelized  cippolini onion | red wine reduction | truffle aioli | beefsteak tomato | 
romaine | fresh baked brioche bun

S I D E
sautéed button mushrooms 6½ grilled asparagus 9¾

crab mac and cheese   13 garlic prawns   12½

red piano fries   6 buttermilk onion rings  6¾

baked sourdough loaf with herb butter   6¼

D ES S E R T
JUNK FOOD PL AT TER (perfect for sharing) 24¾
snowballs | whoopie pies | chocolate chip cookies | cotton candy | 
chocolate shake | cinnamon donuts

WHITE CHOCOL ATE AND RHUBARB CRÈME BRULEE  10
creamy white chocolate custard | crunchy brulee’d sugar top | 
rhubarb compote | house-made biscotti wafer

HOMEMADE PIE SAMPLER 10
classic baked apple pie | ruby-red grapefruit meringue pie | mixed berry and goat cheese pie

CHOCOL ATE PEANUT BUT TER SUNDAE  10
vanilla ice cream | rich flourless chocolate brownies | peanut butter fondant | 
hot fudge | whipped cream | cherry
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