
SUNGOLD LAMB TARTARE
lemon verbena, buttermilk, prairie grains

LOCAL GEMS 
bitter leaf, radish, maple, amaranth

FRESH CHEESE
gooseberry, burnt tomato, pollen, basil 

HAIDA GWAII SABLEFISH 
chawanmushi, bisque, daikon, yuzu

ROMESCO CAPPELLETTI 115
almonds, peppers, kelp, mustard leaf, black lime

ONTARIO CORN FED TENDERLOIN 145 
hashbrown, oyster mushroom, watercress, quince

MILK BREAD 
herb butter, everything seasoning 
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BROME LAKE DUCK 130 
sweet corn, nashi pear, endive, apricot
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Gluten-Free Vegetarian Plant-Based Dairy Free Contains Nuts

BANANA & SEA BUCKTHORN
golden brioche, milk chocolate, wildflower honey
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TEXTURES OF CHOCOLATE 
coffee ganache, caramel, buckwheat, black currant
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