
Slickers Campfire Ice Cream Affogato
Cherry Bomb espresso, sea salt. 

Coconut Cream Pie Parfait
Coconut custard, toasted coconut, vanilla Chantilly,
brown butter graham crumb.

Warm Cinnamon Butter Bread Pudding
Buttered croissant, rum raisins, cinnamon sugar, 
vanilla Chantilly.

Roast Duck and Local Corn
Cumin spiced duck breast, Hagerman’s corn cream, sriracha
corn and Vicki’s long beans.

Beef and Broccoli
Slowly cooked Enright beef, charred broccolini, 
compressed apples, Wander chili crisp, crispy potatoes.

Crispy Eggplant and Burrata
Japanese eggplant, smoked confit tomato, burrata, 
herb oil, Thai basil.

Welsh Rarebit and Heartee Mushrooms
Small Scale sourdough toast, Guinness and cheese sauce,
Worcestershire, roasted Heartee mushrooms.

Torched Haida Gwaii Tuna
Cured tuna, pickled cucamelon, mojo verde, cilantro,
Filipino corn nuts, grapefruit.

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.
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Warm Brussel Sprouts and Smoked Bacon
Lemon and parmesan aioli, herb bread crumb, cured egg yolk,
smoked bacon, pickled pearl onions.
* Ask staff about vegetarian adjustments

Three Course dinner - $65


