
 
 

 
First Course 

 

Superfood Salad - 14 
Local tree fruit vinaigrette, mixed lettuces, goat cheese, 
bee pollen, chia seeds, quinoa, buckwheat groats, hemp 
hearts 
 

Fried Humbolt Squid - 12 
Bonito flake & smoky tomato aioli, cucumber linguini, 
kelp salt, charred nori 
 

Local Arugula Salad - 13 
Summerhill Garden & Green City Acres arugula, roasted 
fennel, crispy Shinken ham, strawberry buttermilk 
dressing 
 

BBQ ½ Quail - 14 
Chilled buckwheat soba noodles, orange miso emulsion, 
sesame seeds 
 

 
Let’s Play Together 

 

Hearth Breads & Picnic Spreads - 18 

Fresh baked wheat & organic white breads, garlic goat 
cheese, curry lentil hummus, olive tapenade 

 

Charcuterie Board - 20 

Cured meats, happy pork rillette, hand made mustard, 
cippolini onion relish, seasonal pickles 

 

Cheese Board - 20 

Choice of 3 cheeses from our daily selection, honeycomb, 
seasonal fruit, roasted nuts, crackers 

 

More for your board - 4 each 

charcuterie & cheese by the ounce, honeycomb, fruit & 
nuts, olives & pickles, assorted spreads 

 
 

Main Course 
Fishermen’s Fry Up (for 2) - 49 
Beer battered sockeye salmon & halibut cheeks, panko breaded oysters, 
Steamed clams and chilled shrimp cocktail, House made tartar & cocktail sauce. Fries. 
 

Manila Clam Vongole - 25 
Fresh fettuccini, tomatoes, parsley, white wine butter 
 

Haida Gwaii Halibut - 28 
Quinoa pudding, radish & herb shoots, rhubarb gastrique 
 

Northern Okanagan Chicken Breast - 30 

Roasted free range chicken, gnocchi, peas, chevre, fresh cut herbs, pan jus  
 

Yarrow Meadows Duck Breast - 30 
Polenta frites, cherry gastrique, organic vegetables, bee pollen 
 

9oz bone in Fraser Valley Pork Chop - 30 
Local Cherry BBQ, sunny side quails egg, crispy onion hay, crushed garlic potato, organic vegetables 
 

Heritage Angus 6oz Beef Flat Iron -32 
Espellete pepper paprika rub, crushed garlic potato, organic vegetables, oven dried tomato & Tiger Blue butter, beef jus 

 

Seasonal Vegetable Curry -25 
Zucchini noodles, local organic vegetables, brown rice, quinoa & germinated bean trio, fresh herbs, coconut red curry, 
toasted coconut & hemp hearts



 


