Entrees

TUREF

SURF

Red Wine Flank Steak 22
Girilled Flank Steak marinated in Red Wine and Rosemary‘

Wild Mushroom Cream. Fresh (Garlic Mash. [Fresh (rilled
\/egetables.

- - Merlot

Filet Mignon 20
[ire gri”e AAA [Filet Mignon with Maitre [D’hotel Butter.
[and cut Pomme [Frites. Aioli. [Fresh Grilled \/egetables.

- Cab Sauvor/Zin

Bone in Rib-—egc au Poivre w Béarnaise Sauce
50

14 0z Bone-in Rib eye encrusted with Black FCP ercorn.
(Garlic Mashed Potatoes. [Fresh (Grilled Vegetag

les.

- - Meritage

The Porterhouse +o

The King 24 oz. AAA Canadian agcd Beef. Sautéed

V\/ild Mushrooms. Sea salt Bakcd Fotato. Fresh Gri”cd
\/egetablcs.

W= Malbec or Syrah

wild B.C. salmon 22
Wild B.C. Salmon with Smoked Salmon and [Horseradish

Crust.Compounc{ Citrus Putter. Wild Rice. [resh Grilled
\/egetab!es‘

- Finot Noir or C]ﬁardonnag

SnowCrablLeg 29
Full Pouncl, Freslﬁly steamed. Wild rice and wilted aby
SPinacl—u. Ha|1C~Pound Dinner 19 T‘lalﬁpounc{ add-on 15

- Finot Blanc or Gwartz

Pan searcd Prawns in Green Curry

on Coconut Rice
22 Jumbo Frawns in Thai Cireen Curry sauteed with
Fresh \/cgctables and [Jaas Avacado.

- Cl’\ardonnay or \/iognier

Sol seafood Trilogy »5

Butter FPoached | obster T ail, Citron Shrimp ézmpi,
Sea Sca”ops au Meuniere. [Tresh drawn (Garlic butter.
Wild Rice. SteamchSParagus‘

- (hardonnay or Viognier

EVERYTHING IN BETWEEN

The Mecca Burger i+
Charbroilec{ Freshlg Ground Chuck infused with fresh Herb utter. Cl—iec{c{ar Cl—leese] Sautéecl Musl—lrooms,
Onions and fresh Aio]. Sweet Fotato Chips.

@ = [inotNoiror Temprani”o

Rack of Spring Lamb 5¢
Full rack of New /ealand sPring | amb Chops encrusted with fresh [Jerbs. Blackberrg Beurre Blanc. Wild Rice.

sParagus.

[ chent3~1:our K or 53rah

Butter Chicken Tandoori Masala 21
Tancloori Chicken in butter, tomato and cream on Basmati Kice. Handmacle buttered Naan Breac‘. Coo! Cucum~
ber Raita.

[ B Kies]ing or Sauv Blanc

Warm Triplc Brie and Fresh Basil Chicken SuPrcmc 27
TriP]e (Cream Prie and Fresh Basil stuffed Chicken Preast. Creamg Parmesan White Wine Risotto. [Tresh
Asparagus.

.:h Chardonnay

Pan-seared APricot Glazed Duck Breast i
Preast of Muscovg Duck pan seared and glazcc{ with APricot. Wild rice. Mesclun greens.

o = \/iogr\ier

Wild Mushroom Risotto i+
Creamg FParmesan, (Garlic and White Wine Risotto. Shitake, Portabellini & B.C. Button Mushrooms.

[ &) Finot Gris or Blanc

Italian Table for Two 40
Wild Mixed (Greens with [ouse made Dressing. Fresh baked [Filone baguette with Olive Oll and Dark Balsamic.
Two hand rolled fresh Pasta entrees announced }33 your server.

Italian Table for One 20

Addon Lobstcr Tal] w12 Sautécd Wl]d Mushrooms...5 [Tresh Grilled \/cgctablcsmé
r"lanchaclc Béarnaiscw‘l— Stcamcd Asparagus D r—]allc Fotmd Crab Legsml 5

& This represents staff wine favourites to Pair with. Groups of 8 or more will have a 15% grat added to bills.






