


mains

R O A S T E D  C H I C K E N  • 35
smoked farmhouse breast, crispy chicken thigh, 

white corn grits, baked yams, arugula, 
pickled carrots, chili maple gastrique

B E E F  B AV E T T E  • 36
herb potato rosti, roasted cauliflower, spinach, cauli-

flower purée, charred onion relish, jus

H A L I B U T  • 36
soba noodles, edamame, cabbage, 

pickled shimeji mushrooms, broccoli, 
citrus dashi reduction, toasted sesame

S H R I M P  A N D  C L A M S  • 35
fresh taglierini pasta, seafood bisque, manila clams, 

side stripe shrimp, herbs, cherry tomatoes

B A K E D  YA M S  • 31
spiced roasted yam steak, herb risotto, 

roasted cauliflower, edamame, mushrooms, 
smoked crème fraîche, spiced seeds, watercress

L A M B  R A C K   • 39
roasted lamb, asparagus, chorizo, 
herb ricotta gnudi, chimichurri

C R A B  &  S C A L L O P S  • 89
platter for two

whole dungeness crab, seared scallops, 
squid ink emulsion, watercress salad, herb risotto, 

asparagus, lemon, butter

add beef bavette • 21

G r e a t  R o o m  M e n u
Our culinary team creates seasonal menu using the best in British Columbia 

sourced products; these dishes can be tailored to suit your dietary needs.

Should you wish an item preparation or dietary request not featured on our menu, 
our culinary team will do their best to accommodate your special request.

O c e a n  W i s e   
In cooperation with the Vancouver Aquarium, all Great room menus display the 

Ocean Wise symbol to recognize seafood harvested in a sustainable manner.  


