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THE GREAT ROOM

Thanksgiving

2-course * 65| 3-course - 79

STARTERS

APPLE QUINOA SALAD

Honey crispy apple, yam, red quinoa, aged
cheddar, frisee, arugula, currant vinaigrette,
spiced almonds

SQUASH SOUP

Roasted squash, tahini, all spice, smoked
pecans, goat cheese, thyme

BABY GEM CAESAR

Whole romaine hearts, herb rye crisps, lemon,
parmesan, house Caesar dressing

PRAWN COCKTAILS

5 chilled poached prawns, horseradish cocktail
sauce, lemon

MUSSELS - 3 additional
Lemongrass curry, lime, cilantro, toasted
focaccia

GRILLED SQUID - 3 additional

Humboldt squid, frisee, orange, kalamata
olives, nduja vinaigrette, crispy potato

ADDITIONS FOR THE TABLE

BURRATA - 24 -17

Herb roasted artichokes, caramelized garlic
gastrique, BC hazelnuts, thyme and toasted
Focaccia

HOUSE MADEBREAD -12-7

Rye sourdough, Canadian flour, served with
charred leek butter

OLIVES AND HUMMUS - 17

Castelvetrano olives, salsa macha, cashew
hummus, house made sesame pita bread

ENTREES

TURKEY DUO

Roasted breast and confit leg, sunflower seed
and leek stuffing, mashed potatoes, carrots,
brussels sprouts, gravy, cranberry sauce

BEEF TENDERLOIN - 10 additional

CAB beef tenderloin, potato pave, finger
carrots, charred carrot puree, crispy onion
rings, garlic confit demi

SHRIMP ‘CARBONARA’

Spot prawns, smoked black cod, spring peas,
soft egg, udon noodles, miso cream, crispy
garlic, chili, parmesan

PORK & SCALLOP - 3 additional

Seared scallops, apple glazed pork belly,
beluga lentil, kale, roasted squash, ginger
apples, smoked pecans, spiced squash velouté

SMOKED CHINOOK - 5 additional

Tamari smoked local wild chinook salmon,
celeriac relish, black pepper spaetzle, charred
cabbage, celeriac butter

ROASTED CAULIFLOWER

Herb spiced cauliflower, sunflower seed and
leek stuffing, mashed potatoes, brussels
sprouts, carrots, miso gravy, cranberry sauce

DESSERTS

PUMPKIN CREME BRULEE CHEESECAKE

Gingersnap biscotti, candied ginger, vanilla
Chantilly, apricot jam

APPLE CRUMBLE CAKE
Vanilla bean gelato, salted caramel sauce

CHOCOLATE TORTE

Hazelnut almond mousse, passionfruit gel,
candied hazelnuts, mango snow

LEMON TART

White chocolate mousse, raspberry sorbet,
berry jam, shattered raspberry

In partnership with the Vancouver Aquarium, we feature only sustainably sourced seafood.
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