
Starters 
 
Seasonally Inspired Soup   9 
Please allow your server to Explain Today’s Creation 
 
Cold, Warm & Hot Rolls  17 
Iced Spicy Arctic Crab & Fresh Avocado Roll 
Warm Alberta Beef Roll with Big Cherry Gastrique 
East Coast Tempura Lobster Roll with Crab Apple Ginger Jam  
 

Crab Cakes    16 
Made in House, Served with Fresh Habañero Pepper Aioli &  
Braised Belgium Endive Salad with Peperonata Salsa 
 

Trio of Bruschetta   13 
Roasted Red Bell Pepper & BC Goat Feta Cheese with Balsamic Reduction.   
Scallop & Avocado infused with Fresh Lime Juice & Cilantro.   
Classical Roma Tomato, Basil, Oregano, Extra Virgin Olive Oil, Garlic & Parmesan Cheese 
 

Jerusalem Artichoke Hummus 12 
Pistachio Mint Pesto & Kalamata Olive Tapenade. Served with Warm Naan Bread 
 

Lemon Pepper Calamari  13 
House Made Spicy Tomato Sauce, Fried Onion Rings & Fresh Lemon 
 

Chicken Wings   14 
Choice of Honey Garlic, BBQ or Hot.  Served with Buttermilk Ranch Dressing & Celery Sticks 
 

Organic Field Greens        11 
Topped with Slivers of Radish, In House Sun-Dried Tomatoes, Caramelized Walnuts  
& Dried Cranberries.  Served with Your Choice of House Made Dressing; Italian, Gorgonzola, 
Walnut Cognac White Balsamic Vinaigrette, Balsamic Vinaigrette or Buttermilk Ranch  
        
Caesar Salad             11 
Crisp Romaine Leaves, House Made Dressing & Garlic-Parmesan Croutons  
 

Barclay’s Atlantic Salmon       17 
Lightly Smoked Candied Atlantic Salmon, Served on a Bed of Asian Slaw with Edamame Beans,  
Tossed in Caramelized Peanuts & White Miso Vinaigrette.   
Okanagan Goat Ricotta Cheese & Mango Crostini, Red Thai Coconut Mango Gelato 
 

Organic Baby Spinach   16 
Tossed with Caramelized Walnuts, Topped with Warm Oyster Mushrooms, Okanagan Goat Cheese &  
White Balsamic Walnut Cognac Vinaigrette, Apricot Glazed Tiger Prawn Skewer & Yam Chips 
 

To Enhance Your Above Salad Selection                                                                
6oz Grilled Chicken Breast Brushed with Sun-Dried Tomato Butter 8   
4oz Lightly Smoked Candied Salmon                   7 
5 Garlic Oil Poached Tiger Prawns    6 
2 Skewers of Alberta Beef Sirloin Souvlaki   8 

 
 
 
 

An 18% Gratuity will be applied to Parties of 8 or More. 
Please Inform your Server of any Allergies Prior to Ordering. 

Items May Contain or Have Come into Contact with Nuts.                     


