
&LAND SEA
EXCLUSIVE WEEKLY EXPERIENCE  |  EVERY MONDAY  |  $145 FOR TWO

STARTER
Chopped Salad  |  Prepared Tableside

medley of greens, crispy chickpeas, cheddar, roasted beets, egg, cherry tomatoes
garlic croutons, tossed with our signature creamy vinaigrette

SUGGESTED WINE PAIRING
Clos du Soleil Pinot Gris 2022 Similkameen Valley, BC    |   15 gl     

Simonnet Febvre Chablis Burgundy, France   |   21 gl    

FOR THE TABLE

DESSERT
Decadent Layered Chocolate Cake

chocolate ganache, chocolate crémeux, vanilla ice cream

SPECIALTY COFFEE ADD ON
Spanish Devil  |  $25pp

tableside coffee flambée, dark rum, kahlúa, amaretto, licor 43

ENTRÉE
your choice of land and sea

&

Beef Tenderloin (6oz)   or    NY Striploin (10oz)

Creole Tiger Prawns (3pcs)   or    1/2 Atlantic Lobster   or    Jumbo Sea Scallops (3pcs)

Side Sauces
béarnaise   |   brandy peppercorn sauce   |  garlic butter

Sautéed Broccoli
crispy fried garlic, lemon

Gratin Potatoes
thinly sliced potato, cream, butter, parmesan

SUGGESTED WINE PAIRING  
Cedar Creek Pinot Noir 2022 Okanagan Valley, BC   |   16 gl 

Finca Decero Cabernet Sauvignon 2020 Mendoza, Argentina   |  16 gl 


