lunch Mnu 2011-2012 AR

SMALL PLATES

00000 CCOoobooboobooo0 with Serrano ham and chili oil.
000000000IDI00000000. with créme fraiche. $7

O00I00i0000000000000000O,, Caprine goat cheese,
Serrano ham, toasted walnuts and grilled lemon vinai

0000000000 mesclun greens, blueberries, strawberries,
goat cheese, toasted cashews, tossed in our raspberry

CI0000I0000D000000 with oven-roasted tomato,
Fiori di Latte, lazy pesto and balsamic reduction.

O000IDooooIodoOOMwith crisp romaine, a heavy smack of garlic and o
O0O0d0oooopioild with Moroccan Dukkah and roasted garlic.
0O0000ID00OD0ODD0ID. with rosemary-garlic aioli, capers, shaved Parm
@UUouliog, tossed lightly in seasoned flour, flash-fried and serv
O00000IC00000DDOD0N Pipérade and toasted garlic baguette.

0000000000000000I00I0000O 00000 I0Ib0bO00Otmo0oCoibon00m
lime juice and cilantro served with hand-cut fries.

0000000Dmo0DIo00ID0OIO0 s with garlic, leeks,
smoked lardons and white wine served with hand-cut

Menu lovingly prepared by Chef Erick Bullen.

PASTAS & CURRIES

0000000000000 with Italian sausage, Yukon Gold potatoe
sun-dried tomato, arugula and rosemary. $16

O00000000o0o00ol with a rich tomato meat sauce and melted hand |

0000Dl00oobOl asparagus, sun-dried tomatoes,
Caprine goat cheese, extra virgin olive oil and basil ct

D[DDDDDDDDDDDDDDDDDD, mussels, Lingcod and peas in a
fresh tomato and sweet vermouth rosé sauce. $1°

O00Jcurried butter chicken with cashews, ginger, cilz:
and madras. In a tomato, yogurt sauce served with Jas

00000000IONOIOnO000000000000000000I000i00 0000000
natural sauce, oyster mushrooms, fresh thyme and p

OceaniWe

Recommended by Chef Erick Bullen and the Vancouver Aquarium as an ocean-friendly seafood choice.

Groups of 7 or more are subject to a 17% gratuity
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SANDWICHES -

B.L.T.AurCripened avocado and Canadian cheddar in a
classic bacon, lettuce and tomato sandwich on foccacia. $13

Shaved roasted beeWwits gmidynnashard aioli,
caramelized onions and Gruyeére cheese served on a ciabatta bun. $13

Grilled chiakgrlh,roasted tomato, ham, garlic aioli and Gruyére cheese on foccacia. $16

Gaspe shsanhowich with smoked west coast salmon,
butter lettuce and lemon mascarpone on foccacia. $15

Bistro B ubngterrlettuce, vine-ripened tomato, red onions
and grainy mustard aioli topped with cheddar cheese. $14

DESSERT
Lillet Apéritif and orargellsEen t ebd

0000000000 ooCoDUniiwith maple mascarpone and warm home-made
0I000I00ODICCCCOIOD with homemade Calvados ice cream. $7
0000000000000 with vanilla ice cream. $7

000000l Choose any three of our desserts listed above and allow
style service. $20

BUBBLES BY THE GLASS (502 Glass Btl
Luna ArgePndsecco Brut NV (Treviso, Italy) - 100% Prosecco D.O.C. -8.2 42
Lucien Alb-r@erhdant d’Alsace Rosé Brut NV (Alsace, France) - 100% Pinot Noir - 59
ROSE BY THE GLASS (502) Glass %L  Btl
Las M uwIaB (Vallée Centrale, Chile) -Cabernet Satiwigaaonc 7 22 32
WHITES BY THE GLASS (502 Glass %L  Btl
Cal y CanVYe&rdejo 2009 fla Mancha, Spain) 7 22 32
Ormari-nPicpoul de2@orlamnguedoc, FR) 7.9 27 36
Cottesbro&lkuvignon@®@1dvalborough, New Zealand) 9.5 29 37
PentagRinot @iils(Lake Country, BC) 10.5 31.5 43
Stoneboat ChoFusot Gris, Pinot Blanc, ViognixiQ (MivkkeBC)THUrgau.. 33 44
Chateau Ste Michhedtdonaia Woodinville, Washington) 12 36 48
REDS BY THE GLASS 50z, Glass %L Bl
Torre MorBrimi200®(Puglia, Italy) 7 22 32
AljibesCabernet Sauvignon, Merlo 2005 &mcete Bpkinan c 8.5 23.5 36
M. Chapoutier BiiaSkmreath, Grenache20 & .iduRaussillon, France) 9.5 29 44
Cono Sur VbBighenVineyard - Pinot R Or(Colchagua Valley, Chile) 10.9 30 46
Stoneliodtino t2dgE(Oliver, BC) 14 40 58

Twenty BenChbernet SawodgNapa Valley, California) 14.5 42 59



	Page 1
	Page 2

