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PORK TENDERLOIN                             
Pistachio Crusted pork tenderloin, seared & oven roasted, & 
finished with a port wine & pan jus reduction.  
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FRESH DAILY SEAFOOD SELECTION 
Daily Special Prepared Using the Freshest Local Available Fish. 

RACK OF LAMB                             
Marinated with Olive oil & mixed herbs, crusted with  
Dijon mustard & finished with aged maletti balsamic vinegar 
 

PRIME RIB STEAK 
Hand cut & trimmed, triple “A” grade Angus beef, grilled & served with 
our own roasted garlic demi-glaze 
 

FRESH LOCAL MUSSELS               
Fresh mussels steamed in a Roasted garlic and spicy tomato sauce 
 

MEDITERRANEAN SALAD     
Mixed Greens, roasted red peppers, oven dried olives & toasted pine nuts 
finished with our own balsamic vinaigrette and shaved parmesan.  
 

FIRST DISH 
 

MAIN DISH 
 Entrees are served with seasonal vegetable medley 

 
 

MARINATED GRILLED SHRIMP & ORZO PASTA 
Fresh Tiger Shrimp marinated in our Thai chili sauce & grilled. Served 
with orzo pasta, Bell peppers, shallots, ginger, and fresh Coriander 

SEAFOOD SOUP        
Fresh halibut, shrimp, Cod & scallops served in a clear fish stock. 
 

CHICKEN & Pasta  
Italian Tagglietelle Pasta with fresh grilled chicken breasts, dried 
porcini Mushrooms & Shallots in a classic white wine & cream sauce 
 

Veal Chop 
10 oz Alberta veal chop, grilled and served with our own  
classic Italian Marsala & Sage sauce 
 


