
Executive Chef | Stefan Hartmann

  (V) Vegetarian (GF) Gluten Free

F R O M  T H E

G R I L L

Choice of Sauce | Red Wine Jus or Peppercorn Jus

ROS S D OW N  FA R M  C H I C K E N
Half Chicken | 48

M AC L E O D  L E A P ' S  FA R M  
A L B E RTA  A A A  B E E F  

8oz 
Tenderloin | 

68

18oz Dry Aged 
Bone-In 

Striploin | 82

 47oz 
Tomahawk | 

175 

E  N  H  A  N  C  E  M  E  N  T  S
Seared Scallops (3 pcs) (GF) | 18

White Wine and Garlic Prawns (3 pcs) (GF) |16 

Pan-Seared Foie Gras | 22 
Available as an Appetizer with Blueberry & Duck Jus | 28

Bacchus Tru�e Pommes Frites, Chives, 
Grana Padano, Tru�e Aioli (V) (GF) | 14

Creamy Garlic Mashed Potatoes (V) (GF) | 14 

Con�t Garlic Cheese Bread (V) | 12

Mushroom Medley (V) | 16

Pomme Noisettes, Herbs, Pecorino (V) | 14

Sautéed BC Green Asparagus (GF)(DF) | 13

Sweet & Spicy Roasted Brussels Sprouts, 
Pecorino | 14


