
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
 

 
 

 

LUNCH 

PRIX FIXE 
$38 

 
STARTER 

 

SUMMER TOMATO VELOUTÉ 

honey focaccia, basil oil, crème fraiche  

 
-OR- 

 
LOCAL GREEN SALAD 

lemon vinaigrette, Manchego cheese 
almond, grapes 

 
MAIN 

 
GRILLED AHI TUNA STEAK 

shaved fennel salad, couscous 

salsa verde 

 
-OR- 

 
ALBERTA BEEF & LAMB STRUDEL 

feta cheese, pommes purées, summer greens 

 
ADD DESSERT 

+5 PER PERSON 

 
HOUSE MADE SORBET 

seasonally prepared 

 
 

MONDAY – FRIDAY   |   11:30AM – 2:00PM 
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