
STARTERS
BREAD SERVICE 5 per order
Warm Ciabatta, Feature Butter, Confit Garlic, Olive Oil & Balsamic

CALAMARI FRITTI 24
Banded Peak Beer Battered Fried Calamari. Served with Lemon
Vinaigrette Dressed Arugula & Chilli Aioli

BURRATINI 24
Burratini with Heirloom Tomatoes, Fresh Basil, Nut-Free Pesto Balsamic
Reduction, Herb Oil, & Maldon Salt. Served with Grilled Ciabatta 

CRISPY PORK RIBS 25
House Smoked Pork Ribs Fried & Tossed in a BearFace Canadian Whisky
& Maple BBQ Sauce

TRUFFLE FRIES 21
Crispy Battered Fries, Truffle Oil, Chives & Grana Padano 

MUSSELS 31
1lb PEI Mussels in a White Wine, Lemon & Tarragon Cream Sauce.
Served With Grilled Ciabatta

MELON & PROSCIUTTO 22
Crispy Prosciutto, Cantaloupe, Whipped Lemon Mascarpone, Balsamic
Glaze & Toasted Almonds 

BEEF TARTARE 31
AAA CAB Tenderloin, a Smoked Egg Yolk & Pickled Haskap Berries.
Served with House-Made Taro Chips

HALLOUMI SKEWER 22
Crispy Fried Halloumi & Shishito Pepper Skewers, Drizzled with a Sweet
& Smoky Honey

SALADS
Add Chicken Breast or Crispy Prosciutto 10 | Crispy Halloumi 8

CAESAR SALAD 25 half 17
House-Made Traditional Caesar Dressing, Romaine, Bacon, Croutons,
Fried Capers, Grana Padano & a Soft Boiled Egg

SUMMER SALAD 26 half 18
Seasonal Mixed Greens, Snap Peas, Toasted Pumpkin Seeds, 
Cucumber, Shallots, Cherry Tomato, Fresh Mint & Crumbled Feta with a
Lemon & Herb Vinaigrette 

TUSCAN SALAD 25 half 17
Crusty Toasted Ciabatta, Cherry Tomatoes, Shallots, Arugula, Fresh Basil,
Sundried Tomatoes, Toasted Almonds, Shaved Grana Padano with a White
Balsamic Vinaigrette

PASTA
Add Chicken Breast or Crispy Prosciutto 10 | Crispy Halloumi 8

FETTUCINE ALLE POLPETTE 34
AAA Certified Alberta Beef House-Made Meatballs 
Creamy Sundried Tomato & Herb Marinara
Served with Garlic Bread

SEAFOOD LINGUINE 35
PEI Mussels, Salmon & Squid, White Wine & Fennel Butter Sauce
Served With Garlic Bread

FETTUCINE POMODORI 29
Roasted Summer Courgette & Fire Roasted Tomatoes
Sundried Tomato & Herb Cream Sauce
Served With Garlic Bread

MAIN COURSE
TENDERLOIN 64
AAA CAB Tenderloin, Crispy Potato Pave, Confit Leeks, Grilled Broccolini
& Summer Garden Salsa Verde

SABLE FISH 44
Pan-Seared Sable Fillet, Tri-Coloured Pearl Couscous,
Broccolini, Roasted Vine Tomatoes, Grilled Courgette 
Served with a Citrus & Herb Compound Butter 

SLOW BRAISED PORK BELLY 52
Crispy Pork Belly, Silk Onion Soubise, Charred Fennel, Confit Leek, Grilled
Peach Mostarda & Honey Jus

SUMMER CHICKEN 39
Mediterranean Marinated Grilled Chicken Breast, Crispy Potato Pave,
Roasted Vine Tomatoes, Grilled Courgette & Confit Leek
Served with a Zesty Garlic Lemon Yogurt Sauce

CIRQUE BURGER 33
House-Made AAA Beef Patty, Aged Cheddar, Bacon, Tomato, Pickles,
Caramelized Red Onion Jam, Arugula & Garlic Aioli
Served With Crispy Fries

CONFIT LEEK 32
Confit Leeks with a Nut & Seed Crumb, Seared Summer Vegetables,
Crispy Potato Pave & Roasted Vine Tomatoes
Onion Soubise Purée & Apple Gastrique
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