
 

 

 

 

   

 

Charcuterie Board (Market Price) 

Featuring a variety of cured meats and house pates  

with toasted baguette, mustards, pickles & preserves 

 

Brussels Sprouts  9 

That’s right, brussels sprouts pan seared with maple syrup and caramelized onions 

 

Chickpea Stew 9 

garam masala, fennel broth, house pickled vegetables,  

spicy mint yogourt, flat bread 

 

Tomato & Watermelon Caprese  13 

 Roma tomatoes, sunburst golden tomatoes, watermelon, burrata cheese, basil, 

shaved red onion & balsamic vinaigrette 

 

Oysters Pablo  14 

3 oysters baked in the half shell with spinach, chipotle, garlic aioli, parmesan, 

lemon with a dash of tequila (subject to availability) 

 

Gambas Picante  14 

Sauteed prawns, rice noodle, napa cabbage, cilantro  

with sriracha butter sauce 

 

   Chevrizo  14 

Grilled chorizo sausage (made in house) topped with chevre & cilantro, 

 roasted tomatoes, grainy dijon, capers & toasted baguette 

 

Spaghetti Carbonara  14 

 

Confit duck leg, house cured bacon, fresh spaghetti & parmigiano reggiano 

 

Bison Gyoza  14 

Spiced ground bison in a Japanese dumpling served with a soy dipping sauce 

 

 Grilled Romaine Heart  16 

slow roasted roma tomato, toasted pine nuts, bacon, 

 parmesan crisp, bacon dressing 

 

 

 



 

 

 

 

 

 

Duck Poutine  19 

House smoked duck bacon, cheese curds, roasted chicken gravy,  

house cut Kennebec fries 

 

Duck Breast  32 

Parsnip puree, swiss chard, prosciutto wrapped radicchio, toasted pine nuts, 

& balsamic reduction  

 

 Arctic Char  34 

3 citrus fennel slaw, bacon, maple syrup & grape vinaigrette, 

toasted quinoa 

 

 Lamb   34 

Herb encrusted ½ rack (8oz) served with gnocchi piperade, 

 honey and roasted garlic yogurt 

 

Pork   34 

Seared loin with roasted apple, cauliflower, shiitake mushroom,  

house smoked garlic sausage, sage, 

 mustard maple jus 

 

Steak Tartare (5oz) 28 (8oz) 39  

Hand chopped AAA beef with smoked paprika, wasabi,  

 grainy dijon, capers & toasted baguette 

 

Beef  36 

 8oz Espresso rubbed AAA striploin, coriander black bean ragout,  

smoked tomato aigre doux, crispy potato 

 

“Dom” & Fries  396     

A chilled bottle of Dom Perignon paired with our house fries, 

  I mean really where in YK are you going to get fries for a dollar! 

(1/2 price on Wine Down Wednesday’s !!) 

 

 

 

 

Note: If you have any allergy concerns, please inform your server prior to 

ordering 

 

Please set your cellular phone to vibrate out of courtesy to other guests. 

A gratuity of eighteen percent is applied on parties of eight or more 


