North Oceanic Terroir 2025
Chef’s Tasting Menu

Oceanic bouillabaisse, perch, ling cod, sockeye salmon, prawns
First potatoes of 2025, riverfoam sour dough croissant

Celeriac pancake, rhubarb picatta, turnip relish
Saur-ed blueberry cream

Cauliflower, reishi miso, pepperkraut
Yarrow tahini sauce

Kohlrabi banh mi
Alder smoked elk salami, spiced parsnip aioli, sea rocket mustard
Sour dough baguette

Venison burger, merlot cheese, pickled fern, onions, lettuce
Salal berry ketchup, salmonberry mayo
Salmonberry shoot and blossom relish

Ling cod, bantem hen egg yolk jam, saskatoon berry cream
Spaghetti squash

Sockeye salmon, thimble berry leaves, smoked wild berry sauce
Oyster mushrooms

Huckleberry teriyaki mallard

Jasmine rice

/ﬁ‘ Pecans, walnuts, hazelnuts, chocolate
- Huckleberries, sour dough pastry

- Salmonberry, peanut butter



