
 

 

ANTIPASTI e INSALATA  
 

House Marinated Olives  niçoise, picholine, green & black provençales     11 
 

Calamari Fritto  paprika salt, korean chili aioli          16  
 

Alberta Beef Carpaccio  asian pear, dijon, thermo egg yolk, parmigiano  18 
 

Caesar Insalata  anchovy dressing, parmigiano, bacon, coppa & pancetta  16 
 

Caprese Insalata  tomato, mozzarella di bufala, balsamic ribbon, basil      18  
 

Artisanal Greens  butterleaf, arugula, frisée, pickled roots, roast garlic vinaigrette   15 
 

Market Fresh Soup  ask your server for daily selection              9 

 

PASTA e RISO  
 

Fettucini  alla puttanesca, tuna confit, black olive, anchovy, oregano    22  
 

Pappardelle  alla bolognese, alberta beef tenderloin,  parmigiano, basil  25  
 

 

Gnocchi  agria potato,  bc mushroom, marscapone, porcini powder,  parmigiano 24 
 

Lasagna  fresh lobster, scallop, prawn, lobster béchamel, spinach, dill, mozzarella 39  
 

Market Risotto  ask your server for daily selection       market  price  

 

PESCE e CARNE  
 

Rotisserie Free Range Sunworks Farms Chicken   
teatro frites, house ketchup, tomato insalata, poussin jus     16 
 

Steak Frites   

sous vide then grilled striploin, frites, garlic aioli, mushroom jus, roast carrot    29  
 
 

Seared Scallops   

carrot purée, brussel sprouts, pancetta, grapefruit beurre blanc        29 
 

 

Market Fish   
ask your server for daily selection                   market price  

 

SANDWICHES e PIZZA  
sandwiches & burgers served with house frites & organic greens 
  

Broek Acres Berkeshire Meatball Sandwich 
teatro tomato sauce, bell peppers, arugula, parmigiano               18  
 

Prime Alberta Beef Burger 
prime grade ground striploin, appenzeller, caramelized onion, bacon, lettuce, tomato 21  
 

Salmon Burger 
hand chopped salmon, ginger, green onion, lettuce, tomato, herbed mayonnaise  16  
 

 

Sandwich Melanzana 
eggplant parmigiano, artichoke heart, spinach, garlic aioli     16  
 

 

Market Pizza   
ask your server for daily selection                      market price 

 
 

 

Executive Chef  

John Michael MacNeil 


