
 
c o n t e m p o r a r y  i n t e r a c t i v e  c u i s i n e  

Fresh Oysters              3.7 
Cuc umber &  sauv ignon  blanc mign onette,  h orseradish,  f resh  lemon ,  Tabasco  
Warm Turkish Nafizz Olives                           5/8 
Brin ed  & sun -d r ied,  f resh h erb,  lemon,  b lack pepper  

Organic Oak Leaf Lettuce Salad           11 
Gri l led  h al loumi  ch eese,  av oc ad o,  pea shoots ,  p ic kled red on ion,  sprouts,  sesame soy  v in aigrette   
French Onion Magrét Duck Consommé          13 
Thy me &  Shiraz  in fused  broth,  c aramelized  sh al lot ,  oxtai l  &  mush room d uxel le  tart ine,  c ave  aged gruyere  

H
3
M Black Angus Beef Tartare           22 

Trad it ion al  -  Di jon,  c apers,  gh erkin,  sh al lot ,  potato gaufrette;  S zechuan  -  peppers &  r ic e c rac kers   
Wild Black Cod Ceviche            16 
Sake,  l ime,  green pepperc orn,  p ic kled c uc umber,  c antaloupe,  sea asparagus,  sesame,  c i lan tro,  f leur  de  se l  
Prosciutto, Spinach & Ricotta Ravioli            16 
Lemon & roasted gar l ic  beurre blanc,  tomato conc asse,  blac k truff le  oi l  
High Country Ranch Bison Carpaccio           17 
Quin oa c rusted,  herb farrow salad,  Saskatoon  berr ies ,  h orseradish,  papr ika  &  h erb in fused grape seed  oi l  
Duck Confit & Foie Gras Spring Rolls (2)          17 
Spicy  man go &  sav oury  green  apple & sh al lot  chutn ey  

Interactive Appetizer (for two or more) 

Charcuterie Board              36 
Can adian  &  European  style  c ured meats  &  seafood,  sausage,  art isan c heeses,  h ouse mad e pâté,  ch utn ey  
Seafood Sampler             36 
Dun geoness  c rab c law  steeped in  sc al l ion oi l ;  Yel low f in  tun a tartare  w/ honey  f latbread;  
Salmon sausage stuffed c alamari  w/ a  jalapen o tomato sauce;  Rain bow trout & ch èv re  r i l lette  

Cheese Fondue - ser v ed wit h  b ag uet t e  &  br e ad st ick s  

8yr. aged white cheddar, black truffle, truffle oil, herb                                  15pp 
Cave aged Swiss Gruyere & Jona crab                      18pp 
Ermite blue, walnuts, grapes                       15pp 

Accompaniment  
Meat       Pasta   8  Vegetarian   5 
H3M Beef tenderloin (3.5 oz.)  12 mini four cheese ravioli   granny smith apples 
lamb popsicle (3)   13      grilled peppers 
prosciutto cigarillo (6)      9 Seafood  16  buttered broccolini 
Valbella chorizo sausage  10 jumbo black tiger prawns (3)  grilled asparagus     

Entrée  
Trio of Smokin Iron Farms Berkshire Pork          28 
Fiv e spiced  bel ly ,  c araway  rubbed  ten derloin ,  smoked sal t  crac kl in g,  c urr ied  len ti l  d u puy ,  bourbon jus  
Jona Crab Carnaroli Risotto            33 
Alaskan  kin g crab leg,  crab c law,  gian t  t iger  prawn,  peas,  peti te tarragon,  manc hego,  lobster  o i l  
Sous-Vide Bone-in Natural Chicken Breast          29 
Cream cob corn,  b lac k t rumpet pomme puree,  sweet &  spicy bac on lard on,  wheat  beer  & sage gravy  
Rocky Jr. Alberta Lamb Rack            42  
Spic ed bac on n uts,  cranberry  B rass ic a,  min ted y am fond an t ,  baby  beets,  sweet  and sour  min t gastr ique  
Pan Seared Canadian Sablefish           31 
Muddled baked  bean s,  pepper re l i sh,  portabel la,  sea asparagus,  mustard jus,  saff ron tomato vin aigrette  
Appellation Elk Short Rib            36 
Sav oury  ch oc olate & espresso braised,  c aul i f lower puree,  wi l ted kale,  f i lbert  butter ,  g remolata     

H
3
M Black Angus Beef Tenderloin           44 

8oz f i let ,  Q uebec foie gras,  brand ied  ch erry  beurre rouge,  b lac k t rum pet  pomme puree,  blac k t ruf f le  o i l  

Additions 
1 oz. Seared Quebec Foie Gras, Vanilla Salt 9       Fresh Shaved Burgundy Black Truffles market price 
Blue Ermite Stuffed Yorkshire Pudding (4) 15     Oven Roasted Candy Cane Beets 6 

Interactive Entrée (for two or more)            
Free Range Roasted Whole Chicken           52 
Lemon,  garl ic& sage  marin ad e,  d r ied  f rui t ,  farrow & wh ole wheat  bread  ‘s tuff in g’ ,  wheat  beer  &  sage gravy  
Veal Ossobuco alla Milanese            69 
Red  win e &  tomato braise,  c urr ied  len t i l s  d u puy,  wi l ted  kale,  gremolata  

H
3
M 36oz. Bone-in Black Angus Double-Cut Rib-Eye        71 

Te l l icherry  pepperc orn  crusted ,  b lac k t rumpet  pomme puree,  Ermite stuf fed  Y orksh ire pudd ing,  red  wine jus  
Chef’s Tasting Menu                                    90pp 

Enjoy  a s ix -c ourse adv enture  prepared  exc lus ively  for  y ou f rom our revolving pan try .   
Let season al  fav ouri tes ,  c utt in g edge wond ers  and exc ept ion al  f resh  fare t ransport  y ou to a  higher state  of  

gastron omic  being.  O ur team h as y ears  of  exper ience and prid e th emselves in  the  opportun ity  to  sh ow th eir  
talen t.  En hance y our  evenin g with win e pai r ings  se lec ted f rom our  award  winnin g wine ce l lar .  

W i ne  is  an  add it i on al  c har g e  and  ple as e  fu l l  t a b le  p ar t ic ip at ion  is  r equ ir ed  

Executive Chef Kevin A. Hill     Sous Chef Katelind Gilbert 
NA TU RA L M EA T -  a l l  our  m eat  is  sour c ed  f r om  r an cher s  t h at  r a i se  t he ir  an i m als  h um a nely ,  

fed  w it h  no  an im a l  by -pr oduct s  a nd  wit hout  t he  u se  of  g r owt h  hor m o nes  o r  a nt i biot ics .  
1 8 %  g r a t u i t y  o n  p a r t i e s  o f  8  o r  m o r e  –  F o r  t h e  c o u r t e s y  o f  o t h e r s  p l e a s e  s i l e n c e  y o u r  c e l l u l a r  p h o n e s  


