OAK BAY

BEACH HOTEL

ADD WINE PAIRING
+$50 supplemental charge

ADD CAVIAR SERVICE
+$120 supplemental charge
30g of Northen Divine white sturgeon caviar, black pepper blini, créme fraiche,

capers and shallot

DINING ROOM 2024

AMUSE BOUCHE

FRESH OYSTER g/, df

Three fresh oysters with pink peppercorn mignonette
Emandare Chardonnay, BC

~pp~
WILD MUSHROOM VELOUTE gf

Truffle cream & chive pistou
Misszon Hill, Reserve Chardonnay, BC

ROAST SABLE FISH gf

Fanny bay clams, cannellini beans and Pernod cream sauce
Joseph Droubin, Mdacon-1"illages, Bounrgogne
~op~

FILET MIGNON OF ANGUS BEEF gf
Dauphine potato and mustard juniper sauce
JL Chave, Cétes du Rhine, France

~pp~

RISOTTO ‘VERDE’ gf

Burrata, asparagus and English peas
Tedeschz, Soave Classico, Italy

CHOUX AU CRAQUELINE
Hazelnut praline montee and creme anglaise

Sons of Vanconver Quadruple Sec, 1 anconver’s North Shore

df dairy free | gfgluten free | v vegan

Please inform your server of any food allergies or dietary restrictions.



