
SHARING + STARTERS 

Ahi TunA niçoise + smoked sAlmon | gf |  38
cherry tomatoes | potatoes | olives | white beans | tomato jelly | basil oil

ArTisAn Cheese + sAlumeriA | gfA | 45
local charcuterie | fine cheeses | dried fruit + nuts | rustic crisps 

BrusCheTTA + guACAmole | gfA/v | 18
crostini | blini pancakes | crackers  

Azuridge BAked Brie | v | 18
phyllo-wrapped Brie | toasted almonds | cranberries | rosemary honey | baguette

mesClun greens + ArugulA sAlAd | gf/vg | 16
strawberries | dried apricots | pickled red onion | toasted almonds | raspberry + Champagne vinaigrette

MAINS

hAwAiiAn mAhi mAhi | gf | 45
macadamia crust | squid rings | pineapple salsa

                                                                                        
Tofino hAliBuT | gf | 54

yuzu glaze | jumbo scallop | citrus beurre blanc

wesT CoAsT wild sAlmon | gf | 45
prawns | artichokes | olive tapenade | shallots | beurre blanc 

wild BoAr Chop | gf | 45
caramelized apples | wild boar bacon-wrapped tenderloin | Saskatoon berries 

surf And Turf | gf | 58
Alberta beef tenderloin | lobster & scallop lollipop | Vidalia onion | wild mushrooms | red wine demi-glace

                                                   
ChiCken supreme | gf | 38

pistachio crust | Brie + prosciutto + cranberry stuffing | Madeira Wine Jus 

wild mushroom sAffron risoTTo | gf/v | 30
chickpea battered vegetable tempura | pumpkin seeds | grana padano | black truffle oil 

Opal RestauRant
DinneR Menu

20% gratuity added to parties of 7 or more 
18% gratuity added to all room service orders

V = Vegetarian   |   VG = Vegan   |   GF/A = Gluten Free/Available  


