
WELCOME
A D 4 7  P R O S E C C O  O R  R O S É  &  T R U F F L E  F R I E S

crispy tempura prawn, chili garlic crunch aioli, avocado, dashi,
watermelon radish, furikake, togarashi

C H I L I  P R A W N  S U S H I  P R E S S

pan fried, ponzu, wasabi aioli
S H R I M P  G Y O Z A

our famous wings, house made Korean BBQ
K O R E A N  B B Q  W I N G S

TAPAS C H O I C E  O F  O N E

truffle cream sauce, mushroom medley, spinach, parmesan, herb bread crumb

T R U F F L E  M U S H R O O M  L I N G U I N I

crispy Tofu, toasted shallot jasmine rice, signature sweet chili garlic sauce,
avocado, charred corn, salted cucumber, watermelon radish,
puffed togarashi rice, furikake sprinkle

G E N E R A L  S H O ' S  S W E E T  C H I L I  P O K E  B O W L

white wine Dijon cream reduction, toasted shallots,melted leeks,
charred broccolini, jasmine rice, crispy capers

O V E N  R O A S T E D  S A L M O N

premium striploin, Alberta steak spice, shoestring fries, grilled broccolini

S T E A K  F R I T E S

ENTRÉE C H O I C E  O F  T W O

*alcohol free option available
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*choice of medium rare or medium well

crunchy milk chocolate base, coffee cheesecake, coffee crisp pieces,
chocolate coffee mousse, chocolate drizzle

C R I S P Y  C H O C O L A T E  C R U N C H  B A R

two layers of vanilla cake, espresso, little bear stracciatella
mascarpone ice cream

T I R A M I S U  C A K E  &  I C E  C R E A M

original New York-style cheesecake, French custard, buttery graham 
base. Topped with traditional caramelized sugar and house-made 
sour cherry coulis

S O U R  C H E R R Y  C R È M E  B R U L E  C H E E S E C A K E

SWEETS S H A R E D  P L A T E
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Valentine’ sTHE 
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