HART HOUSE RESTAURANT

L
A

CASUAL WESTCOAST ELEGANCE

CELERIAC SOUP
Lily Bulb, Truffle Bread Stick
8

DUNGENESS CRAB SALAD
Coconut Curry Yogurt
Crisp Taro & Micro Coriander
13

BABY ARUGULA SALAD
Candied Fennel, Bosc Pear
Toasted Almonds
Pecorino Romano & Aged Balsamic

12

SABLEFISH
Barley Risotto, House Smoked Bacon

Soy Beans, Maple Sherry Emulsion
16

ARCTIC CHAR
Melting Endive, Young Blue Potato
& Almond Gremolata

16

PAN SEARED CALAMARI
King Oyster Mushrooms
Spicy Fried Potatoes
Cherry Tomaroes, Black Garlic
Bread Crumbs
15

APPETIZERS

ROMAINE SALAD
Lemon Garlic Dressing, White Anchovy
Focaccia Crisp, Soft Egg Yolk
Manchego Cheese
10

OYSTERS ON THE HALF SHELL
% Dozen
Mignonette & Fresh Horse Radish
12

DAILY SELECTION OF MARKET
FRESH SEAFOOD
AQ

HArT HOUSE

u N C H

BRAISED PORK BELLY
Pickled Beets, Calvados Jus
13

CRrisPY WARM RABBIT RILLETTES
Apple Rémoulade
Pepper Saffron Emulsion
14

GARAM MASALA
SPICED AHI TUNA
Roasted Squash Salad, Sugared Pecans
Grand Marnier Dressing
14

Main Course Size
Supplementary Charge
8

ExprEss LuNcH

Two Courses
Changes Daily
19

ENTREES

FRee RANGE
CHICKEN BREAST
Red Curry Squash Purée, Spicy Cashews

& Coconut Rice
17

DRrY AGED
AAA BEeF RIBEYE

Broccoli Raab, Potato Purée

18

AAA BEEF BURGER

Sherry Onions, Shropshire Cheese
B.L.T. & Hand Cut Fries
14

Add Seared Qualicum Beach Scallop
5ea.

TAGLIATELLE PASTA
Basil Pesto, Chanterelle Mushrooms

White Beans & Parmigiano Reggiano
13

KNUCKLE SANDWICH

P.E.I Lobster, Brioche Bun

Granny Smith Apple Salad
16

REUBEN SANDWICH
Corned Beef, Apple Fennel Sauerkraut
Comté Cheese, Truffle Aioli
Rye Bread & Grainy Mustard
14

15% Gratuity will be added to parties of 8 or more.



