
L U N C H

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

Hart House  
Express Lunch

Two Courses
Changes Daily

19

Appetizers

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

Romaine Salad
Lemon Garlic Dressing, White Anchovy 

Focaccia Crisp, Soft Egg Yolk 
Manchego Cheese

10

Oysters On The Half Shell
½ Dozen 

Mignonette & Fresh Horse Radish
12

Daily Selection Of Market 
Fresh Seafood

AQ

Braised Pork Belly
Pickled Beets, Calvados Jus

13

Crispy 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

Entrées

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 Tomatoes, Black Garlic  

Bread Crumbs
15

Free Range 
Chicken Breast

Red Curry Squash Purée, Spicy Cashews 
& Coconut Rice

17

Dry 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
5 ea.

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


