UGLY DUCKLING

dining & provisions

Tasting Menu

—Early Spring 2024—

Savoury Shiitake Mushroom Custard
sweet corn, white miso

_O R-
Foie Gras Bao

Asian pear, ginger, cabbage
(515 supplement)

Lightly Cured Albacore Tuna
Sunwing Farms cucumber, daikon, sesame,
chili

Butter-Poached Pacific Halibut
dashi beurre blanc, scallion, kohlrabi

Beretta Farms Organic Short Rib Duo
asparagus, Tokyo turnip, sichuan
peppercorn

Vancouver Island Clover Honey
pistachio, mandarin orange

Petits Fours

$105

- wine pairing S75 -



