
 

 

 

 

 

 

 

 

 

 



din
 

star
Salad
Alberta

 

Three
Baby R

Lemon

 

Salad
Valbel

 

A Tas
Raw, C

 

Arctic
Hickor
Mango

 

Scall
Caram

 

Game
Wild M

Rabbit

   

sou
Currie
Lemon
 

White
Parme
 
 

nner m

rters 
d of Artisan G
a Feta Cheese

e Ravens Ca
Romaine, Quai

n-Caper Emuls

d of Fresh A
lla Prosciutto, A

sting of Loca
Confit and Chil

c Char Three
ry-Smoked and
o, Papaya, and

ops Poache
melized Orange

e Terrine wit
Mushrooms, Mi

t Consommé J

ups 
ed Corn Vel
n-Yogurt Drizzl

e Asparagus
esan-Hazelnut 

menu 

Greens    15

e, Local Organi

aesar Salad
il Egg, Black O

sion 

Arugula and B
Aged Sylvan S

al and Organ
lled Consommé

e Ways    17

d Herbed Goat 
d Avocado    

d in Kaffir Li
e Jam, Peanut 

th Local We
icro Greens, Gr

Jelly 

outé with B.
le, Purple Pota

s Velouté wit
Coulis, Black T

 

 
ic Honey, Maca

   15 

Olive Tapenade

Baby Spinac
tar Gouda Sha

nic Heirloom
é, with Mint, Ho

 

Cheese, Cand

ime Leaf Infu
Brittle, Red Ch

estphalia Ham
rainy Mustard a

C. Dungene
toes and Chive

th Green As
Trumpet Mushr

adamia Crumbl

e, Oven-Dried G

ch    17 

avings, Roasted

m Tomatoes  
ouse Made Lem

died, Dill Pâté   

used Cocon
hili Oil, Cucumb

m    16 
and Organic C

ess Crab    1
e Oil  

paragus Spe
room Drizzle 

le, Fresh Berrie

Grape Tomatoe

d Cashews, Ra

   16 

mon-Ricotta, W

                      

nut Milk    17

ber Pearls and

Canola Vinaigre

5 

ears    15 

es, Orange-Ta

es, Asiago Sliv

aspberry Vinaig

Watermelon, Vin

                       

Fresh Cilantro

ette, Crostini,  

rragon Vinaigre

vers,  

grette 

incotto Pearls 

                       

o 

rette  

                     



mai
Grille
Kingsb
Bordel

 

Alber
Sun-D
Madei

 

Fenn
Masca
Roaste
 

Red W
Finger
Parsle

Truffl
Braise
Rye Ju

 
Poac
Stuffed
Thyme

 

from
Lemo
Olive O
Manila
 

Pan S
Saffro

 

Miso 
Basma
Wasab

 

 

ins 
ed Alberta Be
berg Cheese a
laise  

rta Free Ran
Dried Blueberry 
ira Wine Reduc

el and Rose
arpone Polenta
ed Garlic and D

Wine Braise
rling Potatoes, 
ey and Carrot C

e-Honey Gla
ed Beluga Lenti
us 

ched Free Ra
d with Morel an
e and Foie Gra

m the wa
on Crusted B
Oil Mashed Loc
a Clam Cream,

Seared Stee
n Risotto, Shav

Glazed Sab
ati Rice, Baby B
bi Drizzle and C

eef Tenderlo
nd Ham Potato

nge Bison Tw
y Rubbed Stripl
ction 

emary Cruste
a, Broccolini an
Double-Smoke

ed Rabbit     
Pearl Onions, 

Coulis 

azed Local D
ils and Duck C

ange Chicke
nd Pine Nuts, A
as Jus 

ater 
B.C. Halibut 
cal Potatoes, S
 and Basil Pist

elhead Trout
ved Fennel Sal

blefish     39  

Bok Choy, Swe
Carrot-Ginger E

oin            38

o Cakes, Roast

wo Ways     
oin, Smoked R

ed Alberta L
d Baby Carrots
d Bacon Jus 

32              
Wild Mushroom

 

Duck Breast
Confit, Seasona

en Breast     
Amaranth and B

Filet     36   
Sautéed Beets 
tou 

t Filet     34   
lad, Tomato an

              
eet Peppers    
Emulsion 

     
ted  Shallot Pu

39           
Rib, Roasted Lo

Lamb Rack   
s                      

ms, Celery Roo

t     36   

al Vegetables   

32 
Black Quinoa, 

            
                       

             
nd Cardamom 

                       

urée                  

ocal Purple Pot

  38             
                       

ot Purée          

                 

Carrot Purée, 

                       

Broth 

                       

                      

tatoes              

                       

                      

  

Sweet Peas    

                      

                       

                       

                     

                       

                       

            

                       

                       

                       

                  

       

    

                 

                       

                

                 

      



veg
Yello
Canne

Yuko
Stewe
          

An 18

 

 

For re

04-12 

getarian 
w and Gree

ellini Bean Puré

on Gold Pota
ed Yellow Toma
     

% gratuity will b

eservations: p

n Zucchini R
ée, Wilted Spin

ato Gnocchi 
atoes, Asparag

be applied to g

hone 403-762-

Rolls     29    
nach, Pine Nuts

with Waterc
gus Spears, To

groups of eight 

-6300; on-line

            
s, Pecorino Ch

ress Pesto  
asted Cashew

or more. 

e www.banffce

eese Slivers E

  29             
ws, Black Garlic

entre.ca/dining

Eggplant Bologn
       

c Purée     

g 

 

nese  


