DINNER

Sky 360 will waive the per person elevation charge ($18) with the purchase
of any Entrée. Unfortunately we can’t refund already purchased elevation
fees. Please note an 18% gratuity will be added to all parties of 6 or more.

APPETIZERS
soup of the day 		

11

sautéed squash ravioli garlic, fresh lemon juice, spicy dried chillies		

19

roasted beet salad chia seed, pomegranate vinaigrette, herb goat cheese

12

spinach and kale salad quinoa, spicy pumpkin seed, mandarin orange vinaigrette

12

mixed artisan greens dill honey dijon vinaigrette

10 1/2

shared charcuterie mortadella, capicolla, genoa salami, chorizo sausage, horseradish aioli, 		
grani mustard, in house pickled vegetables

28

beef and bison bites horseradish aioli, wild mushrooms 		

19

cheese selection for two three cheeses, berry compote, mixed nut and dried fruit medley,		
crisp pita, in house pickled veg

22

Alberta mezze for two truffle foie gras mousse , spiced pepper pico de gallo, artichoke and spinach dip, 		
crisp pita, in house pickled veg

22

stuffed short rib yorkies spiced jus, st.augr cheese 		

19

In house pickled vegetables and spiced olives

11 1/2

wild game meatballs		16

Recommended by the
Vancouver Aquarium

Mealshare will provide one meal to someone
in need. @MealshareTeam #Buy1Give1

DINNER
ENTRÉES
leek and potato crusted salmon quinoa, mixed roast pepper salad

		

36

flame grilled double cut pork chop tomato chilli chow, seared barley, portabella mushrooms 		

42

seafood bouillabaisse baby potatoes, seasonal vegetables, tarragon tomato broth

39 1/2

stuffed supreme chicken breast goat cheese, wild rice, mashed potato, fall vegetables, roasted pepper gastric 36 1/2

38
fresh market catch garlic, brown butter, quinoa, spinach, tomato		
braised boneless short rib butter nut squash ravioli, mixed mushroom, baby carrots		
42

42
roasted lamb lollipops pappardelle noodles, lamb ragout 		

33
radiatori pasta roasted pepper, plum tomato, fall vegetables		
add 4 wild game meatballs 12

44
slow braised lamb shank rosemary jus, herb polenta 		
Alberta beef duo bbq back ribs and braised short rib , mashed potato, herb glaze
Alberta ribeye truffle foie gras mousse, seasonal vegetables, garlic mashed potato
Alberta striploin garlic mashed potato, demi-glace, seasonal vegetable

48
(10 oz) 52
(8 oz) 43 1/2 (12 oz) 54

linguini primavera cream, roasted garlic, snow pea, broccoli, roasted squash

34

boar bacon wrapped pork tenderloin herb polenta, balsamic jus, fall vegetables

44

butter pan seared beef tenderloin and prawns garlic mashed potato, fall vegetables

52

steak orders of medium well and up will require longer cook times

+ additions

wild mushrooms 7

prawns 12

peppercorn demi 5

At Sky 360 we are committed to providing guests with an authentic farm to table experience, sourcing
our ingredients locally whenever possible. Let Sky 360 elevate your next event, dinner or reception!
Contact our event managers to make a booking at info@sky360.ca or for more info visit sky360.ca

dry rub 3

JASON GOWER

Executive Chef

  

