CANADIAN WHISKY DINNER

Thursday April 16th, 2026

WELCOME
JP WISER'S OLD FASHIONED

Sparkling Whisky Cocktail

OYSTERS
lemon, horseradish, cocktail sauce

JP WISER’S TRIPLE BARREL 10 YEAR

BC SIDE STRIPE PRAWNS & CHORIZO

white beans, brassica, green olive, spicy
broth, & sourdough
JP WISER'S 18 YEAR

MUSHROOM PARFAIT

whipped gorgonzola, pear infused
honey, & pear tuile

JP WISER'S RED LETTER 20 YEAR

BAVETTE STEAK
brown butter potato, tallow roasted spiced
carrot, celeriac puree, au poivre

LOT 40 DARK OAK

BREAD PUDDING
dark rye bread, cinnamon brule, cola
caramel, vanilla whipped quark

JP WISER'S DECADE SERIES 24 YEAR

PAUL PYNE
Pernod Ricard

BRUNO TERROSO
Chef
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