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Sheraton

VANCOUVER WALL CENTRE

Dinner

SOUPS OR SALADS

Caesar Salad
Croutons, Grana Padano, creamy garlic dressing on
romaine hearts 10.00

Italian White Bean Soup
Root Vegetables, white cannellini beans and orzo
rice 9.00

Mixed Baby Gem Lettuce Salad
Pickled heirloom cherry tomatoes, pine nuts,
whipped Ricotta cheese served with a white
balsamic vinaigrette 10.00

STARTERS

Burrata Croustini
Tomato jam, grilled Parmesan filone. Fresh Italian
burrata cheese, and basil 13.00

Fresh B.C Dungeness Crab Cakes
Spicy mayo, avocado, baby frisee 18.00 @

Spicy Tuna Tostadas

House-made chilli sauce, fresh guacamole, shaved
cabbage, cilantro, quesa fresco and créme fraiche
on a crispy corn tortilla base 15.00 (>}

Yellow Fin Tuna Tataki
Crispy shallots, micro greens
with ponzu vinaigrette. 16.00 2]

Prices do not include applicable taxes and gratuities.
18% gratuity will be added to parties of 6 or more

Wild BC Side Stripe Shrimp
Pickled heirloom cherry tomatoes, mirco greens,
served with Marie rose sauce 1400 @

PASTA

All pastas are served with shaved Grana Padano

Chicken Alfredo Penne

Grilled chicken breast, smoked bacon, cherry
tomatoes, English peas, and scallions served in a
Mascarpone cream sauce 23.00

Italian Burrata Cheese Ravioli
Baby heirloom tomatoes, fresh herbs with Olive oil
and a white wine sauce 24.00

Certified Angus® Meatballs
Certified Angus® beef, fresh basil,
onion served on linguine noodles
with a San Marzano tomato sauce 22.00

Seafood Linguine
Bistro shrimp, tiger prawns, and scallops served in a
San Marzano tomato sauce 24.00

ENTREE

Beef Tenderloin

Certified Angus Beef, roasted fingerling
potatoes, seasonal vegetables

served with a Madeira wine jus 42.00

The Ocean Wise symbol next to a seafood item is the Vancouver Aquarium’s assurance of an ocean friendly seafood choice @

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness.

Any guest consuming alcohol must be of legal drinking age.

Wild BC Salmon

Maple bacon bbq glaze, corn puree, shaved
asparagus, piquillo pepper vinaigrette on top of a
quinoa pilaf 34.00

Tamari Glazed Haida Gwaii Sablefish
Asparagus, striped baby beets, snap peas, roasted
onion dashi broth on top of a bed of steamed
jasmine rice 35.00 @

Rossdown Farm Crispy Chicken Breast
Baby vegetables, natural chicken aus jus served on
top of a leek and potato puree 33.00

SIDES 6.00

Garlic bread, grilled asparagus, french
fries, steamed vegetables or roasted
potatoes
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