
 

GARDEN TO THE GLOBE  
 
 
 
 
 
 

 

TABLE D'HÔTE 58 
WITH WINE PAIRINGS 75 

 
FIRST COURSE 

 
GRILLED KING OYSTER MUSHROOM TART, SALT SPRING ISLAND 

CHEVRE, CRUSHED HAZELNUTS AND ROYAL JELLY SYRUP 
 

FRASER VALLEY DUCK CONFIT, BABY BEET CHIPS AND  
BING CHERRY REDUCTION 

 
18 

 
3 OZ. WINE PAIRING: ROCKY CREEK PINOT NOIR 

 

MAIN COURSE 
 

BAYNES BAY KUSSHI OYSTERS “ROCKEFELLER” 
BRAISED TERRA NOVA LAMB QUARTERS, OYSTER LIQUEUR EMULSION 

 
PAN SEARED GEORGIA STRAIGHT LING COD  

FRICASSEÉ OF TERRA NOVA PURPLE POTATO, CHORIZO AND  
CHILLIWACK CORN, BRADNER, B.C. BIGLEAF MAPLE BUTTER SAUCE 

 
35 

 
3 OZ. WINE PAIRING: ROCKY CREEK PINOT GRIS 

 

DESSERT 
 

BIOVIA ORGANIC BLUEBERRY SHORTCAKE 
TERRA NOVA RHUBARB SORBET, LAVENDER YOGURT,  

AND HONEYCOMB 
 

13 
 

2 OZ. WINE PAIRING: ROCKY CREEK BLACKBERRY DESSERT WINE 
 
 

FEATURING HERBS AND VEGETABLES GROWN AT THE FAIRMONT YVR ‘GARDEN TO THE GLOBE’  
PLOTS LOCATED AT THE TERRA NOVA SHARING FARM; LESS THAN 6KM FROM  

THE GLOBE RESTAURANT KITCHENS. 
 

IN NINE YEARS OVER 130,000 POUNDS OF FOOD HAS BEEN HARVESTED FROM THE TERRA NOVA 
SHARING FARM AND DONATED TO THE RICHMOND FOOD BANK AND OTHER CHARITABLE 

FOOD SECURE AGENCIES. 
 

ROCKY CREEK IS A BOUTIQUE WINERY IN THE HEART OF COWICHAN BAY, WHICH IS LOCATED 95 
MILES FROM THE VANCOUVER INTERNATIONAL AIRPORT. COWICHAN BAY IS A 45 MINUTE DRIVE FROM 
THE NANAIMO AND VICTORIA FERRY TERMINALS. THEY USE 100% VANCOUVER ISLAND ESTATE GRAPES 
AND FRUIT. ROCKY CREEK BELIEVES IN SUSTAINABLE TOURISM FOR THEIR WINERY AND MANAGE THEIR 

WINES TO BE AS ECO-FRIENDLY AS POSSIBLE.  
 


