
 
 

 
La Petite Grande Bouche 

2 Courses $30 
3 Courses $35 

 

Starter 

Onion  
White Onion and Riesling Soup with Soft Poached Hens Egg,  

Shaved Manchego and Truffle oil  

Leaves  
Mixed Greens with Goats Cheese Carpaccio,  

Reduced Balsamic and Fig Vinaigrette   

Beet  
Beet and Green Bean Salad with Pistachio  

Crème Fraiche and Brioche Crouton 

Main 

Lamb  
Braised Lamb Cheeks with Celeriac Puree  

and Anchovy-Mint Gremoulata  

Tuna 
 Seared Albacore Tuna Loin with Green Olive Tapenade,  
Sautéed Potatoes, Crispy Egg Yolks and Tomato Foam  

Gnocchi  
Ricotta Gnocchi with Butternut Squash,  
Tomato Jam and Garlic Brown Butter 

Dessert 

Peanut Butter and Jelly 
Chocolate Cake with Peanut Butter, Banana Puree  

& Coronation Grape Jelly 
 
 
 
 
 

 

 FigMint is proud to partner with the Vancouver Aquarium’s Ocean Wise program 
to provide ocean-friendly seafood options 

 
[Prices exclude taxes and gratuities] 

 
 


