
 

 

    
    

Welcome to Jordan’s Crossing,Welcome to Jordan’s Crossing,Welcome to Jordan’s Crossing,Welcome to Jordan’s Crossing,    
    

With stunning views of Nita Lake, With stunning views of Nita Lake, With stunning views of Nita Lake, With stunning views of Nita Lake, 
Jordan’s Crossing Restaurant offers an Jordan’s Crossing Restaurant offers an Jordan’s Crossing Restaurant offers an Jordan’s Crossing Restaurant offers an 

exquisite culinary experience. Our exquisite culinary experience. Our exquisite culinary experience. Our exquisite culinary experience. Our 
artisan inspired cuisine focuses on the artisan inspired cuisine focuses on the artisan inspired cuisine focuses on the artisan inspired cuisine focuses on the 

finest of ingredients from local finest of ingredients from local finest of ingredients from local finest of ingredients from local 
producers.  producers.  producers.  producers.      

    
    
    

Appetizers 
 

Smoked Cod &Smoked Cod &Smoked Cod &Smoked Cod &    LLLLobster Chowderobster Chowderobster Chowderobster Chowder    $12$12$12$12    
Corn, Bacon, Clams with Black Cod & Avocado Oil 

 

Mixed Mixed Mixed Mixed Organic Winter GreensOrganic Winter GreensOrganic Winter GreensOrganic Winter Greens    $12$12$12$12    
Marinated Beets with Goats Cheese  
Honey, Lemon & Pistachio Vinaigrette  

 

TerrineTerrineTerrineTerrine    of of of of PheasantPheasantPheasantPheasant    & Foie Gras& Foie Gras& Foie Gras& Foie Gras    $19$19$19$19    
Thiessen Farm Pheasant with Foie Gras, Parsnip Puree, 

Watercress & Fig Salad, White Truffle Oil  
 

Dungeness Dungeness Dungeness Dungeness CCCCrabrabrabrab    SaladSaladSaladSalad    $16$16$16$16    
Pink Grapefruit, Parsley & Micro Green Salad, 

Squid Ink Aioli, Rye Crostini 
 

Preserved CPreserved CPreserved CPreserved Cave Mushroomsave Mushroomsave Mushroomsave Mushrooms    & Bocconcini& Bocconcini& Bocconcini& Bocconcini    $14$14$14$14    
Wild Arugula Salad, Fine Beans, Cornichons, 

 Walnut & Truffle Dressing 
 

Smoked EelSmoked EelSmoked EelSmoked Eel    RisottoRisottoRisottoRisotto    $18$18$18$18    
BC Spot Prawns, Fine Herb & Parmesan,  
With Caviar Crème Fraîche Ice Cream 

    

MountainMountainMountainMountain    HamHamHamHam    ““““JJJJamamamamÓÓÓÓnnnn    SerranoSerranoSerranoSerrano””””    $18$18$18$18    
 Spanish Style Prosciutto with 12 mth Aged Manchego 

Cheese, Toasted Almonds & Quince Jelly 
 

Waldorf Salad ModernWaldorf Salad ModernWaldorf Salad ModernWaldorf Salad Moderneeee    $14$14$14$14    
Belgium Endive, Champagne Poached Pear, Celery, 

Walnuts & Blue Cheese Dressing 
 
 
 
 
 

Taxes & Gratuity not included 
Tables of 6 or more will have a suggested service charge of 18% 

 
 
 



 

 

 
Mains 

 

Arctic CharArctic CharArctic CharArctic Char    $30$30$30$30    
Roast Char, Savoy Cabbage, Fingerling Potatoes 

Smoked Salmon & Horseradish Velouté 
    

Olive Oil Poached LambOlive Oil Poached LambOlive Oil Poached LambOlive Oil Poached Lamb    $36$36$36$36    
Cannon of Lamb with Truffled Parsnip Puree, 

  Endive Tart Tatin & Acidulated Jus 
 

Roast ScallopsRoast ScallopsRoast ScallopsRoast Scallops    $34$34$34$34    
Hand Dived Scallops, Porcini Gnocchi with Duck 

Confit, Roast Salsify, Cipollini Onion, Pinot Noir Jus 
  

    HeritageHeritageHeritageHeritage    Free RangeFree RangeFree RangeFree Range    Pork Pork Pork Pork $32$32$32$32    
Double Pork Chop, Bitter Greens, Organic Hazelnut, 

Pomegranate & Apple Relish 
 

Striped Black SeaStriped Black SeaStriped Black SeaStriped Black Sea    BassBassBassBass    $36$36$36$36    
 Wine Braised Calamari, Risotto Al Nero Di Seppie 

With Saffron-Vanilla & Tomato 
 

Roast Rib SteakRoast Rib SteakRoast Rib SteakRoast Rib Steak    $39$39$39$39    
Alberta Beef Rib Eye 9½oz, Pomme Dauphinoise 

Girolles, Cipollini Onions, Prune & Armagnac Jus  
    

Canadian SturgeonCanadian SturgeonCanadian SturgeonCanadian Sturgeon ÉtuvÉtuvÉtuvÉtuvé $33    
Fillet of Sturgeon, Forest Mushroom, Winter Root 

Vegetable,  
Oxtail & Barley Consommé    

    

    NicolaNicolaNicolaNicola    ValleyValleyValleyValley    VVVVenison enison enison enison $38$38$38$38    
Pain d’Épices Crusted Loin of Venison, Celeriac, Pear 

Puree with Bitter Chocolate & Pomme Maxim 
 

Winter Squash RavioliWinter Squash RavioliWinter Squash RavioliWinter Squash Ravioli    $26$26$26$26    
Hand Made Butternut Squash Ravioli,  
Pine Nut & Lemon Herb Beurre Noisette 

 
3 Course 3 Course 3 Course 3 Course WineWineWineWine    Pairings $36Pairings $36Pairings $36Pairings $36 

 

Desserts 
 

Apple Tart Tatin $11Apple Tart Tatin $11Apple Tart Tatin $11Apple Tart Tatin $11    
Orange CrèOrange CrèOrange CrèOrange Crèmmmme e e e BrulBrulBrulBruléeeee    $11$11$11$11    
Ginger Bread Pudding $9Ginger Bread Pudding $9Ginger Bread Pudding $9Ginger Bread Pudding $9    
Chocolate Delice $10Chocolate Delice $10Chocolate Delice $10Chocolate Delice $10    

Vacherin Mont Blanc $12Vacherin Mont Blanc $12Vacherin Mont Blanc $12Vacherin Mont Blanc $12    
Panna Cotta $9Panna Cotta $9Panna Cotta $9Panna Cotta $9    

Artisan Cheese Plate $11Artisan Cheese Plate $11Artisan Cheese Plate $11Artisan Cheese Plate $11    
    
 

Please inform your server of any allergies or dietary concerns 
 

Executive Chef Julian Owen--Mold 
Sous Chef Patrick Fortier, Patisserie Lori Olsen 

 
 



 

 

Desserts 
 
 
    

Apple TartApple TartApple TartApple Tart    TatinTatinTatinTatin    $11$11$11$11    
Caramelized Apple Tart, Wildflower Honey Reduction, 

Okanagan Goats Cheese Ice Cream 
    

    
OrangeOrangeOrangeOrange    CrèCrèCrèCrèmmmme e e e BrBrBrBruuuulllléeeee    $11$11$11$11 

Bitter Chocolate Ganache, Almond Sponge Cake,  
Orange Infused Crème Brulée 

 

    
Ginger Ginger Ginger Ginger BBBBread Puddingread Puddingread Puddingread Pudding    $9$9$9$9    

Warm Spiced Ginger & Molasses Cake, Toffee Butter 
Sauce & Guinness Ice Cream 

 

    
Vacherin Mont BlancVacherin Mont BlancVacherin Mont BlancVacherin Mont Blanc    $10$10$10$10    

Chestnut Vermicelli, Meringue, Vanilla Chestnut 
Cream, 

 Eau de Vie Poached Pears 
 

    
Chocolate DeliceChocolate DeliceChocolate DeliceChocolate Delice        $12$12$12$12    

Manjari Chocolate Parfait with Malted Milk Ice 
Cream, Salted Caramel & Vanilla Sea Salt 

  
    

Panna Cotta “Zafferano”Panna Cotta “Zafferano”Panna Cotta “Zafferano”Panna Cotta “Zafferano”    $9$9$9$9    
Saffron & Cardamom Infused, Candied Dates 

with Rosewater & Mint Sorbet 
    

    
ArtisArtisArtisArtisan an an an Cheese Cheese Cheese Cheese PlatePlatePlatePlate    $11$11$11$11    

Salt Spring Island Blue Juliet, Fleur de sel Praline, 
 Vanilla Roasted Figs, Caramelized Nut Brittle 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Taxes & Gratuity not included 

Tables of 6 or more will have a suggested service charge of 18% 
 

Please inform your server of any allergies or dietary concerns 
 

Executive Chef Julian Owen--Mold 
Sous Chef Patrick Fortier, Patisserie Lisa Picard    


