ANCORA

WATERFRONT DINING AND PATIO
FALSE CREEK

A NIKKEI VALENTINE'S

175 per person

HALF DOZEN PREMIUM OYSTERS WITH HERRING CAVIAR add 33

or

10G OSETRA CAVIAR WITH BLINIS AND TRADITIONAL ACCOMPANIMENTS add 59

DUO NIKKEI NIGIRI
LOMO SALTADO: roast beef, chalaca, serrano, yam strings

SCALLOP: hokkaido scallop, aji amarillo crema, chimichurri, miso-panca butter

TIRADITO
hamachi, maracuya leche de tigre, choclo, toarched caramelized yam, chulpi, ito togarashi

or

CARPACCIO
AAA beef tenderloin, yuzu kosho emulsion, pickled vegetables

add 5 grams osetra caviar 25

TORTELLONI
pork belly, house made ricotta, artichoke, sunflower seeds creme de chanterelles

add 3 grams black truffles 27

AJO BLANCO
atlantic lobster tail, hokkaido scallop, white anchovies, potato and parsnip pave,
rooibos sorbet, ajo blanco

or

PEPIAN
alberta flat iron steak, peruvian corn puree, saltado reduction, roasted red pepper

add seared foie gras 20

YUZU-STRAWBERRY
yuzu curd, merengue, strawberry sorbet

EXECUTIVE CHEF Sebastian Delgado
PRICES EXCLUDE TAX AND GRATUITIES



