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D*O Dine in Whistler
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$29 three course menu
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Whistler-Canaoa

Appetizer options

Grandma Currie’s Halibut Cakes - Lightly breaded and seasoned with a Red pepper
aioli

Baked Crab & Artichoke Dip - Mixed with parmesan and cream cheese, served hot
with baguette & tortilla chips

Classic Cucumber Salad - Thin sliced and tossed in a sour cream & fresh dill sauce
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Entrée

Grilled Fraser Valley Pork Chop - With house made cinnamon Apple sauce, Herb
Mashed potatoes and seasonal vegetables

Pan Seared Fresh Fish - Chef’s daily selection with rice & seasonal vegetables

Certified Black Angus Steak Sandwich - Topped with Bleu Cheese butter on a
toasted Ciabatta
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Dessert

Dubh Linn Gate Bread Pudding - Our signature dish with Hazelnuts, cranberries &
raisins and Baileys creme anglaise

Mixed Field Berry Crumble - Seasonal field berries baked under a sweet crumble
topping



