
A P P E T I Z E R S 

French onion soup roasted chicken stock, sourdough, thyme, Gruyère cheese  13

mixed local greens carrot, radish, sunflower seeds, tomato, verjus vinaigrette 15

chop salad baby iceberg lettuce, bacon, tomato, tiger blue, pickled red onion, peppercorn ranch dressing 19

kale salad buttermilk dressing, frisée, tomato, radish, Gouda, focaccia croûtons, shaved egg yolk 18

smoked elk carpaccio Saskatoon berry mustard, horseradish aioli, grizzly Gouda, crostini  22

tomato and burrata crostini vincotto, basil, olive oil, capers, olives, sourdough  16

pan seared Atlantic scallops pork belly, mushrooms, watercress, pea purée, watermelon radish 27

steak tartare black garlic aioli, fresh horseradish, cured egg yolk, guafrettes   22 

prawn cocktail avocado, preserved lemon, tomato, onion, dill  18

charcuterie house-made and locally cured meats, Saskatoon berry mustard, cornichon, lavash 32

cheese selection for two Sylvan Star gouda, Grey Owl goat’s cheese, Tiger blue,  
house-made preserves, lavash  33

D I N N E RSky 360 will waive the per person elevation charge ($18) with the purchase 
of any Entrée. Unfortunately we can’t refund already purchased elevation 
fees. Please note an 18% gratuity will be added to all parties of 6 or more.

Recommended by the 
Vancouver Aquarium

Mealshare will provide one meal to someone  
in need. @MealshareTeam #Buy1Give1



      
At Sky 360 we are committed to providing guests with an authentic farm to table experience, sourcing 
our ingredients locally whenever possible. Let Sky 360 elevate your next event, dinner or reception! 
Contact our event managers to make a booking at info@sky360.ca or for more info visit sky360.ca

SHAWN GREENWOOD
Executive Chef 

D I N N E R

E N T R É E S

7 oz grilled Kuterra salmon white bean purée, buttered potato, fennel, arugula, citrus emulsion,  
seasonal vegetables 37 3/4 

market catch of the day market price 

chicken primavera casarecce pasta, peppers, basil, onion, tomato, grana Padano 36 

sous vide double cut lamb chop zahtar, chickpea mash, yogurt, mint, pea puree, seasonal vegetables 45 

grilled Broek Acres pork chop cider brined, bacon lentils, black beans, tomato, romesco, seasonal vegetables 43 

pan roasted chicken supreme brined and sous vide, bacon, cheese curd mash, seasonal vegetables,  
roasted mushroom jus 38 1/2  

gnocchi truffle mushroom, tomato, watercress, grana Padano (vegan available) 34

ALBERTA BEEF  
all steaks come with Boursin potato pomme puree, seasonal vegetables 

grilled Canada certified Angus beef ribeye 12oz 54

grilled Canada certified Angus beef striploin 8oz 43 | 12oz 54

pan seared Canada certified Angus beef tenderloin 7oz 52

grilled platinum Alberta beef porterhouse serves two 30oz 120

STEAK ORDERS OF MEDIUM WELL AND UP WILL REQUIRE LONGER COOK TIMES

+ add     prawns   12       mushrooms  7      peppercorn demi  6  


