Steeps on Whistler

Starters and Salads

Smoked Salmon Chowder 10

New England Style Salmon Chowder served with Toasted Garlic Bread

Wild Mushroom Soup 8
Finished with Créme Fraiche and Goat’s Cheese Crustini

Symphony Salad Bowl 10
Mixed Greens, Vine Ripened Tomatoes, Candied Pecans, Goat’s Cheese,
Asparagus Tips, Marinated Sweet Onions in a Poppy Seed Dressing

Steeps Caesar Salad 10
Crisp Romaine Hearts, Fried Capers, Shaved Asiago Cheese, Housemade
croutons

Make it a West Coast Caesar add Candied Salmon 5

~ Jazz up your Salads ~
Add Seared Chicken 6 Add a 5 oz. Seared Salmon Fillet 7

Thai Prawns 10
Mixed Greens, Vermicelli Noodles, Thai Citrus Dressing

Oven Baked Brie 10
Thyme & Cranberry crusted. Served with Blueberry Compote, Candied Pecans
and Crustini’s




Entrees

Steeps Club 16
Grilled Chicken Breast, Bacon, Goat’s Cheese, Oven Roasted Tomatoes on
Ciabatta Bread with Garlic Aioli served with Mixed Greens and Pemberton
Organic Potato Gratin

Wild Coho Salmon 18
Cured Beet and Brown Sugar Wild Coho Salmon, Green Beans and Pemberton
Organic Potatoes Gratin

Lamb Shank 19
Red Wine braised served with Mushroom Ragu, Green Beans and Pemberton
Organic Potatoes Gratin

West Coast Vegetable Curry 17
Thai Inspired Green Curry, Fresh Vegetables, Mango Chutney served with
Coconut Scented Basmati Rice

Steeps Naan Sampler 19
Ask your Server for the Daily Naan served with Symphony Salad and Smoked
Salmon Chowder

Afternoon Alpine Tea Service
Indulge in the ritual! Our unique selection of crafted teas, oven baked scones,
raspberry preserves, and the petite fours with your choice of either:

The Alpine Sandwich Plate or The West Coast Smoked Salmon
17 18

~ Afternoon Champagne Service ~

Substitute the tea in either of the selection above and enjoy a glass of Segura
Viudas 24

Please ask your Server about our Kids Menu




