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CLASSY

PREMIUM

OUR SPECIAL MENU

I\
WHITE GOURD

FITAA
MEATBALL

L&
PANOPEA GENEROSA

> [ A %
FRESH OYSTER

B g 1
SHELLFISH SEAFOOD

FITHA
SHRIMP BALLS

* B fo 2k
AMERICAN WAGYU BEEF

F R X
SEASONAL VEGETABLES

FAA

LAMB SLICE

FHEE
SEASONAL WILD MUSHROOM

CRISPY TOFU ROLL

F1T = AW
CUTTLEFISH PASTE

Sea to Sky Restaurant - Creekside Room
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EST. 2023

FURRY CREEK GOLF & COUNTRY CLUB

Ureeksine Menu

4 3% IR

Dessert
4= 2% 37 ol
Steamed Fish

i 4 8 B

Braised vegetable with dried scallop
e B 40 S A 48
Scallion Chicken

40 AR E &

- Steamed Meatballs . Glutinous Rice

@ KRR
Steamed Lobster <<=: mo_am: Garlic
<G 3 TE o e e B

Sweet and Sour Pork

il inge S R

Tiger Shrimp Scrambled Eggs

B2 B L e

Shredded Pork with Beijing Sauce
o 3 < % L e == 3%

Spicy Lotus Root Slices

1 o 8 € I

Sea to Sky Restaurant - Creekside Room



FRIST COURSE
Sablefish

Fillet pan-roasted in “Acqua pazza”, brown butter gnocchi, maple glazed carrot

Grow wild Blend , BC

SECOND COURSE
Duck

Charred onion crusted duck breast, chestnut puree, carrot cream, duck skin crisp

Peller Estates Cab Merlot,
Amusebouche

THIRD COURSE
Wild Mushroom Garganelli

Braised veal cheeks , Mixed mushrooms,wild porcini cream

Cedar creek Riesling, BC

FOURTH COURSE
Beef Tenderloin 3y

\/
Seared 60z Alberta Angus reserve beef tenderlion, wild mushrooms, rosemary ,A(.
infused demi-glace, onion fluid gel ‘

Liberty School Cab Sauvignon, CA

FIFTH COURSE

Parmigiano Reggiano Five Textures

Explore the 5 different texture in a sweet & savoury adventure

Sea to Sky Restaurant - Creekside Roomy 3
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Sea to Sky Restaurant

Furry Creek Golf & Country Club

150 Country Club Rd, Furry Creek, BC V8B 1A3
seatosky@furrycreekgolf.com

604-896-2224 x.229
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