QUATTRO

NEW YEAR’S EVE 2025
ADD WINE PAIRING
BEST OF BC $145
ITALIAN ICONS $195

STUZZICHINI
SMOKED SALMON TOAST, salmon cream cheese | gravlax | trout caviar
CHICKEN LIVER & FOIE GRAS PARFAIT, orange agrodolce | brioche

ANTIPASTI

MURGELLA BURRATA, arugula | endive | spiced apricot jam | moscato
BC ROYAL MIYAGI OYSTERS, prosecco jelly | caviar
CARPACCIO SENAPE, quail egg | black truffle | aglio nero | parmigiano

PRIMI
RIGATONI & DUCK CONFIT RAGU, morels | brown butter pangrattato
LOBSTER BISQUE, lobster & crab tortellini | yuzu

GNOCCHI CACIO e PEPE, pecorino | calabrian chili rapini

INTERMEZZO

SECONDI

QUEBEC SMOKED VENISON STRIPLOIN, braised venison | parsnips | italian rye whisky
PAN ROASTED BRANZINO, milanese risotto | tiger prawn | king crab | lemongrass
BLACK TRUFFLE POLENTA, smoked goat cheese | black trumpets

DOLCE

BUDINO al CIOCCOLATO, brown butter chantilly | brownie bits

PANNA COTTA agli AGRUMI, yogurt panna cotta | walnut granola | apple compote |
honey

PARTIES OF SIX OR MORE SUBJECT TO A 20% SERVICE CHARGE [=] el

A 1.5% EMPLOYEE HEALTH BENEFIT (EHB) FEE IS ADDED TO EVERY CHECK. PLEASE NOTE THAT THIS AT
FEE IS NOT A SERVICE CHARGE. PLEASE SEE OUR WEBSITE FOR MORE INFORMATION




QUATTRO

NEW YEAR’S EVE 2025

pre-order options

CAVIAR

30G KRISTAL CAVIAR $ 325
buckweat blini | meyer lemon chantilly | cured red beet eggs

30G BELUGA CAVIAR $ 435
buckweat blini | meyer lemon chantilly | cured red beet eggs

TRUFFLES

add to any menu item minimum 2 grams

BLACK TRUFFLES, $8 per gram
ALBA WHITE TRUFFLES, $25 per gram

CARNE e PESCA

KING CRAB LEGS, $160/Ibs | lemon grass butter
PAN SEARED FOIE GRAS 50G, $20 add to main course
HIRO WAGU A5, $35 per oz minimum 2oz




