
To Begin With

Sea salt sesame cracker, black garlic scallion oil (V) 

Please ask your server for our daily creation 

Roasted Cipollini Onion Soup

L2 Day Soup

11

10

Chef’s Creation of Artisan Greens   

Classic Caesar Salad

Duo of Beet Salad  

10

11

12

Dandelion honey dressing, shaved watermelon radish, gem tomatoes 
and marinated shimeji mushrooms (V)

Hearts of Romaine, house made dressing, garlic croutons, pancetta crisp, 
cherry tomatoes and parmesan cheese

Beets, goat cheese mousse, asparagus ribbon, balsamic drizzle and 
apple crisp

Organic Field

Sweet potato roesti, Povencella tomato fondue with white cranberry foam

House made kimchee with scallion and ponzu sauce

Mediterranean spiced with mozzarella cheese, roasted peppers, 
chorizo sausage, roasted garlic and L2 house dressing  

Served with apple jicama salsa, five spiced watermelon and tamarind glaze

Pomegranate aioli, fried capers and orange marmalade

Cooked in chili and garlic with a balsamic drizzle

Olive Oil Seared Scallops

Tempura Lamb Chops

House-made Flat Bread  

Thai Spiced Berkshire Smoked Pork Belly        

Blue Crab Cakes

L2 Jumbo Shrimp

14

16

12

13

15

15

Appetizers

House Cured Atlantic Salmon 

Beef Carpaccio  

12

16

Granny Smith apple, fennel slaw and Sambuca Dijon vinaigrette

Thinly shaved AAA Alberta beef tenderloin served with horseradish 
panna cotta, arugula and chili oil

Cold Appetizers

Our kitchen is your kitchen and we will accommodate any requests if you give us the time and the product is available.
L2 Grill is proud to serve the best local products.

(V) - Vegetarian



Our kitchen is your kitchen and we will accommodate any requests if you give us the time and the product is available.
L2 Grill is proud to serve the best local products.

L2 supports local meat from wild game consultants

Seafood ‘n Fish

Cooked sous vide served with saffron crushed potatoes, sauce vierge, 
watercress and jalapeno foam   

Lemon, olive oil, white wine, fine herbs, green pea and mint risotto

6oz. Chilean sea bass butter poached, served with house made herb gnocchi, 
seasonal vegetables, tempura shimeji mushrooms and garlic veloute

Angel hair pasta, grilled jumbo shrimp, oven roasted garlic and tomatoes 
with wilted baby spinach in a pesto cream sauce 

Coriander Seed Crusted Salmon Fillet 

Seared Qualicum Bay Scallops

Chilean Sea Bass 

Shrimp Capellini 

33

38

43

29

Lobster Tail

Sauteed Mushrooms

15

6

Lime Asparagus

Sweet Potato Fries 

7

7

Truffle Mash 6Shrimp Skewer

Cajun Chicken Breast 

12

10

Add Ons

Entrées

Steel cut Yukon gold potato fries and Yukon beer aioli with tarragon

Steel cut Yukon gold potato fries and Yukon beer aioli with tarragon

Chipotle polenta with root vegetable and date hash

Chef selection of baby vegetables and bordelaise essence

Five spiced, buttered kale and sauce bigarade 

Thai marinated 8 oz. chicken supreme with jasmine tea rice and 
ginger coconut cream

Wrapped in bread, served with herb gnocchi, vegetable hay and 
eggplant caponata

Porcini cream sauce and fried parsnip chips (V) 

AAA High River Alberta beef tenderloin medallion, free range cajun 
chicken supreme, jumbo tiger prawns, baked lobster tail, potatoes and 
seasonal vegetables

16 oz. AAA Alberta Bone in Rib Eye

 7 oz. AAA Alberta Beef Tenderloin  

Guinness Braised Alberta Beef 
Short Ribs

6 oz. Maple Bacon wrapped 
Alberta Bison Filet

Pan Rendered Brome Lake Duck 

Thai Spiced Free Range Chicken 

Sous Vide Cooked Lamb Loin 

Hand Cut Pappardelle  

L2 Feast for Two    

41

39

36

42

40

32

42

22

91

(V) - Vegetarian


