
 
The Beach Club Resort Dome-Dining Menu 2025 

First Course 

Brussel sprouts 

cranberry-juniper gastrique, chevre, hazelnuts 

pairing: poplar grove “cascadia” pinot gris 

Pork Bao 

soy-glazed pork belly, carrot, pickled shallot, peanuts and garlic 

pairing: road 13 honest john’s rosé 

Second Course 

Salmon 

arugula, sweet onion vinaigrette, coconut jasmine rice 

pairing: sea star ortega 

Short Rib 

parsnip puree, maple-stout demi, broccolini 

pairing: clos du soleil “celestial” merlot blend 

Gnocchi 

carrot puree, cauliflower, grana Padano 

pairing: meyer family vineyards pinot noir 

Third Course 

Chocolate Tart 

ganache, berry compote, Chantilly 

pairing: poplar grove ruby port 

Raspberry & Meringue 

raspberry sorbet, meringue crumble, fresh berries, mint 

pairing: whistler late harvest 


