This urban bistro in the heart of Steveston village is just a stone’s throw from Fishermen's
Wharf. Warm, mango-coloured walls and cascading draperies seem to transport you to a
Mediterranean villa. On the menu, fresh flavours are inspired by French and Italian cuisine.

Tapenade crostini — a decadent blend of black olives, herbs, capers and olive oil

Nigoise salad — Provengal salad with grilled tuna, anchovies, asparagus, potatoes, olives,
capers, boiled eggs and tomatoes, tossed with classic red-wine dressing

Poached wild salmon with a delicate lavender-scented herbs-de-Provence buerre blanc
Braised lamb shank in a sauce of cilantro and mint jus, with pine-nut smashed potatoes

Tapenade can accommodate a quiet dinner for two, large private functions and everything
in-between, The versatile menu ranges from light choices such as tapas and salads to heartier
fare: fresh seafood, pastas and regional dishes. Several creative vegetarian options are also avail-
able, along with wonderful home-made desserts.
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