Appetizers

DUET OF ROMAINE SALAD

romaine hearts & baby red romaine, coppa ham, garlic confit, nicoise olives,
cherry tomatoes,parmigiano, grilled crouton, roasted red pepper coulis, garlic
anchovy dressing.

Gray Monk ‘Un-Oaked Chardonnay

HEIRLOOM TOMATO & RED PEPPER BISQUE

tempura cheddar cheese curds, fresh italian parsley, saffron créeme fraiche,
herb oil.

Cave Springs Riesling

PAN SEARED SCALLOPS

seared sea scallops, warm beluga lentil & duck confit salad, peach & butter-
nut squash puree, partridge berry gastrique.

Nino ‘Franco Prosecco

CHILLED SEAFOOD COCKTAIL

poached prawns, baby sea scallops, peppers, red onions, cilantro,

hearts of palm, iceberg lettuce, chipotle pepper, avocado lime creme fraiche,
crispy crepe, spicy tomato gazpacho.

Vineland Estates Sauvignon Blanc

Mains

SLOW ROASTED ALBERTA PRIME RIB

dijon & rosemary crusted prime rib, roasted garlic whipped potato,
baby vegetables, tomato & horseradish jam, rosemary jus.

Luigi Bosca Malbec

GRILLED PACIFIC SALMON

steamed fingerling potatoes, summer peas, wilted swiss chard, ogranic baby
greens, preserved lemon, tomato seafood chowder sauce.

Cedar Creek Gewiirztraminer

HALF ROASTED SPRING CHICKEN

honey & lemon glazed roast chicken, goat cheese potato puree, green beans,
savoury bread pudding, macerated cranberries, baby vegetables, chardonnay
chicken jus.

Henry of Pelham Barrel Fermented Chardonnay

GRILLED TOFU STEAK
garlic & chili marinated tofu steak, grilled cauliflower, chick pea polenta,
napa cabbage slaw, citrus vinaigrette, mango saffron emulsion.

Cedar Creek Cab merlot

Dessert

dessert buffet
Inniskillin, Vidal Ice Wine

2 course $45 - wine pairings additional $20
3 course $55 - wine pairings additional $30

4 course $65 - wine pairings additional $40




