Spring Group Dinner Menu

Appetizer Trio
(select 3)

Wmom Asiago clweesecaI{e \y// canAiecl wa'nu’c 6—( T’aJislw sl’woots (vege’cmﬂian)
SmasheJ |oca| green peas 6—< Louse creme ]Ewaiche crostini w/ wu BC mowels (vege{:arian)

Spanaliopita w/ local heirloom spinach 6—« swiss chard in pl'wq”o (vege’cavian)
@wi”eJ vegetat)le Ej—« chevre involtini (vege’carian)
Brown l:>uH:eT>ecl \mu SK picl{e'r’e| Jcrancl'\e w/ \mU Trice l)reacl, ga'nlic, caper Ej—« l'merl) crumL)

|_oca| powlfL empanacla \x// Napa cal)l)age slaw

|_oca| lamb Iqo{:ta bite w/ green chu’cneq

Starter
|_oca| asparagus soup \X// gaT’cJen chive oil Ej—‘ shaved Darmigiano Qeggiano
Spwing vegetaUe crunch salad \X// snap pedas, organic edamame Ej—‘ local radishes w/ butter |eaF lettuce,

avocado tarragon cj*r’essing Ej—‘ savoury lauckwlweat grano'a

Main Course
Chickpea & Rapini Bowl

Tunisian spiceoj local organic cLicLLpeas w/ roasted zucchini, onion, organic sweet potato 6« g'r’i”eol rapini \xx/

I’)OUSG I’\dT’iSSd 67—( clwmmou'a sauces <vegetm"ian>

Shrimp & Risotto Cakes
@'r’i”ecj ocedn wise slw’imp \X// ga"r’olen herb risotto caLLes, ga1°|ic sauteed wild S|< FicU|el1each, spring onion

@—« che'rrr’q tomato, LimonIOho

Chorizo Chicken
I—Iouse chorizo chuF]CecJ pasture raised chicken breast w/ mango salsa, pl’)l.j”O Wappecj local asparagus Ej«

Qomesco

Bourbon Steak

@T’i”ecl Ne\w YOT’LL steaLL w/ roasted local Finge*r’hng potatoes @—( bourbon ]Eoie gras Aemi-g|ace

Dessert

Ca|o1°ies l:amous Dessew{: Bm"
Co{:]tee 6—4 Tea

In house menus change often based on seasons and ingredient availability.
Please email info@caloriesrestaurant.ca for curent group dinner options and price quote.



