Croup Dinner Menu

Appetizer Trio
(select 3)

Organic clwiclﬁpea hummus chuF]EecJ coriander roasted zucchinie
WJJ mushroom amancini \X// house aioli@
Spinaclw Ej—‘ sorvel empanacla, chimichuwi@
oie gras Ej—‘ roasted root vegetalale phq”o Jcriangle
House smoLLeA JuclfL crostini \X// wild mushroom @—4 |ee|<L on toasted brioche

Dan seaveJ sca”op w/ cumin T’oas{:eA corn cream Ey—( 'r’oastecJ clwew’q tomatoes”

Starter

Cveamq carrot w/ ga'r’cjen tarragon pestow (¥
OR

Balsamic roasted local beets \X// organic avugu|a, avocado @—4 toasted walnuts, citrus vinaigrette

Main Course

Tagliatelle & Heirloom Tomatoes«
House made {:ag|iate”e \X// local organic heirloom tomatoes, basil pesto cream,

toasted pine nuts 67—( Da‘r’migiano

BC Sockeye
Dan seareJ W||ol BC soclﬁeqe, roasteol |oca| organic corn E;H L>|a|cl<L Beans, ]E'r’es|'1 l‘-eirloom tomato salsa

Cool Springs Ranch Chicken
gmﬂcjen herb stu]CFecJ local chicken breast \X// organic quinoa pi|a]c, roasted local carrots

Ej« l)'r’anch demi glaze

Steak Béarnaise
Jzea{:ur’e cut o]C local hee{: w/ roasted local I’\e‘r’i{:age potatoes,
house Bearnaise sauce &~ ]Eeatur’e vege’cables

Dessert

Ca|ovies l:amous Desse‘n’c Bar’
Co]t]tee 6—( Tea

() vegetarian & g|uten ]Cr'ee



