Croup Dinner Menu

Appetizer Trio
(select 3)

Wlu muslw’oom ragout on toasteA I:)“r’ioclwe \X// Darmigiano@
Spanil{opﬂ:a W/ heirloom spinach 6—( ]Eeta@
WM BC salmon 6—( homseradish creme F‘micl\e roulade w/ piclﬂlecj laeet@
SpiceoJ chicken meatball w/ green tomato cl'wutneqii?»
S|ow roasted pow"lfL Ee”q bite w/ savoury low bush cr’anL)eT’r’q compote (0
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Starter
C‘r’eamq roasted local pumpl{in \X// toasted pumpl{in seeds @« pumpl{in seed 0||rwﬂ
Qic'w ‘r’eA wine '[:UT’I{eL}, w.U rice 6—( celeviac soup

OR
Doacl\ecj pear fj—( prosciutto salad:

red wine poaclweJ pears 6—( local prosciutto \X// winter greens, shaved Da'r’migiano toasted pine nuts,

red wine vinaigrette(
Main Course

Squash Ravioli
l—lanJmac’e roasted local l)uH:ercup squaslw ravioli w/ browned butter,
toasted wa|nu{:s, wild SK low bush C‘r’anl)e‘rmq gastrigue Ej—« ga‘r’clen ar’ugula pestow

East & West Coast Seafood “Chowder”
Dan seamred Nova Scotia sca”ops, Sa|t Spwing |s|ancj mussels &—( pan seared
\mlcj BC Lingcocj ]Ci”et w/ |oca| potato, roas’ceoj |oca| corn 6—( Eacon |a1°Aons, cream, crispy |ee|15f;"ﬁ

Brome Lake Duck

Dan ‘r’oacheJ B‘r’ome |_al<Le AUCI{, [‘)‘Peas{: \x// \Our lzmﬂm YXE, |'1ei‘r’|oom [Dean

ragout, carrot purée 6—« SK L)lacl{ currant cjucl{ g'aze@

Steak Béarnaise
Eeature cut o]E local ljee]C \X// roasted local l’meritage potatoes,

house Béa‘r’naise sauce Ej—< sautéed wild SK ]EiJc“eheaoIsC?J

Dessert

Ca|o1°ies l:amous Desse‘r’t Ba'n
Coﬁtee (Cj—< Tea

() vegetarian ® g|u’cen F'r'ee



