APPETIZER TRIO
(select 3)
WM mushroom ragout on toasted brioche \W/ Darmigiano @
|_oca| Eeet green 6—« ]Eeta spanalﬂopita @
WM BC sa|mon (Cj—( I'morsev’aclislw creme ]E'r’aiclwe rou'aAe \w/ piclﬁleJ Eeet@
Spiceol cl’miclien meatball w/ green tomato clwutneq{?/
S'ow roasted po1"l<L lae”q bite \W/ savoury low bush cvanEe‘rmq compote (7
l:oie gras Ej—( roasted root vegetaue pl\q”o triang|eg>,

STARTER
C‘r’eamq roasted local pumpl{in \X// toasted pumpl{in seeds @—« pumpl{in seed oil:.,;;z;,
Qich red wine quvlieq, wild rice (C_;—( celeriac soup

OIR
Doacl’mecl pear Ej—( prosciutto salad:

red wine poacl\ecj pears Ej—( local prosciutto w/ winter greens, shaved Da‘r'migiano toasted pine nuts,

red wine vinaigrette
TAAIN COURSE

Squash Ravioli
l—lanolmaAe roasted local laujctercup squash ravioli w/ browned butter,
toasted walnuts, wild SK low bush C‘lﬂanL)equ gastrique @—« gaT’Jen arugu'a pesto s

East & West Coast Seafood “Chowder”

Pan seared Nova Scotia sca”ops, Salt Spming |sland mussels &~ pan seared
wild BC LingcoA Fi”e’c w/ local potato, roasted local corn Ej—( bacon lardons, cream, crispy |eel<ts«g

Brome Lake Duck

Dan 'r’oastecl B‘r’ome I_alie AUCI{ |:>'r’east \w/ \Our’ l:a‘r’m YXEI Iﬁei'r’loom L)ean

ragout, carrot purée &—< SK l}laclzL currant AucltL glazegﬁ

Steak Béarnaise
Eeatu-r’e cut o{: local laee]c \X// roasted local lwe‘r'itage potatoes,

house Béa'r’naise sauce Ej—( savtéed wild SK ]EiAAlel'\eaAsg

DESSERT
Ca|o1°ies I—_amous Desse’rfl: Ba‘r'
Co]CFee Ey—( Tea

() vegetarian ® g|uten ]Cr'ee




