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NER. IUENU
APPETIZER. T RIO $12
(select 3)

WM mushmoom arancini \)V/ gm’den rosemary aioli@)

C’nostata pa’r’ce| \w/ local swiss chard Ej—< ricotta in walnut pastry

SmolﬁeA wild BC salmon w/ horseradish creme ]E'r-aiche &—( pomme gau{:reH:e @
B‘miseA bison meatballs \X// celeriac Ej—( |ee|{‘;“/®
S'ow roasted pOT’I{ l)e”q bite w/ spiceA app|e &—( raisin chu’cneq@@
Smol&eA duck breast, ]Eig @—« gowgon'zo|a bite

STARTER $10
Creamq roasted local pumpl{in soup \X// toasted pumpl{in seeds Ej—( pumpl{in seed oilw

OR
Doacheol Dem" Ej—( Drosciu’c{:o Sa|aol: red wine poackeJ pears @—« local prosciutto w/

butter |eH:uce, Cameml)ev’c @—« Loasted a|moncls, citrus &—« Jcl\qme vinaigrette ¥
Enclive SalaA: \x/l\ippeA govgonzo|a, ]E'r’eslw pear Ej—« app|e, Be|gian endive,
shaved raddichio 6—4 ]E'r'isee, honeq g|azecl pecans) )

MAIN COURSE $32

Winter Risotto ($25)
Q‘r’ganic carnaroli 6—« wild SK Tice w/ roasted local Eutte'r'cup squas"m Ej—( Laeets,

toasteJ organic sun]clower seecls, winter greens 6—( A‘r’ieJ |oca| sour cl\ewies@@

East Coast Scallops
Dan seared East Coast sca”ops w/ sweet potato pavé, \OUT’ l:ar'ml celeriac purée,
|oca| Bacon sautéecj Iiale 6—< pinenut c*r>um|:>

Brome Lake Duck
House made \B*r’ome I_algel duck |eg conFH‘, w/ C‘r’anhemﬂq bean ragout, ]Eoie gras demi,
braised pU‘r’p|e cau)age & wild SK low bush cr’anl)ewq gastrique”

Steak Béarnaise
[ eature cut o]t local laee]C w/ roasted local Leri’cage potatoes,

house Béarnaise sauce &—« pan roasted l)‘r’occo|ini2,

ESSERT $8
Ca|0‘r’ies J:amous Dessev’c Bar
COF]Eee @—« Tea
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(#) vegetarian () glu{:en }Cr’ee @ Jairq {Lr-ee



