\*/t W,
S COURSE DINNER at YOUR HOME
Saturday, February 12th

Amuse-Bouche
Sage ]E‘r’iJche'r’, slow roasted pasJCU‘r’eA po-r'|<L L)e”q Ej—( maple aiol;

Soup
Smolﬁeol local tomato 6—( squaslﬂ broth, charred prawn Ej—( squaslw salsa, creme ]Cr'aicl‘ne

Appetizer

DoacheA beets, citrus Ej—< organic a'vugula salad \w/ crushed pistacl'mio, mint Ej—( ]Ee’ca‘\s
Main

Braised local lvee]t shank “Osso Bucco” stqle v/ crispy po|en’ca,

pan roasted broccolini C— gremo'a’ca

Dessert
Clwoco|a{:e molten lava calie

Offered Saturday, Feloruary 12th
The meal is packaged cold and comes with detailed instructions for
timing/preparation to enjoy this dinner in S courses
Free delivery to your home 2pm-4pm or restaurant pickup 10am-4pm
Entire Menu $120 (Serves 2)

Order Online www.caloriesrestaurantca
ADD-ONS:

Fromages
Bri”iat-Savarin/spiceJ pecans; |_a Manclﬂa Qosemam} Sl’\eep/quince paste;
-IZOU‘r’me OIIAmLDe‘rft/}Cneslﬁ pear 6—( toasted hazelnuts - 518

Pairing Wines

Sparkling: \/euve de \/e'ﬂnaq - $28

W'ﬁi‘be: Wa”q, Sauvignon Blanc - $40

Qeol: \/iJce Colte Ansisa, Bar[‘)e'r'a OIIAlt)a - $45



