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/ COURSE DINNER at CALORIES
Sunday, February 13th and Monday, February 14th

Pairings
Amuse-Bouche 3oz Cipes Brut, Summerhill
Pan seared Nova Scotia sca”op & slow roasted pastureol porl{ L)e”q, celeviac puree
Sage ]E‘r’iH:eT', maple aioli <&

Soup 20z Riesling, Orofino / 20z Sauvignon Blanc, Wally

J,—Iouse made duck Aumpling, vich broth, house chili il ((}-( scallions
Smolieol local tomato Ej—( squasl’1 I:)‘r'otl'm, charred squasl’1 6—( creme F‘r’aiclwe &

Appetizer 20z Trebbiano, Zenato San Benedetto
WJA BC Al[‘)acm’e tuna carpaccio w/ cucumIaeT', tomato Ej-( caper sauce vierge,

basil sprouts

AvocaAo salad w/ citrus, poacl’mecl [)eets, pis‘taclﬂo Ej—< wild BC sumac <&

All-out Accompaniment for Two (Add $24) 20z Late Harvest Riesling, Quails Gate ($10)

J,—Iouse made Quebec Foie gras mousseline on toasted brioche w/ carmine jewel c|'1e‘r*r’q

@-( E'acli pepper compote, brassica sprout salad
Granité LB Blood Orange & Hibiscus Vodka Sorbet

Main 30z Barbera d'Albg, Vite Colte Ansisa
Braised local laee]t shank ~Osso Bucco” stqle v/ crispy po|enta,

pan roasted broccolini 6—« g‘r’emolata

Main Vegetarian ~& 3oz Maria Gomes, Luis Pato
l:wieA L)aL)q eggplan’c w/ crispy polen’ca, tomato é—< olive sugo, sLeep Fe’ca

Dessert 20z Tawny Port, Taylor Fladgate
Clwoco|ate mol’cen |ava calﬁe, \wlwippecl cream

OR
Evomages — Bwi”iat-Savawin/spiceJ pecans; |_a Mancl’m Qosema’r’q Slweep/quince

paste;

Eouvme J,Ambe‘ﬂt/]cresh pear and toasted hazelnuts

Mignardises Espresso, Capuccino or Tea
Hazelnut mocha torte
IQaspL)e'rfr’q white chocolate tart

Offered Sunday, Feb 13th & Monday, Feb 14th
Regular Menu $90/guest
& Vegetarian Option $&0/guest
Cocktail & Wine Pairing $45/guest
Taxes & Gratuity not included. Reservations are required

www.caloriesrestaurant.ca
306.665.7991



