GROUP DINNER MENU

APPETIZER TRIO
(select 3)

St. Ancl'r’e 6—< apricot cl'wu{:neq on rice Crispw()
Qoas{:ecj asparagus tartine bite
Pan seared sca”op v/ savoury vhubarb chutneq@
C‘r’aly Ej—« risotto calﬁe \w/ local corn salad
l:oie gras &—4 root vege’caUe plwq”o Jcriang'e
@‘r’een pea Ej—< pancetta crostini w/ house creme Fm?cl'\e

STARTER

Creamq green ped soup \w/ ga-rvclen mint creme F'r'a'fcl'\e @

OR

Spring salad w/ asparagus tips, snap peas Ej—( piclq'eol red onion, seasoned sun]qowe'r' seeds Ej—( creamy pinltL

peppercorn buttermil |/L dressi ng @

OR
Marina{:ecl |<a|e Salaol: w/ crispy local pancetta, shaved Asiago, F‘riecj Beluga lentils

@—« house Caesa‘r’ cl'r’essing @

MAIN COURSE

Spring Risotto
O‘r’ganic carnaroli rice \w/ sautéed wild SK FioU|el1each 6—( asparagus, herrloom spinaclﬁ,

he‘r’becl I'mouse maAe ricotta, Da‘r’migiano &—( crispy \x/||ol rice @)

Albacore Tuna “Bourride”
Qa“r’e seared, wild cauglﬂ: BC tuna \X// saF]E'r-on, local tomato Ej—< ga*n'ic bourride, potato 6—< zucchini pave,
citrus &—( Fenne' salad

Chicken Ballotine

Tan'fmgon 6—« chive stu]t]cecl I<:00| Springs Qanclﬁl clwicl«_en w/ crispy SK wild vice risotto calie,

gri”eJ asparagus 6—< citrus cream sauce

Grilled Hanger Steak
|_oca| laee{: I'\angev' w/ |emon miso L)U‘l:‘te‘l", T’oasteol Eal::q lDOLL clwoq, C‘r’usl'\ecl l:)dl::q potatoes,
crispy shallots Ej—( cilantro cress@

DESSERT

Ca|ories l:amous Desse‘r’t Bm’

(#) vegetarian (%) g|u’cen ]Er'ee @ Jai‘rq ]Er'ee



