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NER MENU
APPETIZER TRIO
(select 3)

Domeg‘r’anate 6—« pear guacamole crostini@)
QoasteJ pear 6—« smolieq blue ga'eH:e w/ candied pecans®)
Smolﬁeol Soclﬁeqe salmon crostini w/ LorseraAisL creéme ]Cra?cke

Dan seaT’eJ sca”ops w/ citrus 6—« pinl{ peppercorni)w)

Slow roasted porlq loe”q bite w/ spiceol apple Ej—« raisin chu’cneq@@
I:DuclfL con]ci’c, sour che‘mﬁq 6—( gorgonzola pl\q”o triang'es

Braisecl loison meatlaa” w/ celeriac 6—( |ee|{®

STARTER
|_oca| squasl’1 soup w/ spicecl pumplqin seeds Ej—( pumplqin seed of

OR

(A
NA*

|<a|e @-( Ce'eriac Salaol - marinated organic LLa|e \X// roasted IOUT’ J:a‘r’mI celeriac Ej—( cherr tomatoes,
Y

pancetta, con]EiJc ga'r'lic Ej—‘ Asiago vinaigrette 7
OR
Babq Beet Salaol - roasted L)abq L)eets, candied pecans @« crumbled cl\éw’e,

winter greens Ej—( maple balsamic ol‘r’essing @
MAIN Course

Spiced Quinoa & Lentils
persian spiceA |oca| organic Beluga |enJci|s Ej—( quinoa w/ SK sour c|1e‘m°ies,
roasted turnip Ej—( glazeol IOU'I" -lza'r'mI parsnips, Fr’is’ee salacl@;fi @

Wild BC Lingcod & Mussels

pan seared |ingcool ]Ei”et Ej—( steamed mussels v/ I'\ef'itage potatoes,
]E'r'es|'1 Lmorse‘molisl'\ Eouw’iole, p‘r’ese‘r’veol |oca| tomatoes 6—( snow peas ()W)

Pan Roasted Chicken

ICool Sp‘r’ings Qanclw' cl’micI{en |eg w/ local potato 6—( celeriac purée, charred sha”o’cs,
wild SK chanterelles 6—4 ved wine {:Lqme Jus@)

Steak Béarnaise

Fea’cu-r’e cut o]E local I:Jee]E \X// duck Fa’c ]E‘r’ieA potatoes Ej—( house Béa‘r’naise sauce(?)

DESSERT

Ca'o*r’ies J:amous Desse‘ﬂt Ba‘r’

\ S
(#) vegetarian () glu{:en }Cr’ee @ Jairq {Lr-ee

crispy



