DINNER MENU

Appetizer Trio
(se|ech 3)
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Cl’\dr’r’eol leck salad \X// seasoned ricotta, roasted hazelnuts Ej—« hazelnut oil, miso vinaigrette (1)

Main Course
Moroccan Carrots & Chickpeas

Moroccom spice roasted \Simplﬂinsl carrots w/ organic SK clﬁiclﬂpea Ej—‘ carrot I'mummus,
crispy cLic'{peas, ]Cr‘iecl almonds 6—( raisins, Moroccan dried olives, ]Er-esl'm herbs 6—( olive of

Seafood Risotto
Salt Spring |sland” mussels, wiu-caught paci]tic Hombolt squicj 6—< spot prawns, seaFoocl broth,
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Duck Two Ways
Spice rubbed \Bv’ome Laliel clucli breast 6—< conFH: croquette, roasted local beet purée,
salt baked celeriac, hibiscus Ey—( l'moneq jus

Braised Bison Shortribs
I|:)onJe'r’050| Bison IQanclwl shortrib, roasted shallot Ej—« browned butter potato purée,
AGIT’I{ ale demi g|aze 6—< cirspy slﬁa”ot‘;:’)

Dessert
Calories dessert bar
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