
Mother’s Day
T H R E E  C O U R S E  D I N N E R

$63 PER PERSON + WINE PAIRING SUGGESTION

S TA R T E R
choose one

L O B S T E R  &  C R A B  B I S Q U E
sautéed crab, chive oil, cognac creme

B U R R ATA  PA N Z A N E L L A
fresh grape tomatoes, cucumbers, roast peppers, herb focaccia croutons
aged balsamic, la panza extra virgin olive oil

A H I  T U N A  TA RTA R E
avocado, lime, radish, pickled mustard seed, frisée

Wine Pairings: Mission Hill “Estate” Chardonnay | BC, VQA $13 (6oz)
See Ya later Ranch | Pinot Noir | BC, VQA $15 (6oz)
Il Mionetto | Prosecco | IT $14 (5oz)

E N T R É E
choose one

B E E F  R I B E Y E
grilled 8oz ribeye steak, herb potato croquettes, grilled vegetables
foie gras butter, shiraz demi glaze

D U C K  B R E A S T
sous vide duck breast, potato fondant, grilled vegetables, cranberry port compote

PA N  S E A R E D  S A B L E F I S H
citrus herb marinated sablefish, squid ink risotto, grilled vegetables, sauce vierge

H O U S E  M A D E  S P R I N G  P E A  &  R I C O T TA  R AV I O L I
asparagus, lemon brown butter sauce, toasted walnuts

Wine Pairings: Kim Crawford | Sauvignon Blanc | NZ $16 (6oz)
Tom Gore | Cabernet Sauvignon | Sonoma, CA $15 (60z)

D E S S E R T
choose one

C H O C O L AT E  PA S S I O N F R U I T  C H E E S E C A K E
cookies and creme crust, raspberry fluid gel, berries, mint, edible flower petals

C H E R RY  &  E L D E R F L O W E R  M O U S S E  C A K E
cherry gelee, elderflower mousse, sweet citrus biscuit
dehydrated berry powder, edible flower petals

Wine Pairings: Mission Hill | Reserve” Riesling Icewine | BC, VQA $15 (2oz) 
Specialty Co�ee: Ca�e Correcto or Monte Cristo Co�ee $ 12.50 (2oz) 
Liqueurs 1oz: Grand Mariner $7 or Grappa $8 


