Th THREE COURSE MENU
e 56 PER PERSON

Obbv STARTER

RESTAURANT
CHOOSE ONE

MUSHROOM & RICOTTA CROSTINI
sourdough focaccia, grilled oyster mushrooms, whipped lemon ricotta cheese, hot honey, sunflower sprouts

%2 POUND FRESH MUSSELS [GF AVAILABLE]
mussels, garlic, butter, white wine, garlic focaccia toast

WAGYU BEEF CARPACCIO [GF AVAILABLE]
arugula, grana padano, crispy capers, crostini, truffle aioli

WINE SUGGESTIONS
50z | IL MIONETTO | PROSECCO | IT +14

60z | TIN HORN CREEK | CABERNET FRANC | BC, VQA +16
60z | SANTA MARGHERITA | PINOT GRIGIO | IT +15

ENTREE

CHOOSE ONE

FRASER VALLEY BLACKENED CHICKEN
free range chicken breast, cajun spice, hickory smoked bacon mashed potatoes, apple cider slaw, chimichurri sauce

CASCADE MOUNTAIN STEELHEAD SALMON [GF]
yam potato pave frites, market vegetables, tomato parsley caper relish, basil oil

LOCAL BC PORK CHOP [GF]
grilled 100z bone in pork chop, bourbon maple glaze, hickory smoked bacon cabbage colcannon, grilled vegetables, pear fennel chutney

VEGETABLE PHYLLO PARCEL
yam, quinoa, cauliflower, goat cheese, phyllo parcel, summer sprout salad, radish flower petal, fire roasted pepper velouté

WINE SUGGESTIONS
60z | SUMAC RIDGE | GEWURZTRAMINER | BC, VQA +12
60z | TOM GORE | CABERNET SAUVIGNON | SONOMA, CA +15
60z | BURROWING OWL | CHARDONNAY BC, VQA +19

DESSERT

CHOOSE ONE

SEASONAL CREME BRULEE [GF]
fresh berries, french macron

CHOCOLATE MOUSSE DOME
dark chocolate cake, milk chocolate mousse, raspberry coulis, almond raspberry tuille, mint

20z WINE SUGGESTION: MISSION HILL | “RESERVE” RIESLING ICEWINE | BC, VQA +17

30z AFTER DINNER SPECIAL: AFFOGATO MARTINI +18
spiced rum, espresso, simple syrup, amaro montenegro, kahlda, vanilla ice cream



