(v) - 100% vegetarian ingrecfients

YWine & Dine
Choose your 3 course - $4 5 add wine pairings - $ 1 3

1st Course

SOUP OF THE DAY
padirags to change dady
WILD MUSHROOM SALAD (v) w4
Sauteed wild mushrooms, syinacﬁ, _pecans, smoked goucfa, bacon vinaigrette
padred with Mt SBowcherie Merlot 2013
SMOKED OYSTERS o
Wild mushrooms, gm’ﬁ’c cream sauce and gmn'néec[ cheese
paded with Bartier Bros “The Sfecer un-oaked Olardonnay 2017

BISON CARPACCIO '+#

Crispy capers, shaved parmesan, roasted garlic oil, arugula
ﬁa[/'ea{ with Red Rooster- Sonot Noar 2077

2nd Course
ARCTIC CHAR &4
Seared ﬁ[fet, conﬁt fennel: ﬁnger(ing _potatoes, tomato Bisclue
/vajﬁec/ wd/&fiyu[aé;[y/ Sonot Gres 2015
PORTOBELLO (v)

Baked yomﬁeﬂo stuﬁ%c[ with Ear(ey, syinacﬁ & grape tomatoes, w}ajaecf with goat cheese

& balsamic g[aze
/Jau'ec/ with Mt Bouwcherce Semddlon 2072

VENISON &8

Venison rack, butternut ravioli, cmnﬁewy cﬁu’mey
/vajﬁec/ with Moor Gurser<. (f()/'aﬁ 2078
PORK BELLY RIBS I8
‘.Ma}o[e 6661 sauce, gar(ic mashed _potatoes with wﬁisﬁey braised leeks and a}a}aﬁes
paired with Red Rooster Yoot Noir 2015

ALBERTA AAA BEEF TENDERLOIN &4

Baked potato stuﬁ%c[ with bacon & smoked gorgonzofa, horseradish herb butter
& ma}oﬁa balsamic g[aze
ﬁa[/ted with Govert Farsns Amiciia 2013

3rd Course

DARK CHOCOLATE TRUFFLES (v) &4
‘Darﬁ cﬁoco(ate Wﬁ'ﬁ cmnﬁewy truﬁfes ro[ﬁzc{in})ecans

paded with Black Jage Vineyard PIPE 20Q9

PEAR & GOAT CHEESE TART (v)
Red wine yoacﬁecf pear with mayﬂz goat cheese cream on }ouﬁ pastry
/qu'/'e(l with Mesconduct Invervio See Wine 2013

o) 100% g[utenﬁee recijoes or can 66 mocﬁﬁecfto 66 u]oon request



