Culinary Pleasures
2012

SOUP or SALAD

Artichoke soup
with Basil oil & cheese sticks

SALAD

Organic Mesculin Greens & Vegetable Chips featuring

Crumbled Okanagan Goats Cheese with sundried cranberries & toasted pine nuts
with a blue cheese vinaigrette

APPETIZERS

Dungeness Crab Cake
with Sauce Bearnaise

Or
Duck Confit with

Haystack Potatoes, Pear Wine Reduction over grilled pears.

MAIN COURSES

British Columbia V.Q.A. Red Wine Infused Beef filet
Roast Garlic Whipped Potatoes, Seasonal Vegetables
& Wild Mushroom Demi-Glace

Pan Seared Chicken Breast
cooked ‘sous vide’ then seared,
Yukon Gold Potato ‘William’, Fall Vegetables
& chicken jus with a hint of apple
Miso Glazed Cedar Planked Coho Salmon
Seasame scented sticky rice & seasonal veg

DESSERTS
A Selection of Creations

$24.95 plus tax



