Cold Appetizers
Terrine or PAté du jour 2=.00
Tartar of Ahl Tuna on Avocado in Glnger Marinade  2¢.50

carpaccio of Balik Salmon § Deep Sea Scallop
Cltrus Vinalgrette  27.50

Tartar of Alberta Range Fed Bison Tenderloin
Fir oll and Raw Milk Cream 27#.50

Tervine of Québec “Rougie” Fole Gras
served with Dried Orambewg Brioche, Sweet Whlte Onlon Purée
Marinated Cranberries 29.50

SDM‘PS
Soup du jour 1£.50

creanm of Hoklkatdo Squash with Sweetbreads
CW% Popcovw 24.00

Potato Foam with Diced Potato and Truffle 29.00

Bisque of Atlantic Lobster with Diced Lobster 25.00

Salaos

Organic Butterleaf Lettuce Salad
Mustard-Chive Dressing  1£.00

winter Salad Bouquet with Belgiuwm Bndives and Radicchio
Orvange Vinalgrette
Poached Pear, Radishes and Colourful Beets 24.00

Frisée salad with Honey Cranberry Dressing
Prosciutto Ham, Blue Cheese, Apple and Macadamia Nuts 26.00

Alberta Helrloom Tomatoes with Buffalo Mozzarella
Peppery Olive Ol and Aged Balsamic 24.00



Hot Appe‘ci,zers

Howme-made Cheese Agnolottl
Creamy Mushroom Emulsion, Red Beet Purée 22.00

Baked Vegetable Mitle-Feuille
with Zucehind, Peppers, Eggplant and Buffalo Mozzarella
Basil Pesto 28.00

Sautéed Deep Sea Scallops with Chef's Asian Sauce
Roasted Leek Rondelles 29.50

Red Wine Bratsed wagyu Short RLD
with Home-made Potato quoceht  282.50

Atlantic Lobster Risotto with Fewmnel =o0.00

Pan-Seareot Ruébec “Rougie” Fole Gras
Plum Chutney, Roasted Parswnip Purte 34.00

Fish Main Courses

Grilled Fillet of BC Wild salmon

on Ragoit of Assorted Mushrooms, Brussels Sprouts ano Shallots
Soaffron Beurve Blanc, E.abzd Yukon Gold Potatoes  52.00

Fillet of AL Tuna Grilled “Rare”
Escabeche Sauce
zZucehint, CousCous with Plnk PEPpErcOYnNS  56.00

Miso Marinated Fillet of BC Black Cod Poached in Grapeseed oLl
Glnger wWhite wine Sauce
Smslﬂﬁ, Sweet Potato Purvée 56.00

Sautéed Atlantic Lobster
Lobster Coconut Sauce infused with Red That Curry,
Zucehint strings and Home-made Tagliolint  &5.00



Meats

Roasted Alberta “valley Ridge Farms” Free-Range Chicken Breast
Thyme Chicken Jus
PWSWLP, Porcinl Mushroom Risptto 49.00

Emincé of veal Tenderloin “Zirich Style”
Creamy LeeR, RISt Potato 47.50

Medatlions of Milk-Fed Québec veal Tenderloin
Creaw% Morel Sauce
Bralsed ceLe@, Howe-maole Spivmch Fettuclnl 54.50

veal Cheeks Braised in Coffee Red wine Sauce
Mascarpone Polenta, Winter Vegetables 52.50

ewmincé of Beef Tenderloin “Stroganoff”
Creamy Leek, Home-made Egg Tagliatelle 47.50

Alberta Range-Fed Angus Beef Tenderloin
Port wine Truffle Sauce
Oven Roasted Broceoll, Yukon Gold Mashed Potatoes 57.00

g 0z. New York Striploin of Alberta “Brant Lake” wagyu Beef
Creavny) Green PEppErcorn Sauce, Caramelized Pumpkin, Pommes Gratin  £€9.50

Chateaubriand of Alberta Range-Fed Angus Beef
Sauce Béarnalse ano Port Wine Sauce
Marleet Vegetables and Roasted Potatoes, For 2 Persons 126.00

Alberta Range-Fed Blson Tenderloin
toppedt with Drambuie Honey Butter, Marsala Jus
Carawelized Helrloom Carvots, Creamy Potatoes 66.00

Roasted Alberta “Driview Farms” Rack of Lamb with Herb Crust
Lamb Jus with Rosemary
Bean RAGoUt 59.50

wWhole Roasted Northwest Territories Caribou Striploin
Yukon Jack Sauce
Savoy Cabbage, Spiitzle 59.50



