WINTIR MIENU

SOUpP

CARAMELIZED GALA APPLE & BUTTERNUT SQUASH PUREE $14
ROASTED PUMPKIN SEEDS, CREME FRAICHE

BAKED FRENCH ONION $17
GRUYERE CROUTON

Sallals S STartens

ROMAINE, APPLE, ENDIVE, GARLIC PRETZEL CROUTON WITH
SMOKED PAPRIKA YOGURT DRESSING

@ ROASTED LAYERED BEET SALAD $22
RED AND GOLDEN BEETS, WHIPPED RICOTTA AND HONEY MOUSSE,
CANDIED PISTACHIOS, MICRO GREENS

PORTOBELLO MUSHROOM ARANCINI $19
BASIL TOMATO SAUCE, LEMON ARUGULA, REGGIANO

@ SEARED ATLANTIC SCALLOPS $25
SWEET PEA PUREE, DOUBLE SMOKED BACON, MICRO GREENS,
LEMON DILL

D272, S DS

ROASTED PORTOBELLO, CREMINI MUSHROOMS, GARLIC BUTTER,
MOZZARELLA, TRUFFLE OIL, ARUGULA

ITALIAN PIZZA 10" $24
GENOA SALAMI, ARUGULA, GEM TOMATO, BASIL, BOCCONCINI

@ ROASTED CAULIFLOWER GNOCCHI $30
TRUFFLE SAGE BUTTER, WILTED KALE, SHAVED REGGIANO,
TOASTED HAZELNUTS

PULLED ALBERTA BRAISED LAMB SHANK PAPPARDELLE $36
RED WINE CREAM SAUCE, CARAMELIZED CIPOLLINI ONION, ASIAGO



Mains

KASESPATZLE $25
HANDMADE SPATZLE, CREAMY EMMENTHAL CHEESE SAUCE,
CRISPY FRIED ONIONS

(Y (¥ STUFFED ACORN SQUASH $27
RAINBOW QUINOA, ROASTED WINTER VEGETABLES,
CAULIFLOWER PUREE, PINE NUTS

PROSCIUTTO & GOAT CHEESE CHICKEN SUPREME $34
LEMON BUTTER ORZO, SUNDRIED TOMATO CREAM SAUCE,
MARKET VEGETABLES

@ GRILLED ALBERTA PORK CHOP $38
SMASHED POTATO WITH SOUR CREAM, CHIVES,
MARKET VEGETABLES

WINTER CITRUS SALMON $42
ORANGE CREME FRAICHE, ROMANESCO RICE, CHILE GREMOLATA

@ AAA BRAISED ALBERTA BEEF RIB $48
WHIPPED YUKON GOLD POTATO, MARKET VEGETABLES,
BORDELAISE SAUCE

l'ondue

ALL 3 COURSES $72
2IS/AACIR] PIRICE IS PERIPISIRS O

SWISS CHEESE $28
GRUYERE & EMMENTHAL CHEESE, RIESLING, GARLIC, FRESH
CRACKEDR PERPER, KIRSCH, BAGUETIE, ASSORTED: PICKLEES

(& BEEF $34
SHAVED AAA ALBERTA STRIPLOIN, HOUSE MADE BEEF BROTH,
BABY POTATOES, MIXED VEGETABLES,
ASSORTED FONDUE DIPPING SAUCES

LINDT MILK CHOCOLATE FONDUE $21
BANANA BREAD, STRAWBERRIES, PINEAPPLE, MELON

DS ClEt

BAILEYS CREME BRULE $16
CHOCOLATE TRUFFLE MOUSSE CAKE $16

CHEESECAKE OF THE WEEK $16
*ASK YOUR SERVER FOR MORE DETAILS



