DINNER %&Z $ 125 per person

AMUSE -BOUCHE

Sea Food Platter (cF.of
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Charcuterie Platter ©°
European Cheese/Air Dried Meats/Crackers/Died Fruits/ Nuts/Preserved/Fruit Preserve

Vegetarian Platter (- or)
Butter LeHuce/\/egeJrOHes Crudites/Roast Artichokes/Marinated Olives &
Assorted Pickles/Condiments/Sliced Bread

7

Y PALATE CLEANSER
Passion Frui’r/Rospberry

West Coast Fresh Halibut “Wellington”
Shrimps/Sco”ops/Beurr@ B|OHC

Pan Seared Fresh Arctic Char (cF Avisbie)
Olives/Artichoke's/ Assorted Crustacean/Creamy Tagliatelle Pasta

9’95/24&[) NIVIA

Almonds Crusted chicken Supreme Wrapped with Crepe

Basil Tomato Sauce

Herbs Crusted Rack of Lamb (. oF)
Red Wine Braised Lamb Shank

Broiled Alberta Beef Tenderloin (G vaitabie)
Veal Jus Braised Short Ribs on Brioche Stuffing/Mushrooms Ragout

Vegetarian
Gnocchi/Ratatouill/\Vegetables Tempura/Gyoza
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