
 

 

one 

pork belly & sea scallop with black truffle mustard 
 

organic greens with hemp seeds, pea tendrils, sherry & leek vinaigrette 
 

chilled sweet pea soup with mint crème fraiche 
 

cheddar risotto with olive oil poached tomatoes 
 

two 

pork & beans, roast suckling pig with truffled navy beans & chorizo 
 

skillet roasted chicken with goat cheese gnocchi, rocket & ratatouille vinaigrette 
 

8oz. dry-aged alberta hanger steak & frites with wild leek mustard butter 
 

crispy duck confit with stacked potatoes & blueberry preserve 
 

pan seared ontario white fish with rosti & savoy cabbage in lobster tartar sauce 
 

three 

sorbet 
 

crème brulée 
 

milk chocolate & caramel torte with peanut butter chantilly 

 

$35 

 

 


