appetizers

Belgium Endive Salad - 12
beet Infused salmon gravlax . pistachio . roast shallot vinaigrette

Root Vegetable Terrine - 10
truffled wild mushrooms

Potage - 8
daily soup creation

Oysters On The Half Shell — 2 each
daily selection . mignonette

Spinach Salad - 12
roasted tomato . duck confit . balsamic maple vinaigrette

mains

Porkchop - 26
wild mushrooms . maple glazed yams . dijon sauce

Braised Beef Short Ribs - 26
blue cheese gnocchi . red wine braisage

Grilled Beef Tenderlion - 32
potato pave . beet reduction . jus

Pan Roasted Breast of Duck - 29
cauliflower puree . curry lentils

West Coast Seafood Stew - 24
fennel saffron broth

Pan Seared Arctic Char - 24
vanilla parsnip puree . spinach



