
*beverages, taxes & gratuities not included

for $85 per person

valentine’s da� dinner

GLASS OF SPARKLING WINE

AMUSE BOUCHE
SQUASH ARANCINI

butternut squash, mascarpone, arborio rice

TO START
LOBSTER BISQUE

zucchini chive biscuit
or

PHEASANT TERRINE

pickled vegetables
or

MARINATED YELLOW FIN TUNA

apple & fennel salad, citrus dressing
or

ALDER WOOD SMOKED DUCK BREAST

roasted beets, pumpkin seed dressing

THE MAINS
ROASTED VEAL LOIN

potato pave, winter vegetables, preserved lemon & savoury jus
or

ROASTED SCALLOPS

fine herbs & champagne risotto
or

STEELHEAD TROUT

sautéed wild mushrooms & leeks, sake cured trout roe beurre blanc
or

DAUBE DE BOEUF

pomme puree, braised cipollini, thyme jus 

DESSERT
DARK, WHITE & MILK CHOCOLATE MOUSSE

or
CRÈME BRULE

orange scented custard, guinette cherry 
or

GRAND MARNIER SABAYON 
fresh fruits, passion fruit sorbet

or
L’ASSIETTE DE FORMAGE

fresh fruits, passion fruit sorbet

CHOCOLATE COVERED STRAWBERRIES 

FOR VALENTINE'S DAY RESERVATIONS CALL 604 639 8692 
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