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SET DINNER MENU #4

AMUSE BOUCHE

FIRST

OPEN RAVIOLI OF SPOT PRAWNS AND AVOCADQO, CHILLED TOMATO AND BASIL CONSOMME

SECOND

SALAD OF VANCOUVER ISLAND OCTOPUS AND BEETROOT, POTATO AND CUCUMBER

THIRD

TIAN OF DUNGENESS CRAB AND COUSCOUS, SMOKED TOMATO GAZPACHO

FOURTH
FILLET OF QUEEN CHARLOTTE HALIBUT, SPINACH SAUCE, HANNAH BROOK FARM WATERCRESS POTATO SALAD
CLAMS AND MUSSELS
CHOICE OF ENTREE

ROASTED SUPREME OF SPRING SALMON, PETITS POIS A LA FRANCAISE
TOMATO FONDUE

BREAST OF GREY LEG PARTRIDGE, BRAISED ARTICHOKES AND RHUBARB JUS

CHOICE OF DESSERT

FIVE SPICE BRAISED PINEAPPLE WITH A WARM BRIE CREPE
FRESH MANGO AND MANGO ICE CREAM

MANJARI CHOCOLATE MARQUIS TART WITH RASPBERRY CHIFFON
CONDENSED MILK THREE CITRUS MARMALADE ICE CREAM
PETIT FOURS

ESPRESSO, AMERICANO OR LOOSE LEAF TEAS

$129.00 PER PERSON
(TAX AND GRATUITY NOT INCLUDED)
ITEMS SUBJECT TO CHANGE



