
First Course

Second Course

Third Course

Your choice of…

Caesar Salad 
With our house made Caesar dressing & grated Grana Padana cheese

Spinach Salad 
With red peppers, sun-dried cranberries, goat cheese and our housemade 
vanilla vinaigrette

Soup of the Day

Your choice of...

Turkey & Brie Sandwich
Roasted turkey breast, honey vanilla glazed ham, brie cheese and blackberry
mayo, served on fresh foccacia

Salmon Burger
A housemade salmon patty served with lettuce, tomato, red onion and our 
housemade tzatziki, on a marble rye bun

Wild Mushroom Tagliatelle
Mushrooms sautéed in a light cream sauce, tossed with hand cut pasta
and topped with a grilled chicken breast

Your Choice of…

Flourless Chocolate Cake served with vanilla ice cream

Madagascar Vanilla Crème Brulee 

Complimentary Tea or Coffee
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Second Course

Third Course

Your choice of…

Caesar Salad
With our house made Caesar dressing & grated Grana Padana cheese

Spinach Salad
With red peppers, sun-dried cranberries, goat cheese and our housemade
vanilla vinaigrette

Soup of the Day

Your choice of...

Steak Sandwich
An 8oz AAA Alberta beef, New York Steak grilled and seasoned with our
housemade steak spice served on garlic toast and with fries

Chicken Supreme
A marinated, grilled free range chicken breast served with rice pilaf,
merlot reduction and seasonal vegetables

Sea Bass & Halibut Duo
Pan seared sea bass and halibut topped with sun-dried tomato pesto,
served with rice pilaf and seasonal vegetables

Your Choice of…

Flourless Chocolate Cake served with vanilla ice cream

Madagascar Vanilla Crème Brulee

Complimentary Tea or Coffee


