Prix Fixe Menu
Monday through Thursday
Available from 530pm to 630pm

$39 two courses
$49 three courses

Soft - Shell Crab
ratatouille, celery root fries, sauce gribiche

Butternut Squash Soup
truffle ricotta dumplings, chives, curry oil

Ricotta Gnocchi
creamy goat cheese, shimeji mushroom, grana padano, smoked salmon caviar

~

Yukon Arctic Char
sautéed potato gnocchi, manila clam, winter vegetables, sundried tomato pesto

Free Range Chicken Supreme
cassoulet of orca beans and maple cured bacon, braised endive, sweet carrot purée

Butternut Squash Risotto
shaved périgord truffle, candied walnuts, mascarpone, grana padano

~

Poached Bartlett Pear
saffron vanilla syrup, mascarpone sorbet

White Chocolate Créme Brulee
mandarin sorbet, langues de chat

Unbaked Vanilla Scented Cheesecake
caramelized apples, shortbread crumble, cinnamon swirl

Executive Chef: Jeff Park Maitre d’hotel: Ich Diocee



