
Dine Around $55 
 

First
Rabbit terrine

pistachio, dried fruits, cognac-marinated pork & rabbit
Suggested pairing: Quails Gate Chenin Blanc $13.50

Scallop soufflé
Bay scallops, shellfish bisque, grilled prawn

Suggested pairing: Cedar Creek Riesling $12.75

or

Brie tart
Double cream brie, puff pastry, berry compote, seeds, balsamic

Suggested pairing: Coolshanagh Chardonnay $17
 

Second
Ling cod

Cauliflower cream, seared fingerling potato, roasted beets
Suggested pairing: Laughing Stock Pino Gris $12.75

OR

Bison shoulder $10 supplement
Bordelaise sauce, pomme puree, seasonal vegetables

Suggested pairing: Fat Tug IPA $9.25

OR

Gnocchi
House-made gnocchi, forest mushroom cream sauce, 

roasted beets, truffle oil
Suggested pairing: E. Guigal Blanc $14.50

 

Third
Coconut chocolate Bread pudding

Vanilla rum crème anglaise
Suggested pairing: Courvoisier VS $12

OR

Crème Brulee
Traditional custard, lady fingers

Suggested pairing: Stags hollow Vidal Icewine $13 (2oz)


