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S75 DINE AROUND MENU

FIRST COURSE

choice of

SPICY CRAB AND AVOCADO ROLL

crispy tempura, cilantro

ALBERTA BEEF TARTAR

porcini aioli, pickled shallot, shaved mushroom, parsnip chips

LEEK AND GORGONZOLA ARANCINI
whipped ricotta, black pepper

MAIN COURSE

choice of

PAN ROASTED LINGCOD
warm potato salad, fennel, saffron velouté

BRAISED BEEF CHEEKS
solf polenta, smoked carrot, black olive, gremolata

HOUSE MADE CAVATELLI

broccoli rabe, caper, preserved lemon, chili breadcrumbs

DESSERT

choice of

VANILLA BEAN CHEESECAKE
key lime curd, whipped dulcey ganache, yuzu sorbet

CARAMELIZED BANANA VERRINE

coffee hazelnut ganache, date cake, horchata whip

BLOOD ORANGE CAKE
vanilla cremeuy, olive oil sponge, pistachios



