
b e g i n  w i t h

mussel and salad bar
t h e n  c h o o s e

 
pan seared arctic char
Orange rosemary beurre blanc,
rice pilaf and braised fennel 

o r

valley beef tenderloin 
medallions
Mushroom and onion duxcelles, goat 
cheese and scallop potato, with mushroom 
blueberry demi glaze

o r

parmesan crusted halibut
With Icelandic scampi, olive polenta, grilled 
rapini and tomato saffron broth

	 a n d  f i n i s h  w i t h

warm apple crepes
With calvados anglaise and raspberry sorbet 
anglaise
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