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BEGIN WITH
MUSSEL AND SALAD BAR

THEN CHOOSE

PAN SEARED ARCTIC CHAR
Orange rosemary beurre blanc,
rice pilaf and braised fennel

OR

VALLEY BEEF TENDERLOIN
MEDALLIONS

Mushroom and onion duxcelles, goat
cheese and scallop potato, with mushroom
blueberry demi glaze

OR

PARMESAN CRUSTED HALIBUT
With Icelandic scampi, olive polenta, grilled

rapini and tomato saffron broth

AND FINISH WITH

WARM APPLE CREPES
With calvados anglaise and raspberry sorbet

anglaise
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