
DINNER  45

APPETIZER

French Onion Soup
Spiced Wagyu Beef, Hercule de Charlevoix Cheese Crostini  

Or

Sleger Farms Organic Green Salad
C’est Bon Fresh Chevre, Beets, Apples, 
Pistachios, Chamomile-Citrus Dressing

Or

Smoked Fanning’s Salmon
100km Baby Watercress, Avocado Purée, Oranges,

Aquavit-Herb Crème Fraiche 

MAIN COURSE

Braised Lamb Shank
Smoyd Farm Potato Puree, Winter Vegetables, 

Wild Mushroom-Syrah Jus 

Or

New Brunswick Salmon
Lentils Stewed with Chobai Sausage, Broccolini,

Sundried Tomato Bearnaise

Or

Spinach Tagliatelle
Walnuts, Northern Woods Mushrooms,

Geai Blue Cheese, Cream Sauce

DESSERT

Pumpkin and Hazelnut Mousse
Maple-Ginger Ice Cream

Or

Espresso Brûlée
Cinnamon and Macadamia Nut Biscotti

Or

Dark Chocolate Praline Torte
Raspberry Sauce, Apricot-Basil Compote

Chef: Ryan Gustafson


