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Valentine's Day 2011

amuse bouche
strowberry & brie crépes with cucuwmber & balsoumic relishv

chickernw dumpling
chickerv consomme with peas & beauw shooty

peach & honey granwite

braised lamb chops & winter vegetables
lemonw thyme &yoghuut

or

saffrow poached tunw steak
wakame rice, pickled ginger, soy & wasabi mayonnaise

or

substitute for anw additional $10/head

black angws riteye
potato-and gawlic mash;, apple, date & lime chutney
beef jus

brandy snap stacks
créeme patissiere, berries, chocolate fudge & mink sauce
$60/persow
O

executive chef — Kalon Smith
restaurant manager - Erin Loader



