
ART OF THE COCKTAIL
S u n d a y ,  N o v e m b e r  t h e  8 t h ,  2 0 0 9

1st
veal Marrow bones

Roasted with smoked sea salt and brioche crumb,
served with balsamic onion relish

2nd

Baked qualicum brie
Splash of Muse Viognier, thyme and cracked pepper

3rd
blue prawns provençale

Wild prawns fried with smoked romas and herbs  

4th
duck confit

Crispy confit leg, white bean cassoulet, port and veal demi

5th

cedar wrapped salmon
Puy lentilswith leek, broccolini, mustard beurre blanc  

6th
chocolate crème caramel cake

Duo of chocolate mousse with a crème caramel filling 

 

$99
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