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Phone:	
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ROMAINE	
  HEARTS	
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PROSCIUTTO	
  AND	
  HONEYCRISP	
  APPLE	
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Gin	
  Scented	
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  Quinoa,	
  Citrus	
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CANADIAN	
  CRAB	
  CAKES	
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  Pancetta	
  /	
  Jerusalem	
  Artichokes	
  	
  /	
  Bacon	
  Brussels	
  Sprouts	
  	
  /	
  Spiced	
  Coffee	
  Sauce	
  
	
  

	
  
	
  	
  DESSERTS	
  

	
  
BOURBON	
  RICE	
  PUDDING	
  with	
  Maple	
  Caramelized	
  Pears	
  

	
  
DOUBLE	
  CHOCOLATE	
  MOUSSE	
  with	
  Icewine	
  Chantilly	
  

	
  
PEAR	
  AND	
  CRANBERRY	
  CRUMBLE	
  with	
  Vanilla	
  Ice	
  Cream	
  	
  

	
  
	
  

$	
  35	
  per	
  person	
  plus	
  tax	
  and	
  gratuity	
  
	
  

Executive	
  Chef	
  Owner	
  and	
  Dishwasher:	
  Tony	
  de	
  Luca	
  
	
  


