
 

FABULICIOUS – LUNCH MENU 
EXECUTIVE CHEF • RANDY DUPUIS 
‘Using the finest local and regional ingredients’  

 
 
FIRST COURSE 
 
Soup of the Day  
 
or 
 
Simple Salad  
Baby Greens with Vegetable Crudités, 
and Sweet Onion Vinaigrette 
 
or 
 
Pillar and Post Caesar Salad 
Romaine Tossed with Herb Focaccia Croutons, 
Bacon Bits, Shaved Parmesan and  
Garlic Buttermilk Dressing 
 
 
SECOND COURSE 
 
Chicken Fettuccini 
Chicken and Cheddar Fettuccini with Sweet Peppers, 
Onions and Mushrooms in a Rosé Sauce 
 
or 
 
Fish and Chips 
Coconut Fried Tilapia with Pineapple Curry Dip,  
Sesame Slaw and Sweet Potato Fries 
 
or 
 
Asparagus Frittata 
Cheddar Cheese, Sweet Peppers, Basil Drizzle  
and Simple Salad 
 

 
DESSERT 

 
Chef’s Selection of Seasonal Desserts 
         
  
 
$20.00 per person 
 

 

 

Prices are subject to taxes and gratuity. Served in Cannery Restaurant Thursday March 3rd, to March 
7th 2011.  Traditional A La Carte Menu also available. 
 
 
 available  


