Fabulicious Menu November 19-23, 2009

FABULICIOUS LUNCH MENU

Appetizers
Roasted beet salad/baby greens/candied walnuts and mustard dressing
Market soup
Baby spinach and goat cheese salad/pinenuts and lemon dressing
In housed smoked salmon/lemon aioli/balsamic reduction and shaved onion

Main Course
Butternut squash and black tiger shrimp risotto/chives/crispy pancetta
Grilled chicken sandwich/roasted peppers/caramelized onions/cous-cous salad
The Barrel Maker’s Stew/beef tenderloin tips/pearl onions and mushrooms
Daily Pasta Composition
Dessert
Créme Brulee
Pumpkin Cheesecake with Cranberry Compote
Trio of Chocolate

Lunch Prix Fix Menu $ 23.00

FABULICIOUS DINNER MENU

Appetizers
A simple salad of baby greens with Ver Jus dressing
Market soup
Roasted beet salad with goat cheese ‘truffles/candied walnuts and mustard dressing
Butternut squash and black tiger shrimp risotto/chives/crispy pancetta
Beef ‘carpaccio’/lemon aioli/balsamic reduction/baby arugula

Main Course
AAA Ontario beef rib eye steak/Spicy Onion Rings/Garlic Spinach/Cafe au Lait Sauce
Pistachio crusted sea scallops/Vegetable ‘Linguine’/Carrot and Ginger Sauce

Hand cut gnocchi dumplings/Roasted Chestnuts/Butternut Squash Sauce
Vegetarian options/available by request

Dessert
Créme Brulee Sampler
Pumpkin Cheesecake with Cranberry Compote
Trio of Chocolate

Dinner Prix Fix Menu $35. 00
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