
 Valentine’s Four Course 

Dinner Menu
Let’s begin with…

Nova Scotia Lobster Bisque

Crushed Pink Peppercorn Seared Scallop 

OR

Roasted Red Pepper & Vine Roma Tomato

Smoked Cheddar Crisp & Basil Oil 

 

Followed by…
Sautéed Burbon-Soaked Black Tiger Shrimps

Saffron Risotto, Grape Tomato & Asparagus 

Lobster Caper Cream Sauce 

OR

Warm Mushroom & Pancetta Salad

Truffle Scented Sautéed Mushrooms, Crispy Pancetta 

Steep Hills Farm Microgreens, Gruyere Cheese Vinaigrette 

The main event…
Wyse Bay Salmon Napoleon

Lobster & King Crab Crusted Salmon Fillet 

Julienne Snow Peas, Fava Beans & Sweet Corn, Roasted Fingerling Potato  

Sweet Champagne & Chive Emulsion 

OR

Grilled Alberta Prime “AAA” Beef Tenderloin

6oz Beef Tenderloin, Stag’s Leap Cabernet Sauvignon Demi Sauce 

Caramelized Sweet Onion Yukon Gold Pave, Vegetable Embrace 

OR

Ontario Free Run Chicken Supreme

Smoked Whiskey & Thyme Rubbed Chicken Supreme, Prosciutto & Honeycrisp Apple Jus 

Roasted Garlic, Parsnip & Sweet Potato Mash, Vegetable Embrace 

OR

Roasted Butternut Squash Ravioli

Basil Pesto Homemade Tomato Sauce, Grilled Garden Vegetables 

 

Finished with…
Lovers Dessert for Two

Layered Chocolate Mousse, Triple Berry Sorbet, Vanilla Strawberry Crème Brule,  

White & Dark Chocolate Bark 

$90.00
 

 


