@Mmﬁm 5 2023

Feburary 11 & 14 ~ 4pm to close

Starter choice of one

Porcini Strawberry & Seared
Mushroom Soup Watercress Salad Foie Gras
petite grill toasted almonds, crispy polenta,
cheese chocolate balsamic dressing, blood orange gastrique

whole wheat crackers

Entrée choice of One

Cast Iron Seared Grilled Alberta Bouillabaisse
Duck Breast Beef Tenderloin Inn Style
roasted corn savory bread yam dauphinoise, prawns, scallops, market
pudding, house preserved sauce bordelaise fish, fresh clams

BC cherry compote

Add Canadian Lobster Tail $20

Dessert choice of One

Raspberry Carly’s Massive Dark Chocolate
Mousse Macaron Sponge Cake
espresso dark chocolate ganéache, mango chantilly, passion fruit chocolate mousse & ganache,
raspberry compote, biscotti curd, toasted coconut strawberry gelée

$85.00 per person plus tax and gratuity

Ask your server about suggested beverage

pairings for each course.
The Inn

on Officers’ Garden



