SALAD 9

Gallery

Heritage Greens, Cucumber Water,
Homemade Black Berry Infused
Vinaigrette,

Dried Vine Ripened Tomato Dust

Panzanella
Bread, Tomatoes, Asparagus, Prosciutto
Lemon Garlic Preserve

Tomato
Layered Tomatoes, Wheatgrass Juice,
Yellow Peppey Reduction, Greens

Nicoise

‘Greens, Eggs & Ham' Heritage Greens,
Seared Ahi Tuna & New Potatoes,
Pickled Quail Eggs, Beans

Jicama
Julienne J icama, Herb Salad, Mango,
Teqguila Sorbet &"Lime Vinaigrette

SOUP 9

Melon
Honeg dew, Thai Chili,
Lemongrass & Ginger Vodka

Gazpacho

Smoked Tomatoes, Cucumber, Zucchini,

Fresh Yogurt & Herbs

APPETIZER 14

Phyllo Crisps

Wild Mushroom & Shallot
Duck Confit

Rock Crab & Brie

Bison Carpaccio

‘Carmen Creek Bison Tenderloin, Crostini,
Shaved Paddg 's Cheese, Lemon Qil
Pink Peppercorn

Crab Cake
Rocket Salad, Watermelon Caviar,
Pineapple Horseradish &”Chili Oil

Chicken Satay
Summer Squash & Peppers,
Coconut Pearls, Sweet Curry Sauce

Seared Scallops

Sweet Potato and Maple Ginger Purée,
Red Radish, Organic Microgreens,
Demi Glaze, Citrus Foam

Game Trio

Rabbit "Truffle Mousse
Duck & Foie Gras Paté

Wild Boar &~ Apricot Rillette

Greens, Baguette, Cornichon

Quiche
Created Fresh Daily

ENTREE 19
Duo of Alberta Burgers

‘Spring Creck Ranch’' Beef & Alpaca Burger
Jicama Frites, Gallery Salad

Steak Sandwich
Grilled Marinated ‘Spring Creek Ranch’
Flank Steak, Bread Salad &"Cherry Tomatoes

Schnitzel
Buttermilk Breaded Alpaca
Mole Sauce, Swiss Chard ¢ New Potato Salad

Fish and Chips
Alberta Whitefish, Jicama Salad
Root Vegetable Chips, Lime

Toasted Lobster Roll
Lobster Salacl, Greens & Tomato Salad

Halibut Cheeks
‘Green, Eggs& Ham' Potato Rosti

Edamame and Corn Succotash

Parmesan Polenta
Braised Greens and Fonduta, Tomatoes

Smoked Red Pepper Sauce

‘Grilled’ Ham and Cheese
Sglvan Star Smoked Goudads"House Cured

Roasted Pork, Onions, Apple Mustard,
Gazpacho



