


LOCAL ARTISAN ‘COBS BREAD’ CHEESE BUN

START

CHOICE

PROSCIUTTO HAM & ROASTED GARLIC ASPARAGUS (c)

Pickled preserves, ricotta cheese, frisee greens

LEMON & HERB SHRIMP CAESAR SALAD

Romaine lettuce, Caesar dressing, bacon, capers, focaccia

‘RED HAT’ TOMATO SALAD () (ve)

Balsamic reduction, tomatillo basil coulis, confit baby tomato, olives, micro greens

MAIN DESSERT

CHOICE CHOICE

GRILLED AAA ALBERTA BEEF GERMAN CHOCOLATE TORTE (v) ()
TENDERLOIN STEAK (6 0Z) (c) Dulce de leche, pecans, shredded coconut,

Fried onion demi glaze dark chocolate, white chocolate caviar

Dauphinois potato, roasted summer vegetables
CARAMEL EXPLOSION CHEESECAKE (v)
BRAISED LAMB SHANK () Buttery graham crust, caramel stick

Chimichurri sauce, red wine reduction .
Yukon gold mashed potato, roasted summer COCOA BLISS CHOCOLATE PATE (c) (ve)

vegetables Strawberry coulis, fresh berries

BBQ SPICED SALMON FILLET (c)
Saskatoon berry gastrique

Roasted fingerling potato, roasted summer
vegetables

GRILLED PLANT-BASED HOT ITALIAN
SAUSAGE (c)(ve)

Garlic aioli
Roasted fingerling potatoes, summer vegetables

SPINACH & FOUR CHEESE RAVIOLI (v)

Roasted mushrooms, basil oil,
whipped ricotta cheese, summer peas

. GROWN RIGHT. HERE. We’re proud of our agricultural roots. By offering fresh food
sourced from our local producers, we’re able to serve up a truly authentic western
experience.

(G) Gluten-friendly (D) Dairy-friendly (V) Vegetarian (VE) Vegan (N) Contains nuts
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