ENTREES

Cinnamon Dusted Pork Tenderloin
with Grilled Pepper, Potato Rosti and Pan Jus
$26

Grilled 10 ounce Alberta Striploin
with Oven Roasted Baby Carrots, Potato Galette
and a Forest Mushroom Cream Sauce
$29

Braised Alberta Beef Short Ribs
Ginger and Sesame Scented atop Vegetable Infused Couscous
$25

Ballottine of Chicken
with Asparagus, Asiago Cheese and Wild Boar
Double Smoked Bacon and Thyme Scented Mashed Potato
$25

Beef Tenderloin topped with Fois Gras and Truffle
with Potato Gratin, Fresh Asparagus and Cabernet Reduction

$34

16 0z. T Bone
with Chipolte Mashed Potatoes and Gorgonzola Cream Sauce

$34

Baked Potatoes Available Upon Request

To Compliment Your Meal

Sautéed Mushrooms $3
Garlic Prawns $6
Fried Beefeater Onion Rings $4
Creamy Madagascar Green Peppercorn Sauce $2
Crumbled Danish Blue Cheese 35



