ity banistaln, Wines

FOIE GRAS TERRINE

Blueberry Gastrique, Apricot Icewine Chutney,
House made Herb Toasts

ROASTED CAULIFLOWER SOUP

St. John’s Caviar

MANGALISTA PORCHETTI
Locally raised Mangalista Pork, Confit P.E.I
Yukon Gold Potatoes, Epps Farm Cherry Glaze

ENDIVE SALAD

Seasonal Bitter Greens, Burnt Garlic & Sherry Vinaigrette

CHOCOLATE POT DE CREME

Black Forest Biscotti

JAMIE KENNEDY C.M. - Executive Chef
JAY JACKSON - Chef de Cuisine
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