dH) | ROTISSERIE & BAR
MOTHER’S DAY

§75/PERSON

FIRST

SALMON GRAVLAX
apple and fennel salad, créme fraiche, rye, salmon roe

or

BABY GEM SALAD
wine poached BC pear, goat cheese snow, pomegranate seeds, aged balsamic

or

SEAFOOD CHOWDER
sablefish, mussels, sweet corn, fingerling potato, dashi cream, roe

SECOND

BUTTER POACHED HALIBUT
quinoa, heirloom tomato, snap pea, tomato water

or

NY STEAK & EGGS i

50z certified angus beef steak, asparagus, poached egg, king oyster { M{ 4L )
mushroom, baby spinach, hollandaise, jus // | U\ ) / 7
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or (\\: {‘k, - ',%Z///

WILD MUSHROOM TRUFFLE RISOTTO At “ AR ; ’}%/

carnaroli rice, grana padano, herb salad \ S "/ / 7)
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CRAB CAKE BENEDICT % ,\‘(-5.\‘_\# }

free-range eggs, baby spinach, lemon hollandaise, twice cooked fingerling potatoes - . =

THIRD

MANGO PAVLOVA
passionfruit compote, fresh raspberries, chantilly

or

CHOCOLATE MOUSSE TRIO
chocolate sable, brandied cherries




dH) | ROTISSERIE & BAR
MOTHER’S DAY

KID’S MENU - $35/PERSON

FRESH FRUITS
banana bread, vanilla yogurt

or

VEGGIE STICKS
hummus, focaccia

or

CAESAR SALAD
croutons, parmesan, hard-boiled egg, bacon bits

MINI BURGERS
cheddar cheese, ketchup, fries, lettuce, tomato, pickle

or
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FISH & CHIPS 7l
tempura cod, fries, tartar sauce L

or

RED VELVET PANCAKES
whipped cream, fresh strawberries, strawberry compote

BLONDIE WITH BUBBLEGUM GELATO




