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NEwW YEAR’S EVE 2012

$60 PER GUEST

SEATINGS BETWEEN 5-6:30 OR 8-10 PM — LIVE MUSIC: 9 PM 'TILL LATE
NON-DINNER TICKETS AVAILABLE — RESERVATIONS 250-383-1545

— 18T —

AMUSE BOUCHE

— 2ND —

GAZPACHO o
LENTIL DU PUY & HERB FRITTER WITH CHILI OIL DRIZZLE

OR

SHRIMP & CRAB CAKE
LOCAL DUNGENESS CRAB & SHRIMP WITH ROASTED RED PEPPERS, SHALLOT AND CILANTRO

OR

PRAWN PANZENELLA
HERON ROCK BREAD, GRILLED PRAWNS, CHERRY TOMATOES,
GREEN ONION AND BLASAMIC-FIG VINAIGRETTE

— 3RD —

GREEN TEA & GINGER SORBET ov

— 4TH —

ProsCIiutTOo WRAPPED HALIBUT
STUFFED WITH ROASTED RED PEPPERS & GLENWOOD BACON,
ON YAM PUREE, GRILLED ASPARAGUS, MARINATED CHERRY TOMATO SALAD & CRANBERRY VINAIGRETTE

OR

N.Y. STEAK
8 OUNCE CERTIFIED ANGUS BEEF STRIPLOIN WITH CHIMICHURRI SAUCE, BUTTER MASHED POTATOES,
SAUTEED SHIITAKE MUSHROOMS, CREAMY SPINACH PUREE & 'HICKORY STICKS'

OR

CRiSPY-FRIED COWICHAN CHICKEN
MARINATED AND SEASONED LOCAL CHICKEN BREAST ON CAULIFLOWER & PARSNIP MASH,
HOUSE-PICKLED BEETS, YAM CRISPS AND MAPLE-BUTTERMILK SAUCE

OR

ToMATO MIMOSA o
ROASTED HEIRLOOM TOMATO STUFFED WITH TOMATO & OLIVE SALAD
ON CREAMY SPINACH PUREE, CRISPY LENTIL CAKE, YAM CHIPS & TOMATO-GARLIC SAUCE

Pot DE CREME
DOUBLE CHOCOLATE BROWNIE

OR

STILTON CHEESECAKE
Rocky CREEK BLACKBERRY PORT REDUCTION & TOASTED PECANS

OR

LEMON MERINGUE
LEMON CURD & VANILLA MERINGUE

oy VEGETARIAN



