Kgﬁe e Blanc Valenliner )Da)/ Dinner X0]0

Menu Kgﬂje
Suree of Roasled Tomalo

Goat cheese, sdffron gelee, lamb belly Roulade,

onion crisp
Suggested Wine Pairing; to be announced

Slow Roasled “7/}1’5/@ A Tender Zoin”
Butter poached lobster, sweet pea and arugula

puree
Suggested Wine Pairing; to be announced

While Pasrion
Passion fruit slice layered with passion fruit curd,
raspberry cream, white chocolate mousse, raspberry

sorbet and tropical fruit
Suggested Wine Pairing; to be announced

waleriont: restaurant 4+ pabio

Menu Slanc
Suree of M)/ﬁfe LSean

Cauliflower chicken liver pate and brioche crouton
Suggested Wine Pairing; to be announced

gﬁ//ec[ Kzg@é (7‘ Veal and Seared Qualicum
Jeallops
Corn and bourbon vanilla puree, Yukon gold and

lemon pave, glazed baby vegetables
Suggested Wine Pairing; to be announced

While Pasrion
Passion fruit slice layered with passion fruit curd,
raspberry cream, white chocolate mousse, raspberry

sorbet and tropical fruit
Suggested Wine Pairing; to be announced

wateriont resrant + paiio




	 
	 
	Menu Rouge 
	Goat cheese, saffron gelee, lamb belly Roulade, onion crisp 
	Suggested Wine Pairing; to be announced  
	Butter poached lobster, sweet pea and arugula puree  
	Suggested Wine Pairing; to be announced 

	Passion fruit slice layered with passion fruit curd, raspberry cream, white chocolate mousse, raspberry sorbet and tropical fruit 
	Suggested Wine Pairing; to be announced   
	 
	Menu Blanc 
	Cauliflower chicken liver pate and brioche crouton 
	Suggested Wine Pairing; to be announced 

	Corn and bourbon vanilla puree, Yukon gold and lemon pave, glazed baby vegetables 
	Suggested Wine Pairing; to be announced 

	Passion fruit slice layered with passion fruit curd, raspberry cream, white chocolate mousse, raspberry sorbet and tropical fruit 
	Suggested Wine Pairing; to be announced 
	 
	 
	Menu Rouge 


	Suggested Wine Pairing; to be announced 
	Goat cheese, saffron gelee, lamb belly Roulade, onion crisp 
	Suggested Wine Pairing; to be announced 

	Yam and smoked char croquette, haricot vert, black trumpet mushrooms and huckleberry jus 
	Butter poached lobster, sweet pea and arugula puree  
	Cauliflower chicken liver pate and brioche crouton 
	Suggested Wine Pairing; to be announced 

	Braised octopus, fennel and chorizo nage, blood orange and baby fennel salad 




