
November Special

Appetizer

Tempura shrimp with crispy fried garlic in a sesame soya sauce.

Or

Crispy chipotle pork in a wonton cup with cucumber, tomato, avocado, red onion, shredded mozzarella
and topped with green onion.

Salad

Spinach salad with pomegranate, apple, sliced shallots, toasted pecans, crumbled feta in a honey lemon
dressing.

Entrée

8oz CAB New York
Topped with creamy garlic and brie mushroom sauce.

Or

Braised Duck Confit
Topped with maple blackberry sauce, served with turmeric mashed potato.

Or

8oz Red Snapper
Marinated in miso garlic butter sauce, topped with ginger sweet soya glaze, served with rice pilaf.

Or

Chicken Coq Au Vin
With bacon, pearl onions, carrot, garlic, red wine, and sauteed mushrooms, served with turmeric mashed

potato.

Dessert
Homemade Chocolate Lasagna

$60.00




