PRIX-FIXE e 49

APPETIZER

choose between

WINTER SQUASH
pumpkin seed salsa verde, burrata, grilled focaccia

LEEKS VINAIGRETTE
escabeche mussels, slow-poached leeks, dijon aioli, hazelnuts, chervil

TERRINE DE CAMPAGNE
pickles, apricot mostarda, sourdough

MAIN COURSE

choose between

POACHED SOLE
bouillabaisse sauce, winter vegetables

PERMBERTON MUSHROOM LASAGNA
bechamel, fontina, kale pesto

FRASER VALLEY DUCK BREAST
spice-crusted parsnips, Madeira jus, parsnip puree,
confit duck leg spring roll, Vive le Veg chicories

DESSERT

choose between

MAXINE’S “MOON PIE”
snickerdoodle cookie, salted caramel, dark chocolate shell

APPLE FRITTER CAKE
cinnamon sugar, rum creme anglaise

WINE ADDITIONS

JT RESERVE 'ESPRIT' BC
13| 61

MAYHEM WINES SAUVIGNON BLANC OKANAGAN FALLS BC
131 60

MAURO MOLINO BARBERA D'ALBA PIEDMONT IT
14 | 67



POOL PARTY | 13

Malibu e blue Curacao e lime e passionfruit e coconut syrup

SPICY CHI-CHI | 15

Absolut Tabasco e Malibu Pink e lime
pineapple e coconut syrup

MARGARITA DE HIBISCO | 15

Olmeca Altos Plata e Disaronno e Aperol
lime o hibiscus syrup

MAITAI | 13

Havana Club Especial e Lamb’s 151 e orange brandy
lime e orgeat

DAIQUIRI | 13

Havana Club 3yr e lime e simple syrup

MARGARITA | 16

Olmeca Altos Plata e orange brandy e lime



