
Beet + Warm Goat Cheese Salad
heirloom beets, candied walnuts, aged balsamic

Pairing: Brut ‘Dolomite’ - Cave Spring, Niagara

Crispy Halibut Cakes
avocado aioli, shaved fennel, micro greens

Intermezzo: Lemon Prosecco Sorbet

Chorizo Gnocchi
fresh herb gnocchi, chorizo cream, 

parmigiano reggiano

Grilled Angus Beef Filet Mignon
signature Alberta angus, with aged cheddar 

potato gratin + brandy mushroom cream sauce 

Pairing: Cabernet Sauvignon ‘R8’ 2014 - Tin Barn, Sonoma

B52 Cheesecake
housemade cheesecake with chantilly 

cream + fresh berries

$55 per person  |   $72 with wine pairings
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