
12 DAYS OF
CHRISTMAS
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Caramelized dijon roast Alberta pork with roast onion polenta.

(Alberta pork smothered in Dijon mustard, brown sugar and caraway. Oven roasted until caramelized to medium) 
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Pan seared salmon with lemon gnocchi.

(Salmon pan seared in butter and finished with herbs with a refreshing lemon gnocchi)
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Gingered pork vindaloo with green onion cakes. 

(Spicy and tangy marinated pork with basmati rice and fried onion cakes)
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Cilantro crusted whitefish with mango salsa.

(Baked cilantro crusted whitefish with a refreshing mango salsa and Spanish rice) 
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Herb crusted pan fried whitefish with rice pilaf.

(Whitefish coated in a marriage of fresh herbs and light Japanese bread crumbs. Pan fried in butter with julienne vegetables) 
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Dijon crusted pork with roast onion polenta.

(Alberta pork smothered in Dijon mustard, brown sugar and caraway, oven roasted until caramelized to medium) 

����
����!- 	�  ������ ��	����#
�����$��������	��������	�������
��� ��	�

���
Roast herb stuffed pork loin Charcutiere.

(Slow roast stuffed Alberta pork loin enhanced with sweet onions, sour pickles, Dijon mustard and white wine with demi-glace in a light Charcutiere sauce) 
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Char-grilled whitefish with caramelized onion polenta.

(Char-grilled delicate whitefish, complimented with caramelized onions, roast garlic, and basil in a rich hollandaise sauce)
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Alberta roast pork Roulades with fried spaetzle.

(Slow roast Alberta pork shoulder sliced thick and enhanced with sweet onions,dijon mustard, and white wine with demi-glace in a light red wine sauce)
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Northern style breast of chicken medallions with spinach cous cous.

(Char-grilled chicken enhanced with pan-fried portabella mushrooms, asparagus, and leeks. Finished with onion demi-glace) 
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Peppered salmon with ricotta gnocchi.

(Peppered char-grilled salmon with a light balsamic glaze and spinach and ricotta gnocchi) 
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Lemon grass and fresh basil whitefish medallions with lobster sauce and rice pilaf.

(Delicate whitefish marinated in fresh basil, lemon grass, garlic, and olive oil. Char-grilled and oven finished with a lobster sauce) 

$14.95 PER PERSON   � RESERVATIONS RECOMMENDED, GROUPS WELCOME

DECEMBER 7 – 23, 2009  � 11:00AM – 2:00PM
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