Appetizer

Pere - Prosciutto & Mascarpone
Pears stuffed with Mascarpone cheese wrapped with prosciutto, flash pan
seared, drizzle of white balsamic glaze- served with mixed green salad

Or
Soup of the Day

Mains

Mushrooms Gnocchi - Gnocchi ai Funghi et
Homemade with Local Potatoes tossed in a cremini, shitake and imported
Italian Porcini, in a sherry cream sauce.

Filet Mignon- Beef Tenderloin
AAA 70z Alberta, bacon wrapped grilled to your liking with a creamy
cognac green peppercorn sauce, served with roasted potatoes and steamed
vegetables.

Homemade dessert
Switch one of your courses with
a homemade dessert of your choice

$65

3 courses




