




$90

SOCIAL COURSE
CHARCUTERIE + CHEESE

selection of cured meats, local + imported cheeses, gnocco fritto, pecans

APPETIZERS
choice of one

JOSPER SMOKED POTATO CHOWDER
potato vermicelli, sweet corn

HOUSE SALAD
organic greens, poached pear, candy cane beets, candied pecans, goat cheese

orange segments, white balsamic vinaigrette

MAINS
choice of one

CERTIFIED ANGUS BEEF TENDERLOIN (6 oz)
served with warm potato salad, chimichurri sauce + seasonal vegetables

JOSPER GRILLED SALMON
served with warm potato salad, chimichurri sauce + seasonal vegetables

JOSPER SMOKED CHICKEN BREAST
rossdown farms chicken breast, shiitake peppercorn sauce, roasted potatoes

CRISPY CONFIT DUCK LEG WITH SEARED FOIE GRAS
ontario king cole duck, white bean, chorizo sausage, seasonal vegetable

WILD MUSHROOM RISOTTO
king oyster, crimini, oyster & shimeji mushrooms, truffle oil,

chives, parmesan crisp

DESSERTS
choice of one

CHOCOLATE PEANUT BUTTER MARQUIS BAR

SALTED CARAMEL CREME BRULEE

STRAWBERRY RHUBARB PAVLOVA CHEESECAKE

Please inform your server if someone in your party has a food allergy. Our kitchen contains wheat, egg, dairy, soy, nuts, pork,
fish & shellfish. Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.


