
Valentine’s DayValentine’s Day
seven course tasting menu

Love Potion Number Nine
passionfruit, lavender, ginseng

•
Lobster + Chorizo Bisque

chive creme fraiche
•

Prosciutto + Heirloom Tomato
quail’s egg, golden cauliflower, maple champagne vinaigrette

•
Confit Lamb Ravioli

truffle + wild mushroom cream, black cherry, crispy leeks
•

Intermezzo
muskoka cranberry sorbet

•
Entree

Ontario Rainbow Trout
sweet pepper polenta, bok choy, orange + dill aioli

~or~
Grilled Venison Tenderloin (+$19)

spinach + smoked gouda puree, wild blueberry demi
•

Dark Chocolate + Mango Tart
pistachio ice cream, raspberry caviar

$119 per person
wine pairings available      |      dietary restrictions can be accommodated
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