
THREE COURSE MEAL $36 PER PERSON 

2016 DINE AROUND

A P P E T I Z E R S

Inspired Dai ly  Soup  
warm up your winter with our chefs featured soup 

     
Class ic  Caesar  S a lad   

garlic croutons/ crisp bacon / parmesan 

Seabr ight  Smoked S almon    
dill cream cheese  / capers / red onion / nori bread

  
E N T R E É S

McKelv ies  F isherman Stew
todays fresh fish & shellfish / white wine / tomato fennel / lemon aioli  

Pan Seared Rainbow Trout   
citrus ginger beurre blanc / asparagus / cheddar cheese mashed potato   

Gri l led  Centre-Cut  Pork  Lo in   
 pineapple salsa / bourbon glaze / roasted garlic mashed potato 

 
D E S S E R T S

     Katz ie ’s  St i cky  Toffee  Pudding   
cinammon poached pears / caramel sauce 

Mile  High Coconut  Cream Pie   
fresh whipped cream

 


