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SEASONS Dine Around 2017

BY ATLANTICA ’

3 First

(Choice of one of the following)

Seafood Chowder
Local fish and shellfish, dill flavoured creamy broth with Yukon potatoes

Lobster Salad ‘Bahn Mi’
Grilled 24 Carrots Bakery brioche, lemon spiked lobster salad, pickled daikon and carrot

Spinach Salad
Baby spinach leaves with harvest apples, dried cranberries, smoked Gouda and sweet peppers with our
Acadian Maple balsamic vinaigrette

Main
(Choice of one of the following)
Salmon

Roasted honey miso glazed salmon
Soba noodle ‘stir fry’

10 oz Strip Loin Steak
Grilled AAA PEl strip loin, lobster butter with
Seasons garlic mashed potatoes and seasonal vegetables

Pasta Balsamico
Balsamic & garlic roasted vegetables, basil pesto and parmesan tossed with linguini

To Finish

(Choice of one of the following)

Creme Brilée
Silky smooth white chocolate custard with a caramelized sugar crust

Bread Pudding
Valley apples, cinnamon custard and vanilla bean ice cream

Coffee & Tea

$39 per person (tax & gratuity not included)




