RESTAURANT ON PRINCE ARTHUR
Selection of caviars with blini and accoutrements

Artisanal lettuces with apple, candied oats and Verjus

Parmesan gnocchi and ricotta gnudi
with honeynut squash and braised pine nuts

Ravioli vongole in caviar crema with King crab

Italian burrata and beet carpaccio
with harissa, toum Leon and black walnuts

Seared sea and bay scallops with balsamic onions and herb butter
Tartare of beef with watercress and Comte croutons
Seared foie gras on maple glazed apples and cassis

Y

Canadian prime striploin
with roasted root vegetables, red wine soubise and thyme

Atlantic cod and lobster
with brown butter cabbage, sunchokes and smoked truffle jus

European sea bass and potato risotto with truffle ravigote

Iberico pork chop and Brussel sprouts on salsify puree
with bacon consommé

Red deer loin and pommes Duchesse
with mushroom duxelles, creamed kale and roast garlic

Herb crusted Ontario lamb rack
with aigre-doux leeks, mustard bouchee and saffron

Dover sole and artichokes with sea beans and preserved lemon

12 oz bison ribeye and frites with fava bean puree and bordelaise

K

Crispy Brussel sprouts and sesame vinaigrette
Ginger and green chili broccoli with pepitas

French fries and champagne aioli
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