Fresh Seafood &.O

er Bar

MONK MEQUEENSEH)

MENU ONE

$39.95++

Romaine Hearts
lemon garlic croutons, asiago tuille & lemon preserves

OR

Pacific Northwest Seafood Chowder
baby clams, local fish & dill cream

Stuffed Chicken breast
capicolo, sundried tomato pesto,
fontina cheese, roasted purple tomatoes,
aromatic herb glace

OR

Wild Sock eye Salmon
lemongrass pesto,
cilantro & cashew jasmine rice,
green coconut curry cream

OR

80z AAA Grilled Sirloin
pancetta & scallion mash,
roasted Portobello ragu,
bordelaise sauce

OR

Spinach & Ricotta Conchiglie
stuffed italian pasta shells
plum tomato rosé
portabello brunoised, asiago cheese

Individual NY Cheesecake

peach compote & vanilla pod

MENU TWO
$49.95++

Star Anise Poached Pear
rocket lettuce, candied pecans, black pepper goats cheese

OR

Pacific Northwest Seafood Chowder
baby clams, local fish & dill cream

Braised Lamb Ossobuco
roasted garlic buttermilk mashed potatoes,
black olive, roma tomato chianti demi

OR

Oven Roasted Black Cod

salsa verde, Dungeness crab & shrimp cake, lime aioli

OR

100z AAA NY Centre Cut Steak
crispy shallots, twice baked potato stuffed
with apple wood smoked cheddar & green scallions,
creamy cognac & green peppercorn demi

OR

Spinach & Ricotta Conchiglie
stuffed italian pasta shells
plum tomato rosé
portabello brunoised, asiago cheese

Individual NY Cheesecake
peach compote & vanilla pod

OR

Chocolate Hazlenut Tartlet
fresh cream

All set menus are served with bread & butter, tea & coffee
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MENU THREE
$59.95++

Chilled Seafood Antipasto

snow crab, smoked salmon, poached prawns, mussels & clams

OR

Rustic Grilled Vegetable Stack
warm panko crusted Okanagan goats cheese,
grilled zucchini, warm marinara

Vancouver Bouillabaisse
crab, mussels, clams, prawns, squid, scallops, mixed white fish,
vegetable dumplings
aromatic tomato, lime & coconut broth
grilled filone bread, red curry rouillei

OR

Oven Roasted Game Hen
stuffed with bbq pork, orzo pasta, thai basil & feta cheese,
marsala demi glace

OR

Oven Roasted Halibut

caper panko crusted, jumbo crab ravioli, warm sicilian vinaigrette

OR

80z AAA Grilled Beef Tenderloin
tarragon compound butter, creamed spinach &
macedonian feta cheese quiche, zinfandel reduction

Individual NY Cheesecake

peach compote & vanilla pod

OR

Chocolate Hazlenut Tartlet
fresh cream



