VALENTINE'S DAY MENU

Potato Gnocchi
Mushrooms, tomato confit, prosciutto de parma

or

Carver’s House Salad

Spring mix, cucumber, cashew, tomato, snow goat, marmalade vinaigrette

or

Roasted Onion Bisque

Pancetta, goat cheese, bouché

Substitute for tableside Caesar salad- 7
Make your meal 4 courses- add tableside Caesar salad- 14

Granita
Creative shaved ice to cleanse your palate

New York Striploin
9 oz. AAA strip steak grilled to your preference, parsnip mash, veal demi
or
AAA Beef Tenderloin
Cast iron seared 6 oz. steak, parsnip mash, veal demi
or
White Truffle Chicken
Truffle scented herb chicken, Swiss potato pave, natural jus
or
Leek Cream Salmon
Wine braised leek cream, tomato risotto
or
Mushroom Barley Risotto
A selection of wild and field mushrooms, Grana Padano

Add a lobster tail- 22
Side of field mushrooms- 10
Brussel sprouts and house made bacon- 12

German Chocolate Cake
Dark chocolate, toasted coconut, caramel
or
Sticky Toffee Pudding
Toffee sauce, bourbon vanilla gelato

59 per person
GST & gratuity not included



