
CELERY ROOT VELOUT

Espelette Pepper, Fennel, Brioche

OREILLES DE CRISSE
Pork Belly, Petite Lettuces, 
Bléu d’Elizabeth Cheese, Maple Vinaigrette

LOBSTER THERMIDOR

Pomme Frites, Maple Béarnaise, Fine Herbs

DRY-AGED DUCK BREAST

Caramelized Stone Fruit, Parsnip, Maple Butter, 
Haskap Berry

MULLED WINE SORBET

ALBERTA WAGYU BEEF TENDERLOIN

Foie Gras, Sauce au Poivre, Pomme Dauphine, 
Rutabaga

GATEAU CHOMEUR

Vanilla Mousse, Maple Crémeux, Pecan Crunch

MAPLE FUDGE

Smoked Sea Salt

Brut Champagne
Moet & Chandon Imperial   
Reims, France

Riesling
Flat Rock Cellars 
Okanagan, British Columbia

Pinot Gris
Illahe
Oregon, California

Pinot Noir
Scorched Earth
Okanagan, British Columbia

Merlot & Cabernet Franc
Ruffino Alauda
Toscana, Italy

Vidal
Inniskillin Ice Wine
Ontario

Vegetarian Vegan Nuts Gluten-Free Dairy-Free
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