
To Start
Butternut squash and leek soup

or
Butter lettuce Rolls

cabbage, marinated juilenned broccoli and
carrots wrapped in butter lettuce and topped

with goat cheese, walnuts and balsamic

Main

We will happily accommodate any food
allergies or intolerances, including vegetarian
options. Please also make us aware of any
accessibility requirements upon booking.

Whiskey Peppercorn Braised Short Rib
served with fingerling potatoes and

seasonal vegetables.
or

White Wine and Wild Mushroom
Pork Loin Chop

served with fingerling potatoes and
seasonal vegetables.

Dessert
Caramelized Apple Crisp Melt Away

or
Triple Chocolate Mousse Torte

$105.00 inclusive of tax, tip & $40.00
donation to NHH Foundation

CLICK HERE
TO BOOK

https://www.eventbrite.ca/e/727144838787?aff=oddtdtcreator

