
CHIMICHURRI CRUSTED HALF RACK OF LAMB

over Creamy Truffle Infused Mashed, with Seared

Belgian Endive and Red Currant Demi Glace

or 

BRANZINO FILLET

Compressed Stone Fruit salsa, Blistered Cherry Tomato

and Cannellini Ragout topped with arugula

or

MUSHROOM SPINACH RAVIOLI

Whiskey Cashew  and Herb Cream Sauce with 

Crispy Kale Chips

Appetizer
LOBSTER CAKES

Mango Passionfruit Gastrique, Arugula Pickled 
Onion Salad

or 
MAPLE ROASTED BUTTERNUT SQUASH

AND APPLE SOUP

Entrée

Dessert

Please make us aware of any food allergies or
dietary restrictions

ESPRESSO CRÈME BRÛLÉE
with Homemade Tuile Berries

or

CHOCOLATE MOUSSE
topped with Brule of Citric Merengue and Raspberry Jel

$200.00 inclusive of tax, tip & $55.00
donation to NHH Foundation

CLICK HERE
TO BOOK

https://www.eventbrite.ca/e/727551685677?aff=oddtdtcreator

