
Pear Salad

Short Ribs Salmon

Chocolate Torte

Smoky Brussels Sprouts

APPETIZERS

D’Anjou pear & goat cheese salad, dried
cranberries, toasted pepitas

Tempura Brussels sprouts, smoky
slather, balsamic glaze

MAINS

Braised beef short ribs, red wine demi-
glace, gremolata, seared polenta cakes,
Montreal root vegetables

BEVERAGES

Lemonade or Iced Tea Espresso available for an additional charge

Allergens & Dietary Information

WHEAT EGG DAIRYFISH
CRUSTACEAN
SHELLFISHPEANUT TREE NUTS SOY SESAME

VEGETARIANVEGAN May contain dairy, eggs, honey
GLUTEN-FREE PLANT-BASEDSPICY

Seared sockeye salmon, salsa verde,
seared polenta cake, grilled
broccolini, stewed French lentils

DESSERTS

Flourless chocolate torte, raspberry jam
Bread Pudding
Sweet potato bread pudding, caramel

Rollette
Cheese pasta rollette, fra diavolo,
sauteed greens, sundried tomato relish

Fall Culti-Date | November 13, 2025

$35 per person. Includes choice of beverage,
appetizer, main course and dessert.

480 Cal 530 Cal

600 Cal 540 Cal

770 Cal

550 Cal 410 Cal


