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;//RESTAURANT

in the Granville Island Hotel

Dine Out Vancouver 2012

DINE OUT

(Ghoice O FESTIVAL

PRESENTED BY PREMIERE SPONSOR

Seared Scallop & Smoky Corn Puree

crispy prosciutto / pea shoots

or

Zucchini Ribbons
sautéed with cream / dried tomato / thyme / shaved asiago

(Choice Of)

Saddle of Rabbit with Leeks, Apple & Thyme
whole wheat gnocchi / brown butter broccolini

or

Halibut and Jumbo White Prawn
tomato fillets / capers / white wine butter / crisp fried dauphinoise potato / grilled asparagus

or

Grilled Vegetable Goat Cheese Lasagna
yellow tomato oregano coulis / black olive Crostini / shaved parmesan

(Choice Of)

Caramel Pot au Feu with Crystallized Ginger
honey roasted pears / Madeira stewed figs / orange scented & sea salted shortbreads

or

Filo Wrapped Warm Black Cherry Marzipan Cheesecake
cinnamon almonds / spiced white chocolate

$28.00

per person (plus HST)

Gratuity and applicable taxes are not included
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