
New years eve

AMUSE   
northern divine Caviar   

lemon confit, vodka chantilly

Welcome Cocktail: Lavender V&T

FIRST COURSE 
Baked BC Oysters

baked BC Island Tide oysters, 
miso hollandaise, spinach & pecorino crust

- or -

Dungeness golden crab arancini

 parsnip puree, shaved fennel, lemon dressing 
- or -

Charcoal Ash Beef Carpaccio
crispy capers, dry egg yolk, 

arugula pesto, pickled fennel

Local: Culmina ‘R&D’ sauvignon blanc
Premium: Louis Latour ‘Domaine de Valmoissine’ pinot noir

MAIN COURSE
Lobster Ravioli

mascarpone cheese & rainbow swiss chard, 
saffron bisque, parsley puree

- or -
Fraser Valley Dry Aged Duck Breast

charred leek confit, potato puree, blood orange jus

- or -
63 Acres Petite Filet & Tiger prawns 

roasted chanterelles mushrooms, 
grilled asparagus, perigord truffle jus

add: nova scotia lobster +$22.00

Local: Mt Boucherie ‘Reserve’ syrah 
Premium: Treana cabernet sauvignon 

DESSERTS
Mille-feuilles

vanilla bean custard, fresh strawberry, 

caramelized puff pastry, chantilly

- or -

Society Chocolate & Banana cake
caramelized bananas, milk chocolate mousse, 

dark chocolate glaze

Local: Mission Hill Rosé

Premium: : Bruno Paillard ‘Premiere Cuvee’ 

   $130 PER PERSON
wine pairing: local $55 | premium $80


