
♡ PEC-SOURCED  ♡

Proudly featuring:
Cressy Mustard, Lynn Leavitts,
Enright Cattle Co., Vicki’s Veggies,
Creasy Apple Dabble Farm,
Fiddlehead Farms, Edwin County
Farms, Shades of Grey Rabbitry,
Return to the Earth, Koopman’s
Maple Syrup, Paper Kite Farm, Small
Scale Bakery, Haanover View Farms,
Mohawk Soda, PECish bakery,
Hagerman Farm, Ralph’s Meat
Market, Stock & Row 

AUTUMN SQUASH & WILD
RICE CAKES
spicy pear kimchi, miso
crema, shiso, sesame seeds
gf, v, ve*

STEAMED SALT SPRING
ISLAND MUSSELS 
Basque piperade, smoked
ham lardon, tarragon,
brioche bun  gf*

GRILLED RABBIT
BROCHETTE
brussels sprout slaw, maple
lemon verbena aioli, 
chili crisp gf, df

FIRST SECOND
PARISIENNE BEET
GNOCCHI 
braised leeks, brown butter,
whipped feta, roasted
beets, pepitas v

SEARED PORK LOIN CHOP
sweet potato purée,
caraway sauerkraut, apple
mustard jus, 
hazelnut gf, df*

RAINBOW TROUT A LA
PLANCHA
fennel velouté, grilled rapini,
watercress chermoula, 
fried shallot df*

SWEET
MUSQUE DE PROVENCE
CHEESECAKE
pecan praline, cranberry coulis

SALTY HONEY PIE 
chantilly cream, raspberry dust

APPLE SPICE CAKE 
à la mode, salted caramel

gf / gf* = gluten free / gluten free possible - df / df* = dairy free / dairy free possible
v = vegetarian ve / ve* = vegan / vegan possible

$55


