GNIREV

C s+ DINNER N9

APPETIZERS

“Chips & Dip”
Roasted Tomato Salsa, Parsnip -Cashew Hummus,
Lavosh.

Roasted Shitake & Oyster Mushrooms
Caramelized Onion Puree, Fried Leek, White Truffle Oil

Fried Calamari with Preserved Lemon
Vinaigrette

Lightly Fried Calamari Tubes, Toasted Garlic,
Curried Sour Cream.

Melting Raclette
New potatoes and stone ground mustard

SOUP & SALADS

French Onion Soup
Braised Beef, Gruyere.

Petit Centre V Salad
Hazelnut, Goat Cheese, Sun Dried Peach-Champagne
Vinaigrette.

Petit Caesar Salad
Anchovy Fillet, Polenta Crouton.

ENTREES

Centre V Burger
Lettuce, Tomato, Onion, Cornichons, Sauce Francaise
and French Fries.

Mozzarella Cheese Ravioli
Roasted Butternut Squash.

Roasted Free Range Chicken Breast
Crispy Polenta, Baby Carrot, Sage Cream.

Trout Amandine
Toasted Almonds, French Green Beans, Brown Butter
Jus.

Kurobuta Pork Chop
Yukon Gold Potato, Gala Apple Hash, Apple Smoked
Bacon.

Black Peppered Crusted New York Strip
Cracked Black Pepper, Sauce Diane, Watercress and
French Fries.

APPETITE FOR LIFE A sustainable cuisine program that
integrates sustainable sourced organic, natural, seasonal,
local and regional food and beverage components.



