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Savoury Chevre Cheesecake | $12 G O O S E
lavash, saskatoon mostarda, tomato jam
Squash & Smoked Cheddar Arancini | $15 F I— | G H T
malt vinegar gastrique, herb aioli F E A S T

ked Whipped

oicked ucchm fredpito MENU

(Vegan)

SOUPS & SALADS

FortWhyte Farm Salad | $12

cucumber®, Greenland tomatoes®, sharp cheese, radish*, hemp seeds, herb vinaigrette
(*Farm vegetables may vary) (Gluten Free) (Can be made vegan)

Kale & Roasted Grape Salad | $14

maple cider vinaigrette, pickled shallots, crispy wild rice
(Vegan) (Gluten Free)

MB Corn & Basil Bisque | $10

toasted pumpkin seed pesto, toasted fergasa bread
(Can be made Vegan & Gluten Free)

ENTREES

MB Arctic Char | $37
herbed couscous, roasted fennel, peach & tarragon chutney, pickled serrano

Slow-Cooked Chicken Leg | $30
rosemary garlic confit potatoes, braised leeks, cider maple carrot agrodolce, natural thyme

chicken pan jus
(Gluten Free)

Bicol Express Pork Loin | $28

miso mashed potatoes, charred cabbage, chili coconut sauce, crispy onions, XO oil
(Can be made Gluten Free)

Wild Mushroom & Gorgonzola Gnocchi | $22

roasted pear, toasted walnuts, brown butter, wilted greens
(Vegetarian)

Smoked Cauliflower Steak | $18

cauliflower potato puree, smoked paprika crispy chickpea & onion, yuzu kosho vinaigrette
(Vegan) (Can be made Gluten Free)
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Chocolate Peanut Butter Tart | $14
butterfinger crumb, espresso whipped cream

DESSERTS D E
&

Spiced Pumpkin Cake | $12 M E
maple spiced pastry cream, caramelized apple, brown butter crumble

*Vegan and Gluten Free Dessert available upon request

HOT BEVERAGES
Brewed Coffee | $3.25

Fair Trade Numi Tea | $3.25

Hot Chocolate | $4.25 (1202) | Add 1oz Kahlua $9.00

SPECIALTY COCKTAIL

The Garden Goose | $17
Grey Goose Vodka, Aperol, orange juice, fresh squeezed lime juice, rosemary simple syrup, salt
& sugar rim

ALCOHOL & COLD BEVERAGES
One Great City Assorted Beer| $9

Seltzer| $8
Jackson Triggs Merlot | $45 Bottle | $8 Glass (50z)
Jackson Triggs Chardonnay | $45 Bottle | $8 Glass (502)

Canned Pop 355mL | $3
Coke, Diet Coke, Coke Zero, Sprite, Fuse Ice Tea, Ginger Ale

Brite Water 473mL | $5
refreshing, premium sparkling water from Little Brown Jug.
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