[ he T hird Course Bistro

3 courses $22.95

APPctizcr
Fl'\yuo and Pecan Baked Brie

with a cranberrgapple comPote

or

Crispg Salmon Cake

with a chiPotle lime aioli

Roastcd Sc]uash and Fcar 5ouP

a puree, rich in texture and flavour

Entréc
Fresh Homcmadc Fasta

student selec’cion, server will describe

or

Pan Fried Pork T enderoin Medallions

with a pear and onion chutncg

Dcsscrt
Fumpkin Jce Cream Stuffed Profiteroles

served with brandg créme anglaisc and sPiced créme chanti”g

r

f_:_sprcsso Creme Brilée

creamy, rich and caramelized



The Third Course Pistro

4 courses $25.95

APPctizcr
Mediterranean Gri“cd \/cgctablc Salad

with feta cheese and a balsamic vinaigrettc

or

Grilled Beef Satay
with Peanut sauce and gaumcrette Potatoes
5oup
Roastcd Sc]uash and Fcar Soup

a puree, rich in texture and flavour

or

Traditional Chicken Consommé

with traditional garnish

Entréc
Rare Gri“cd Tuna

with a zesty mango lime salsa

T hai Coconut Curry

with fresh vegctables, cashews and served over coconut rice

or

Stugccl Koastccl Cl’u’ckcn Brcast

with sundried tomato, artichoke and feta cl’\eese, served with a white wine lcmonjus

Dcsscrt

Warm Applc Galcttc

with cinnamon ice cream

(Cardamom and Gingcr Spicc Cake

with a vanilla cream cheese Frosting



[ he T hird Course Bistro

5 courses $28.95

APPctizcr
Pan Seared Maplc Glazec] Quail

served over a 5Pinach salad with a warm drcssing, bacon and sPicg pecans

White Wine Steamed Musscls
with a saffron and tomato broth
Soup
Koastcd Scluash and Fcar 5ouP

a puree, rich in texture and flavour

Traditional Chic‘«:n Consommé
with traditional garnish

Sorbct

a reFreshing samplc of our student made sorbet

E_ntréc
Braised | amb Shank

traditional Osso Pucco stylc, garnishcc‘ with gremo]ada

Phyllo Baked Salmon

with sPinac]ﬂ and cream cl’leesc, accompaniecl bg a mushroom cream sauce

Charbroilcc! New York 5tca‘<.

with a classic sauce; student selected
Dcsscrt
Dark Chocolate and Hazelnut (Cheesecake

with warm chocolate sauce

T ableside Flambé

student se]ected, server will describe



