Lunch for g15

Winter Market Papardelle Artesian Pesto Pasta

Baby arugula & bulls blood greens, parsnip, butternut squash,
and B.C. hedgehog mushrooms with your choice of:

Grilled Wild Boar Sausage OR Collosal Prawn.

OR

Hickory Pear Glazed Chicken Supreme
Oka cheese, candied beets, snap peas,
root vegetable pave, thyme infused chicken jus.

Exclusive Dinner for $50
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Appetizer:

Wildflower Signature Soup du Jour
OR

Scallop & Prawn

Leek, snap pea, golden beets, ice wine butter sauce, prickly pear.
OR

Mixed Vegetable Salad

Candy cane, golden, red beet trio, asparagus,
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heirloom carrots, heirloom tomato.
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Entree:
Hickory Pear Glazed Chicken Supreme

Oka cheese, candied beets, snap peas,
root vegetable pave, thyme infused chicken jus.

OR
Mesquite Grilled Hangar Steak & Beef Short Rib Ragout

Canadian winter mushroom ragout, manchego, dauphine potatoes.
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Double Smoked Bacon Wrapped Atlantic Cod

Citrus navy bean puree, trumpet mushrooms,
wilted organic arugula, basil citrus foam.
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