
Dinner Show Menu

Appetizers
Potage Parmentier, Garlic-Rubbed Crouton, Bacon Dice, Chives  
(vegetarian option available)

Smoked Salmon Mille-Feuille with Two Mousses  
(avocado and horseradish), Grated Daikon

Beef Carpaccio, Parmesan Shavings, Arugula, Shoestring Fries

Zucchini Pesto Hummus, Flatbread, Fried Chickpeas  
(vegetarian)

Main Courses
Slow-cooked and Fried Cod, Pea Emulsion, House Mashed  
Potatoes, Roasted Carrots, Stir-fried Radishes, Soubise Sauce, 
Elderberry

Poultry Supreme, Garlic and Rosemary Cream Sauce,  
Potato Patty, Roasted Carrots, Stir-fried Radishes

Braised Veal Shoulder on Potato Purée, Roasted Carrots,  
Stir-fried Radishes, Spicy Jus

Beef Tenderloin, Riopelle Sauce, Potato Patty, Roasted Carrots,  
Stir-fried Radishes

Tofu and Sweet Potato Patty, Spicy Tomato Coulis,  
Sweet Potato Crisps (vegetarian)

Dessert
Royal Chocolate Cake-Style Éclair, Praline Custard


