
 
Christmas Day Dinner 

Thursday, December 25th 
 

Mixed Organic Greens  
candied walnuts, crumbled stilton & dried figs 

sherry maple syrup dressing 

 
Tomato Puree scented with Juniper Green Gin 

crème fraiche 
or 

Seared Albacore Tuna Niçoise  
kalamata and artichoke puree, haricot vert, white truffle oil 

 
Traditional Tom Turkey 

corn bread stuffing, buttermilk mashed potatoes 
sage gravy & warm cranberry orange compote 

or 
Pan Roasted Breast of Pheasant 

creamed spinach and wild mushroom ragout 
or 

Seared Arctic Char  
sun dried fruit couscous, fennel kumquat butter sauce   

 or 
Grilled AAA Alberta Strip Loin 

stilton mashed potato, organic watercress salad 
red wine rosemary jus 

 
Pumpkin Caramel Cheese Cake  
ginger amaretto crème anglaise  

or 
Double Chocolate Mousse Cake   

fresh berries, whipped cream & raspberry coulis  
 

$50 
 

children’s menu available 


