
Eloralicious Menu

First Course

Roasted Mushroom Veloute

Roasted Local Mushrooms | Smoked Malts |Truffle Oil | Pea Shoots

~

Second Course

3 Beets Salad

Roasted Red and Candy Cane Beets | Kale | Arugula | Toasted Pepitas

Local Goat Feta | Pickled Shallots | Crispy Golden Beets

~

Third Course

Chicken Supreme

Pan Seared Chicken Supreme | Truffled Mash | Seasonal Vegetables

Herb De Provence Cream Sauce

~

Fourth Course

Creme Brulee

Seasonal Flavours


