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Big Taste Calgary 
2012

“Amuse”

~

“Winter Squash Soup”
maple wood smoked lobster ice cream

Robert Oatley, Tic Toc Pinot Gris, Aidelaide Hills, Australia, 2009

~

“Trout”
seared steelhead trout, artichoke barigoule, orange confit fennel, 
sunchoke, garlic horseradish puree,
watercress pudding, champagne sabayon

Cameron Hughes, Lot 212, Carneros, California, U.S.A, 2009

or


`“Bison Loin”
truffled millefeu,caramelized parsnip puree, 
chanterelles, espresso jus

Feudi Di San Gregorio, Primitivo, Apulia, Italy, 2009


~

Lemon Meringue
lemon tarragon sorbet, poppy-seed meringue, lemon curd, 
pistachio powder, lemon glass

Vietti Moscato D’Asti, Piedmont, Italy, 2009





$55.00

Optional wine pairing $30.00








          Chef de Cuisine: Craig Bojé 	  	        Wine Director: Kirk Shaw			
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