[

ristorante italiano

LODGE MADE ARTISANAL BREADS
. Maple pecan butter, eggplant caponata dip

o STUZZICHIN O

>
BEET & GOAT CHEESE NAPOLEON

Orange maple gel, hazelnut nougatine

ZUPPA

SUDO FARMS BUTTERNUT SQUASH SOUP

Fairwinds Farm goat cheese terrine, black garlic crema, crispy shallot
o

AN TIPAS TI

CUCUMBER LOBSTER ROULADE

Kalamata olive tuile, lemon caviar, olive soil
OR

TOASTED ITALIAN SAUSAGE RAVIO LI

Lodge made marinara and tapenade

INT ERMEZZO

LIMONCELLO LIME GRANITA

S EC ON DI
L]
N ORTHERN GO LD AAA ALBERTA

TENDERLOIN

L]
Mushroom fricassee with crispy potato, Gorgonzola sauce
Qo

OR

F RREE RANGE TURKEY RO UL AD E
Celeriac mash potato, Italian sausage stuffing, cranberry relish, sage

gravy

OR

O RG ANIC KING SALMON TOURNEDO

Risotto Milanese, pistachio cream mouse, seasonal vegetables
OR

HERB CRUSTED MUS HRO OM

Grilled cauliflower, black garlic mash, tomato coulis,
Champagne beurre blanc

o DO LCE
¢
o
PISTACHIO & CARAMEL BAVAROIS

Honeycomb tuile, raspberry coulis, crispy feuilleting

NEW YEARS EVE AT LA TERRAZZA | 89PFP

Please inform your server of any allergies or dietary requests





