
 Reception

Delicata squash salad

Soupe de poisson

Chocolate Basque 

 Nordic shrimp ceviche

Dry roasted beef short rib 

Raw Bar featuring:
Atlantic oysters, Scout's tinned fish on toast, mussel escabeche, 

caviar service, sturgeon, rye blinis, traditional garnishes



Crisp haddock cake with mustard pickle, savory bacon aioli,
mini Yorkshire stuffed with blue cheese and roasted tenderloin

Empress II 

Salted herb purée, wild rice crisp, roasted apple, chèvre,
toasted almonds
Empress Orange

 Lobster butter, vermouth, pomme Anna, rapini
Vinedressers Cabernet Sauvignon Cabernet Franc

Crouton, rouille, side stripe shrimp, scallops
 JS Hamilton Pinot Gris Vendange Tardive

Sweet potato, lime and coriander, served with crisp corn tortillas
Pure Organic Rosé

Minted Chantilly and candied mint
Cabernet Franc Icewine




MENU OF EASTERN CANADIAN CUISINE
WITH CHEFS KENTON LEIER AND CHARLOTTE LANGLEY


