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CORKS & KEGS
» | FOUR COURSE DINNER MENU

PIRI PIRI YELLOWFIN TUNA
chickpea & cucumber salad, mint chutney dressing
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GOAT & GORGONZOLA
goat & gorgc¢ nzo}a) cheese whipped basil butter

puff pastry blueberry balsamic, walnut puree
aspberry dust
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CANADIAN ANGUS BEEF SHORT RIB
red wine & rosemary braised
dauphinoise potato, baby carrots
red beet demi, chimi churri
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[ BLACKOUT TORTE
| chocolate over chocolate brownie, mousse
ganache, pomegranate raspberry sauce

Wine & beer pairing included in each course
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