
sample menu
appetizers

Lemon-scented David Woods goat cheese, organic candy cane
& golden baby beets, arugula, balsamic syrup 17

Curried Salt Spring Island mussels, garlic crouton, herb cream 18

Dungeness crab & white truffle risotto, wilted swiss chard,
lemon-thyme beurre blanc 26

K

soups & salads
Celeriac & new potato bisque, crème fraiche, garden chives 13

Belgian endive & beddis blue cheese salad, crispy onions 18

Organic garden greens and flowers, basil vinaigrette 14

K

your choice of entree
Grilled rack & loin of Salt Spring lamb, rosemary polenta,

braised red cabbage, honey-mustard jus 52

Junipered wild sockeye salmon, citrus couscous,
sautéed spinach, basil pesto 45

Truffle salt-roasted duck breast, wild mushroom risotto,
port wine jus 45

K

desserts
Pecan-crusted dark chocolate tart, chantilly cream, red currants 15

Orchard plum crumble, vanilla ice cream 16

Cheese plate featuring Salt Spring Island and
Vancouver Island cheeses 18

Reservations available from 5:30 p.m.
À la Carte menu and four-course Chef's dinners available.

Experience an exquisite, leisurely dinner with superb views
of Ganges Harbour. European-trained Chef Marcel Kauer offers
regional gourmet cuisine, featuring flavourful Salt Spring Island

Lamb, fresh seafood and herbs and produce from our gardens.
You are welcome to stroll the grounds before you dine.

For a special occasion or romantic dinner, choose the
Manor Dining Room, with harbour views through leaded glass

windows, or the glass-enclosed Verandah with harbour and
garden views. Smart Casual Dress is requested in all dining

rooms. À la Carte menu and Chef's menu change daily.
Chef's menu priced at $95 for four courses.

Reservations available from 5:30 p.m. nightly.

fine dining

Phone: 250.537.2362 Fax: 250.537.5333
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