
Scholar’s Dining Room

Land Menu
$45 + tax

1ST

PEPPERED BISON CARPACCIO 
Butternut Squash Chips, Cured Egg Yolk,  

Red Onion Relish, Moroccan Olive Oil, Fried Parsley

or

PARSNIP, WHITE BEAN & BACON CAPPUCCINO 
Cream of Parsnip, White Bean and House-smoked Bacon Soup  

Served like a Cappuccino

2ND

LAND CRESS AND BLONDE FRISÉE SALAD 
Rabbit Confit, Apple Chip and Pickled Beetroot

or

WILD AND TAME MUSHROOM RISOTTO  
Freeze-dried Pine Mushroom Powder, Crispy Shallots,  

Kootenay Meadows Nostrala Cheese

MAIN

PAN-ROASTED 63 ACRES BEEF STRIPLOIN   
Braised Oxtail Tortellini, Roasted Bone Marrow Vinaigrette,  

Parsnip Puree, Brussels Sprouts Leaves

or

BRAISED FRASER VALLEY PORK CHEEKS   
Boudin Noir, Beluga Lentils, Kabocha Squash, Sherry Vinegar

or

BACON CRUSTED NORTHERN DIVINE STURGEON  
Celeriac Puree, Morel Mushroom Jus, Crispy Kale

DESSERT

PLEASE ASK YOUR SERVER  
FOR TODAY’S CREATIONS


