Vo Masas

At The Harvest Golf Club
Valentines Dinner

to start

WINTER PARSNIP VELOUTE
wild mushroom, truffle, sourdough crouton
or
SEARED SCALLOP AND BACON
crisp pork belly, butternut purée, maple bourbon butter, cider gastrique
or
TENDERLOIN TARTARE

certified angus beef tenderloin, cured yolk, parmesan reggianno, smoked tomato vierge, grilled baguette

granite

raspberry sorbet, minted syrup

mains

80z STRIPLOIN
coffee rubbed 8oz CAB beef, roasted winter vegetables, potato gratin, braised cippolini,
crispy prosciutto, dark cherry demi-glace
or
LING COD
pan-seared BC filet, golden beetroot and mascarpone risotto, roasted winter vegetables, sherry gastrique
or
VEGETABLE RAVIOLI

wild mushroom consommé, charred cabbage, beurre noisette, crispy sage

to finish

DESSERT TRIO FOR TWO

granny smith apple tart tatin, salted praline ice cream, callebaut chocolate mousse

$180 per couple



