
   
 
 
 

 
FIRST IMPRESSIONS 

 
 

 
English Cucumber wrapped SPRING GREENS dressed with Manitoba Honey - Apple 

Vinaigrette, Cherry Tomato, Radish and toasted Almond    $7 
 

Local Greenland Garden Cocktail Tomato, Goat Cheese Croquette,  
White Balsamic Vinaigrette and WILD ORGANIC ARUGULA   $7

 
Sweet Watermelon, Lemon Sorbet and NEVA FARM MICRO GREENS with  

Basil infused cold Pressed Olive Oil   $7 

 
~~~~~~~~~~ 

 
SOUP OF THE DAY; Prepared thoughtfully with the freshest ingredients   $7 

 
THE IM‘PORT’ANCE OF ONION SOUP 

Tawny Port blessed Caramelized Onion Broth, 
Hints of Rosemary baked with four cheeses and Rye Crostini   $7 

 

~~~~~~~~~~ 
 

Tamed MUSHROOM Duxelle Strudel with St. Agur Bleu baked in Phyllo Pastry with 
Candied Greenland Garden Cherry Tomatoes and Balsamic Molasses   $12 

 
Berkshire PORK Belly Soaked in Soy and Rock Sugar, gently smoked over Applewood 

served with Braised Cabbage and Gala Apple   $12 
 

Wild Caught SCALLOPS; Pan seared, drizzled with Vanilla Bean - Citrus Vinaigrette, 
Crisp Prosciutto, shaved Fennel and Valencia Orange   $12 

 
CANAPE TRIO; Torchon of FOIE GRAS with Roasted Peach,  

Truffled CELERIAC Mousseline & Beet cured SALMON Gravadlax   $12 
 
 

 
MAIN COURSE 

 
SHELLFISH RISOTTO; Traditionally prepared Arborio Rice with Scallop, King Crab and 

Butter poached Canadian Lobster Tail finished with creamy Mascarpone $32 
 

ANTI-PASTA of Zucchini ribbon ‘Noodle’ in a wild Arugula and Pine Nut Pesto, oven-dried 
Plum Tomatoes, Artichoke Hearts and Kalamata Olive with Portabella Frites   $22 

 
PRAIRIE MIXED GRILL; Petite Sterling Silver Filet Mignon, Current’s own Bison Sausage 

and Canadian Lamb Chop, Golden Mashed Potato, Sauce Diable   $36 
 

Compressed VEAL Breast braised in Rosemary, Juniper and Old Vine Zinfandel with  
Pan seared Striploin medallions and Truffle Butter, Navy Bean Cassoulet   $31 

 
Quebec Magret DUCK Breast Roulade in Savoy Cabbage with Parsnip puree, Confit of Duck 

Leg Perogys, fingerling Potato Farmhouse Gouda and Foie Gras Poutine   $32 
 

Togarashi spiced ELK Striploin with Asparagus Spears and warm Creamer Potato Salad 
with Spring Greens, Cherry Tomato and Whole Grain Mustard Vinaigrette   $35 

 
Pan –seared Filet of HALIBUT, with Cucumber and Sweet Pepper Mignonette, Shallot 

‘Onion Rings’ and Organic Red Quinoa   $28 
 

Peppered Manitoba PORK Tenderloin with a Brandy Bing Cherry Jus Nature and  
Puree of Sweet Potato    $24 

 
CURRENT’S CABERNET CHICKEN; Mushroom stuffed Chicken Breast Supreme pan seared 

with a Cabernet – Thyme Glace and Smashed Fingerling Potatoes   $29 
 

THE ‘BRICKEN’;   Pan seared half CHICKEN compressed under the weight of a brick 
Truffled pan ‘Gravy and Sage Buttermilk mashed Potato   $26 

 
10 ounces of Sterling Silver ™ NEW YORK Striploin Char grilled to your specification 

with a Fines Herb Butter and Current house cut Fries    $32 
 

Pan seared Manitoba Lakes PICKEREL Fillets with a 
Ruby Red Grapefruit–Chardonnay Butter sauce and Roasted Red Skin Potatoes   $27 

 
 

 
 


