SPRING 2008

THE IMPORTANCE OF ONION SOUP
Tawny Port blessed Caramelized Onion broth with hints of Rosemary
Baked with four Cheeses and Marble Rye Crostini $8

SPRING MUSHROOM BISQUE
Rich and Creamy mélange of Crimini, Portabella and Oyster Mushrooms,
Grana Padana Pastry twist and essence of White Truffle $6

SIMPLE GREENS
English Cucumber wrapped spring greens dressed with
Manitoba Honey and Apple Vinaigrette, Cherry Tomato, toasted Almond and sweet Onion $6

CURRENT STYLE CHICKEN LIVERS
Brandied Chicken Livers with Bacon, Shallot and Thyme in Pastry Vol au Vent
Topped with Chive Créme Fraiche $10

RAVIOLI CLASSICO
Ricotta and Spinach enveloped in Fresh pressed Pasta with
Asparagus Spears and Sundried Tomato Vinaigrette $8

PICKEREL PASTEL
Crisp dumpling of Manitoba Pickerel cheeks in a Creamy Roma Tomato sauce with
Pickled Mango and citrus Tarragon dressed shaved fennel salad $9

L ffriand

CURRENT CABERNET CHICKEN
Forest and Field Mushroom Duxelle stuffed Granny'’s air chilled Chicken Breast Supreme pan seared with
a Cabernet - Thyme glace and Roasted Creamer Potatoes $26

THE ‘BRICKEN’
Pan seared half chicken roasted under the weight of a brick intensifying the natural flavors,
Truffled pan ‘Gravy’ and Sage - Buttermilk Mashed Potatoes $25

PORK TENDERLOIN
Pearl Onion compote stuffed Pork Tenderloin with Bacon-Thyme Vinaigrette,
Field Mushroom Risotto and Buttermilk Onion Rings $28

VEGETARIAN TRIO
Roasted Portabella Mushroom Wellington, Roma Tomato sauce
Polenta’ fries’ with Roasted Yellow Pepper “Catsup”
Orange & Honey glazed Baby Beets $23

CLASSIC PAELLA
Sautéed Tiger Prawns, Spicy Chorizo sausage, Air chilled Chicken Breast and
East Coast Mussels amidst Saffron and Chilli infused Basmati Rice $25

VEGETARIAN STYLE PAELLA Cauliflower, Leek, Artichoke and Plum Tomatoes $19

PICKEREL
Pan seared Manitoba Lakes Pickerel Fillets with a
Ruby Red Grapefruit-Chardonnay Beurre Blanc and Buttery Basil Mashed Potatoes $27

KITIKMEOT WILD ARCTIC CHAR
Oven broiled Wild Northern Char in White Wine, Lemon and Olive oil with
Fresh Basil sauce and Buttery creamer potatoes $31

NEW YORK STRIP
10 ounces of Sterling Silver ™ Striploin Char grilled to your specification topped with a
Charred Roma Tomato, Cilantro Salsa and Current style house cut Fries $32

TENDERLOIN
8 ounce Cabernet ‘poached’ Sterling Silver ™ Beef Filet done to your specification with
Seed Mustard and Celeriac Gratin $38

PRAIRIE TRIO
Canadian Bison Tenderloin, Current made Bison Sausage and 2 bone Lamb Rack with
Bordelaise sauce and Smashed Fingerling Potatoes $41




