
A M U S E - B O U C H E
Charred aubergine butter on toasted tomato baguette 
alongside Annapolis Fine Cheese–filled dates wrapped in maple bacon

F I R S T  K I S S
Neptune’s Gift
Seared Digby scallops, parsnip purée, and sparkling-wine  
apple mignonette

Cupid’s Bouquet
Seasonal market salad

Thai Jub, Jub (Kiss, Kiss!)
Crispy Thai chicken spring rolls with nam chim dipping sauce

T H E N  T H E R E  W A S  Y O U
Mulled pear & Ukrainian borscht
with confit duck leg and crème fraîche

Baked Atlantic cod
with ricotta–poppy seed dumplings, fried zucchini, dill lyok  
dressing, finished with sea truffle

Prime rib, slow-roasted
served with classic Yorkshire pudding and creamy green  
peppercorn brandy sauce

F O R  Y O U ,  M Y  S W E E T
Lemon ricotta cake
with blueberry–bourbon compote

Chocolate torte
with cherry drizzle

Winter pavlova
with plum conserve

Paired with 
Benjamin Bridge NV Brut

Paired with 
Benjamin Bridge Wild Rock White

Paired with 
Gaspereau Riesling

Paired with 
Lightfoot & Wolfville Pinot Noir

Paired with 
Gaspereau Tidal Bay

Paired with 
Gaspereau Small Lot

Paired with 
Benjamin Bridge Nova 7

Paired with 
Lost Bell Kingsport

Paired with 
Grand Pre Pomme D’or Ice Cider


