CARVER'S

STEAKHOUSE & LOUNGE

STARTER (ALL 3INCLUDED)

SALAD OR SOUP (CHOICE OF ONE)

BEEF EMPANADA (NF)

flaky pastry, Certified Angus Beef ribeye,
mushrooms, herbs

SALMON TATAKI (GF)(DF)(NF)

lightly seared salmon, ponzu dressing, julienned
carrot, cabbage, crisp pear, jalapeno, red pepper
DEVILLED EGG (GF)(NF)

dijon & smoked paprika yolk filling, Northern Divine

sturgeon caviar

ENTREE (CHOICE OF ONE)

CAESAR SALAD (GF)(NF)

romaine, baby kale, crouton crumbles, bacon, lemon

GREEN GODDESS SALAD (GF)(VG)

mixed greens, pickled watermelon radish, grape tomato,

cucumber, roasted almond, goat cheese, mandarin

FRENCH ONION SOUP (NF)
caramelized sweet onions, veal bone stock, sourdough
crouton, melted gruyere

DESSERT (CHOICE OF ONE)

7 OZ STERLING FILET MIGNON (GF)(NF)
whipped potato, market vegetable, butter

& Maldon salt finish

BEEF SHORT RIB BORDELAISE (GF)(NF)
wine braised short rib, whipped potato, market
vegetable, bordelaise reduction

TRUFFLE CHICKEN (GF)(NF)

pomme purée, baby carrot, madeira sauce
LAMB CHOPS (HALAL)(GF)

sweet potato pavé, gremolata, broccolini, pistachio

SASKATCHEWAN STEELHEAD TROUT (GF)(NF)

wild rice, carrot purée, broccolini, honey roasted

carrot

ZAATAR CABBAGE STEAK (V)(GF)

mejadra lentils, vegan herb yogurt, tahini, date, dukkah

ENTREMET MOUSSE (NF)

layers of raspberry & lychee, glaze, chocolate sleeve
BEIGNET (NF)
salted caramel, créme anglaise, scotch caramel

CHOCOLATE CAKE (GF)(V)(NF)

dark chocolate, fruit coulis, berry

(GF) Gluten Free (NF) Nut Free (DF) Dairy Free (VG) Vegetarian

(V) Vegan



