
 
Choose one opt ion per  person,  wi th the except ion of  Baked Br ie  for  Two.

 
Start  of f  wi th  our  homemade Warm Biscui ts  and Molasses  Butter .

APPETIZER:
Baked Brie for Two 

with a pear & cranberry compote and toasted pistachios with rosemary crackers
Brussel Sprout Salad

with cranberries, pinenuts and parmesan tossed in a lemon herb vinaigrette 
Oven Roasted Tomato Soup

with a gruyere grilled cheese bite
 

ENTRÉE:
Slow Braised Bison Short Rib $55 

with a haskap hoisin glaze, crispy polenta fries and a lemon aioli
Grilled Oak Knoll Pork Chop $55

with an apple thyme glaze and pommes anna
Stuffed Mushroom & Sage Chicken Breast $55

with herb jus and garlic confit mashed potatoes
Vegetarian Option: 

Squash Gnocchi $40

in a brown butter sage and walnut arugula pesto
 
 

DESSERT:
Banana Bread Pudding 

in a black current sauce
Passion Fruit Pavlova

with a passion fruit curd and fresh fruit

valentine's day
TAKE-OUT DINNER MENU

PRICED PER PERSON
AVAILABLE FOR PICK-UP FEBRUARY 13 & 14 from 4PM-8PM

P I N E R I D G E  H O L L O W

PRE-ORDER BY PHONING (204)  777-3881


