Sunwa'/afa Falls 2009 Late Summer Menu

Starters

Field Greens  $8
Fresh Blue Berries, \S’ﬁicea/ Sunflower Seeds, and Citrus Vinaigrette

Spinacﬁ Salad  $9
\S’pam}ﬁ Olive O, \S’ﬁemy Balsamic Reduction, Fresh Strawherries and Cracked 776/9/96;”

Waldorf Salad ~ $9
Mix of Gmnny Smith Flpp/e, Ce/e:y, and Walnuts Tossed in a L’yﬁf House ﬁ:ﬂeyﬂ'@
With Crustinis and C;ﬂijfyy Prosciutto

Rac@ Mountain Fish Chowder  $10
Ru@ Red Trout. White Fish,, Creamer Potatoes, Sweet Peas and Corn with Lemon and Cream

Butternut &iumﬁ Saup S0

Homemade Butternut Sz;myﬁ 5‘0up with house made créme fmicﬁe and rosemary

Warm Mushroom and Onion Tartlet 1

Warm Tartlet Filled with Caramelized Onions and Mushrooms in a Crmmy Réchamel, Toppe&/
with Buffalo Mozzarelln

17@/[0 Dockets  $ut
Delicate pocéef of 77@//0 Filled with Goat Cheese, Grilled . Flpp/e and Roasted Red %ppe;ﬂy

Ek Cm'paccio $16
7um’peiﬂ and Blended” Peﬁﬁer Corn Crusted Elk

Buffalo Tenderloin Tornados 46
Served Just Warm with Com/mmm/ Stilton Butter



August 3, 2009

Mains

Fresh Alberta ﬁy@ Trout $28

Pan Searved and Served with Double Smoked Bacon and a Maﬁfe Gloze, Ba@ Carrots, Green
Reans and a Me//ey of Wheat Ber@, Spimcﬁ and Tomato Pasta with L’ory Grain Rice

Alberts White Fish  §28

Dan searved in Brown Butter and Served with a Ber@ Salsa, with Bﬂ@ Carrot, Swiss Chard and
ﬂmﬂ@ Risotto

Oven Roasted Free Ranje Chicken  $30
With a Chanterelle WMushroom Cream Sauce, Roasted Acorn &ium'ﬁ Sfuﬁ[e/ with ﬂmﬂ@
Risotto, Bﬂ@ Carrofs and Green Beans

Boar Cﬁo/y $30
Grilled émnry Smith Flpp/ey and Camembert Cheese, and a Caramelized Garlic Sauce
Served with a Me//ey 0][ Whole Grain Brown Rice, Black BM@ and Daikon Radish Seeds

Alberta Rabbit Pot Vie  $33
A Hearty Rabbit Stew Served with a L’yﬁf and T/ﬂ@ Puff Pastry, Served with Sautéed Swiss
Chard and' Bﬂ@ Carrots

Caramelized Pear B%am‘ Purse  $26
Puff Pastry Stufted with Cavamelized Onions, Pears and Zucchini with Alberta Goat Cheese,
Served with ﬂﬂr/ey Risotto, Bﬂ@ Carrots and Green Beans

AAA Alberts NY Steak  $26

Toppe/ with a Saskatoon Port Sauce, Roasted Creamer Potatoes, Bﬂ@ Carrots and Sautéed
Swiss Chard

Cﬁmy Braised Short Ribs  $32
Slow Braised Short Ribs in a Cﬁer@ and Ale Au Jus, Served with Roasted Creamer Potatoes,
ﬂﬂ@ Carrots and Greens Beans

Alberta Venison Tenderloin  $40
Served with a Red Curvant Demi, C’:ﬂociueffe Dotatoes, Grilled Acorn &ium'ﬁ and Green Beans



