ReS'EOJ/LY‘O»VL’E Wee[c
Jan 18th thru 24th

Course Dinner ]Lor $l
T ) Wb
Enjoy a choice of 1 App. 1 Entrée & 1 Dessert. ’
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e Baba QanomLL

Roasted eggplant puréed with garlic, olive oil, tahini & lemon juice.
Served with fried pita crisps, cucumbers & red peppers.

‘*’ Q arhc Breaot 601&11
A thick & creamy roasted garlic soup with herbs & chili flakes.

Cntrées

Rrisket TMLM‘LJCOS

Shredded beef rolled in corn tortillas & fried.
Served with black bean purée & roasted corn sour cream.

‘*‘ Lingmini Caro nato
A rich eggplant sauce with onions, tomatoes & fresh herbs
tossed with linguini & topped with Parmesan cheese.

Wa{{te CY‘I/LS%CA CLU:C((_CVL

Chicken coated in waffle crumbs & fried.
Served over sweet mashed potatoes
& topped with maple syrup infised butter.
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‘*‘ B anana @" N M‘Eeaa emiianaatm

Two cripsy empanadas filled with bananas & Nutella.
Served with Woodside Farm Creamery vanilla ice cream.

‘*' BY‘O\J’LO(,LCOL Pecw BT‘CO»O[, PM.OLO[JlVLg

Warm house made bread pudding
served with a scoop of your choice of Woodside Farm Creamery ice cream.



