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WINE DINE BE SOCIAL

O CANADA SET DINNER @ ALIBI
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$688 per person
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Dinner starts at 7:30pm
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AMUSE BOUCHE
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Snow crab
Creme fraiche and chive crépe parcel
Caviar, pork crisp, sour dough
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Foie gras mousse mille-feuille
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Bacon crumb, pickled cherries
Served with Bloody Caesars
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1ST COURSE {%

Maple glazed roast duck breast with duck
leg Tourtiére pie
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Hen-of-the-woods mushroom, corn,

Blueberry gastrique
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DESSERT

Crown Royal Whiskey cured Atlantic
salmon
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Sea urchin bavarois, scallop, apple
Apple cider gel, cucumber, keta caviar
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2ND COURSE TR

Apple Tartin
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Crown Royal whiskey ice cream
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PETITS FOURS

Canadian black cod
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With Canadian lobster, pulse, coniferous pine
oil, clementine zest, seafood emulsion
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‘Tire d’érable’
Canadian Maple Syrup taffy onice
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Butter tarts
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Coffee or Tea
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Price is subject to 10% service charge.
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