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Mamtoba Ork  pesens  DINEA TWINNIPEG

Locally Grown. Globally Preferred. FEBRUARY , 2016

SYDNEYS AT THE FORKS - $38

APPETIZER
Cured salmon, grilled sourdough, sriracha cream cheese,
celery root purée, maple poached pears
or
Farro risotto, spaghetti squash, hazelnuts, peas, togarashi kale chip
or
Arugula and radicchio salad, roasted
jicama, cranberry clove vinaigrette, chevre

MAIN
Curry braised lamb shank, smashed samosa,
pea puree, za'atar toasted almonds, mint
or
Salmon fillet, truffle brown butter crust,
ratatouille green lentils, pickled turnip
or
Ginger beer brined pork loin, parsnip
hash, apple mostarda, sweet potato chips

DESSERT
French pastry cream tartelette
candied rhubarb, allspice bacon ice cream
or
Hazelnut chocolate mousse
blood orange curd, fennel pollen,
shortbread crumble

WIN

DINNER Reservations required. Prices are per person, excluding

FOR Two! beverages, taxes & gratuity. Ask your server for details.

Visit www.claowinnipeg.com
W for a list of participating restaurants and menus.




