CRILL
FEATURE MENU

Appetizers
Chef’s Daily Inspired Soup

Organic Green Salad
Local Heritage Greens, Cider Vinaigrette,
Toasted Pepitas, Dried Cranberries
Zees Caesar Salad
Freshly Chopped Romaine, Parmesan, Lemon Balsamic Dressing,
Crispy Peameal, Rosemary Garlic Croutons

Entrées

Pork Loin
Celeriac Purée, Root Vegetables,
Caramelized Onion, Apple and Sage Jam

Chicken Marsala
Grilled Bone in Chicken Supréme, Wild Rice,
Seasonal Vegetables, Mushroom and Shallot Sauce

AAA Beef Striploin
6 oz Striploin, Sautéed Potatoes,
Buttered Vegetables, Jus

Desserts
Chef’s Selection

Executive Chef Trevor Gleave
Upgrade to our regular A la carte dinner menu for an additional $30 per person, plus tax.
Please speak with your server if you are interested in taking advantage of this option.
Seasonal menu. Items may be subject to change. No substitutions.



