ANCORA

WATERFRONT DINING AND PATIO

PRIX FIXE MENU
5pm-6pm

AMUSE BOUCHE

FIRST PLATE

NIKKEI STYLE QUINOA SALAD
edamame, pickled beets, kale, huacatay crema, nori tempura
Summerhill Organic Dry Riesling, Okanagan 2014

LOBSTER BISQUE
black cod croquette, chive creme fraiche
Sherry-Alvear, Amontillado medium dry

TEMPURA PRAWN ROLL
masago, cucumber, spicy mayonnaise
Sake-Momo Kawa Diamond Junmai-Ginjo

ENTREE

PACIFIC LINGCOD
forbidden rice chorizo paella, shrimp, peruvian corn,
baby squid, broccoli, bell pepper, pimenton emulsion
Wente Rive Ranch Chardonnay, Monterey 2014

NATURALLY GOOD FARM CHICKEN ROULADE
prosciutto wrapped, wild mushroom risotto,
kale, king oyster mushroom, marsala jus
Mission Hill Reserve Merlot, Okanagan 2013

WILD MUSHROOM RISOTTO
root vegetables, charred brussel sprouts, mushroom essence
Screaming Frenzy Pinot Noir, Okanagan 2014

DESSERT

SPICED PICARONES
roasted almonds, dulce de leche, spiced ice cream
Castello d’Albola Vin Santo, Chianti Classico

YUZU-PASSIONFRUIT TART
coconut sorbet, rum caramel, black sesame gel
Sea Star Prose Riesling/Apple, Pender Island

$49 /%85 with wine pairings (not including taxes or gratuity)
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menu subject to change



