
 
Prix​ ​Fixe​ ​Menu:​ ​$35​ ​​ ​per​ ​person 

 

 
 
 

 
​ ​FIRST ​ ​COURSE ​​ ​(choose ​ ​one)  

Roasted​ ​Mushroom​ ​and​ ​Goat​ ​Cheese​ ​Quesadilla 
Roasted ​ ​mushrooms, ​ ​fresh​ ​herbs​ ​and ​ ​goat​ ​cheese. 

 

Curry​ ​Roasted​ ​Butternut​ ​Squash​ ​Soup 
Mild ​ ​curry,​ ​roasted ​ ​squash​ ​with ​ ​a​ ​hint​ ​of​ ​cream. 

 

Chicken,​ ​Brie​ ​and​ ​Apple​ ​Flatbread 
Roasted ​ ​chicken,​ ​brie​ ​and​ ​apples​ ​baked ​ ​on​ ​naan ​ ​bread. 

 

 

​ ​SECOND ​ ​COURSE ​​ ​(choose​ ​one)  
Fall​ ​Vegetable​ ​and​ ​Beef​ ​Stew 

Sirloin ​ ​tips, ​ ​root​ ​vegetables​ ​in ​ ​a​ ​hearty​ ​beef​ ​broth. 
 

Squash​ ​Ravioli​ ​in​ ​Sage​ ​Cream​ ​Sauce 
Squash ​ ​filled ​ ​ravioli​ ​tossed ​ ​in ​ ​fresh​ ​sage​ ​cream ​ ​sauce. 

 

Apple​ ​and​ ​Onion​ ​Roasted​ ​Chicken 
Caramelized ​ ​apple ​ ​and ​ ​onion​ ​on ​ ​roasted ​ ​supreme​ ​chicken ​ ​with ​ ​wild​ ​rice​ ​and​ ​roasted​ ​root​ ​vegetables. 

 

 

​ ​DESSERT ​ ​COURSE​​ ​(choose ​ ​one)  
Pumpkin​ ​Crème​ ​Brûlée 

House-made​ ​pumpkin​ ​custard​ ​with ​ ​sugar​ ​crust. 
 

Warm​ ​Apple​ ​Crumble 
Classic​ ​apple ​ ​crumble​ ​with​ ​vanilla​ ​ice​ ​cream. 

 

 
 

No ​ ​substitutions ​ ​please.​ ​Limited ​ ​time ​ ​menu. ​ ​This​ ​cannot​ ​be​ ​combined​ ​with ​ ​any ​ ​other​ ​discount​ ​or​ ​offers. 
If​ ​you​ ​have ​ ​a ​ ​food ​ ​allergy,​ ​please​ ​speak ​ ​to ​ ​the​ ​owner, ​ ​manager,​ ​chef​ ​or​ ​your​ ​server.  
Share ​ ​your ​ ​​Savour​ ​The ​ ​Season ​​ ​food ​ ​pics ​ ​at​ ​facebook.com/savourtheseason 

 

 
 

 


