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~ HERON Rock BISTRO ~
$36 ~ 3 Course MENU ~

TO START

RoasTeED TOMATO (vEG)
LIGHTLY CREAMED WITH FRESH HERBS
OR
NEw ENGLAND SEAFOOD CHOWDER
SCALLOPS, CLAMS, CREAM & HERBS
OR
House SALAD (vec)
ORGNAIC GREENS, DIJON-SHALLOT VINAIGRETTE, TOASTED SEEDS, APPLE, GRAPES
OR

KALAMART

TEMPURA BATTERED SQUID, PAPRIKA AIOLI, BREAD & BUTTER PICKLES

MaAIN
SEARED ALBACORE TUNA

LOCAL TUNA SEARED RARE, ROASTED TOMATOES, GRILLED ASPARAGUS & FINGERLING POTATOES,
WITH GREEN GODDESS DRESSING & OLIVE RELISH
OR
LocAL RoAsTED CHICKEN
LEMON-WHITE WINE HALF CHICKEN, SAANICH ORGANICS VEGETABLES,
FINGERLING POTATO & SQUASH HASH, CHICKEN GRAVY
OR
LavB BURGER
NATURALLY RAISED LOCAL LAMB WITH STILTON CHEESE, MUSHROOMS & CHIPOTLE ONION RELISH
ON A HOUSEMADE BUN WITH AIOLI, LETTUCE & TOMATO
CHOICE OF: HOUSE CUT KENNEBEC FRIES OR ORGANIC GREENS WITH DIJON-SHALLOT VINAIGRETTE
OR
Hanp MADE BEET GNOCCHI (VEG)

ORANGE GINGER CREAM, PEAS, ROASTED ROOT VEGETABLES, FRESH DILL & PARSLEY, MANCHEGO CHEESE

~

DESSERT

CrHocorATE DoMED MOUSSE (GF)

CRANBERRY COULIS, WHITE CHOCOLATE SHAVINGS
OR

VANILLA BEAN CREME BRUEE



	
	~ Heron Rock Bistro ~
	$36 ~ 3 Course Menu ~
	to start
	Roasted Tomato (veg)
	lightly creamed with fresh herbs
	or
	New England Seafood Chowder
	Scallops, clams, cream & herbs
	or
	House Salad (veg)
	Orgnaic greens, Dijon-shallot vinaigrette, toasted seeds, apple, grapes
	or
	Kalamari
	Tempura battered squid, paprika aioli, bread & butter pickles
	Main
	Seared Albacore Tuna
	local tuna seared rare, roasted tomatoes, grilled asparagus & fingerling potatoes,
	with green goddess dressing & olive relish
	or
	Local Roasted Chicken
	Lemon-white wine half chicken, Saanich Organics vegetables,
	fingerling potato & squash hash, chicken gravy
	or
	Lamb Burger 
	Naturally raised local lamb with Stilton cheese, mushrooms & chipotle onion relish
	on a housemade bun with aioli, lettuce & tomato
	Choice of: house cut kennebec fries or organic greens with Dijon-shallot vinaigrette
	or
	Hand Made Beet Gnocchi ( VEG)
	Orange ginger cream, peas, roasted root vegetables, fresh dill & parsley, manchego cheese
	
	~
	Dessert
	Chocolate Domed Mousse (GF)
	Cranberry coulis, white chocolate shavings
	or
	Vanilla Bean Creme Brûée

