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Calgary Celiac Association Dinner
Friday, May 3, 2024

Amuse Bouche
Chef’s Surprise Selection

To Start
Asparagus + Leek Soup

Créme fraiche | Crispy Leek
or

Garden Greens

Fresh assorted greens | Pickled Vegetables |
Champagne Dijon Vinaigrette

Main Course

Grilled Beef Striploin

Olive Oil Pommes Puree | Market Vegtables |
Saffron Hollandaise

or

Atlantic Salmon

Beluga Lentils | Market Vegtables
Blood Orange Gastrique

Vegeterian Option
available upon request

Dessert

Pina Colada Cheesecake
Decontructed Cheesecakel Coconut Strusel |
Pineapple + Rum Salsal Mango Lime Fluid Gel

or

Apple Tart Tatin
Warm Apple Tartl Almond Strusel |
Saffron Anglaise | Rum and Raisin Ice creaml




