PBacchus

Mother’s day Dinner

Sunday, May 9, 2010

APPETIZERS

White Asparagus and Leek Soup
Nowa Scotia lobster and chervil
or
Risotto of Fresh Morels and Spring Peas
shaved Padano

ENTREES

Pan Seared Filet of New Season Queen Charlotte Halibut
west coast seafood chowder sauce
or
Roasted Breast of Organic Mount Lehman Chicken
gratin potato, seasonal vegetables, tomato & tarragon sauce

DESSERT

White Chocolate Mousse with Fresh Strawberries
poached rhubarb, strawberry mint sorbet

Coffee and Loose Leaf Tea Selection

$65.00 per person
$45.00 for children 10 and under
(Gratuity and taxes not included)

LEE PARSONS
Executive Chef

RELAIS &
CHATEAUX
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