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THE MAPLE LEAF

NS e
SEAFOOD & CHOP HOUSE
EsT. 2000

24 Spring Feast $45

Course One

Caesar Salad
bacon bits, garlic croutons, grana padano,
crispy capers, garlic anchovy dressing
or
Tomato Soup v
gouda crostini
or
Shrimp Louie of 74grade 56
shrimp, louie sauce, avocado, romaine

Course Tivo0

Roasted Harvest Chicken of
normandy sauce, cipollini onions,
mashed potato, roasted apple
or
Maple Salmon ¢r

maple dijon glaze, mashed potato,
seasonal vegetables, beurre blanc
ADD sautéed shrimp +12
or
Truffle Mac n’ Cheese v
gouda bechamel, sautéed mushrooms,
summer truffle, fresh herbs
or
Alberta Beef Striploin 7/4gsad 575
8 oz prime striploin, mashed potato,
seasonal vegetables, red wine demi

Course Three

Maple Cheesecake
toffee sauce, candied walnuts
or
Lemon Sorbet ¢of v+
basil, olive oil, maldon salt
or
Sticky Toffee Pudding 74y aat 57

brown sugar sauce, vanilla ice cream

af gluten free df dairy free v vegetarian v+ vegan
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30-50% OFF
Bottles of Wine

Whites & Rosé

Haywire ‘The Bub’ Sparkling
Summerland, BC
84 49

Wild Goose Pinot Gris
Okanagan Falls, BC
- 45

Clos du Soleil WS Sauvignon Blanc
Similkameen Valley, BC
72- 46

Noble Ridge ‘Stony Knoll’ Chardonnay
Okanagan Falls, BC
85 59

JoieFarm PNW Rose
Naramata Bench, BC
77 48

Reds

Upper Bench Pinot Noir
Penticton, BC
96 49

Black Sage Cabernet Franc
Okanagan Valley, BC
- 47

Le Vieux Pin Winery Petit Rouge Blend
Oliver, BC
87 55

Blasted Church Syrah
Okanagan Falls, BC
B84 58

Poplar Grove Merlot
Okanagan Valley, BC
94 64

Kettle Valley ‘Crest’ Cabernet Sauvignon
Naramata Bench, BC
156 85

while stocks last




