blue canoe waterfront restaurant

valenwtines 2012

available evenings friday, feb 10th through tuesday, feb 14th

= STy tere™

(choose one)

bouquet of barnston island greens
phyllo baked brie, late harvest
cranberry vinaigrette

coastal mountain mushroom bisque
truffled chive oil, pink peppercorns

~ entyées ~

(choose one)

house made ricotta herb &

butternut squash ravioli
tender asparagus spears,
aged balsamic, grape tomato confit,

pacific sablefish “pot au feu”

scallops, shrimp, mussles, clams,
grilled vegetables, cioppino broth

charbroiled 10 oz NY steak
madagascar green peppercorn
cognac sauce,
whipped yukon gold potatoes,
fire roasted vegetables

basil walnut pesto

~ dessert ~

(choose pne)

chocolate decadent torte
raspberry coulis, chantilly cream

warm apple strudel
vanilla bean ice cream

flaming chai tea briilée
chocolate chip biscotti

$49 per person

excluding toxes § gratuity

blue canoe waterfront restaurant
#140 - BR66 bagv’iew street, richwond, be v7e 4v#
CO4-2F5-FL11
www.bluecanoerestaurant.com

Ocean Wise“ Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.



