STARTERS

GHRISTINE'S

ON BLACKCOMB

Scallop ceviche, lime, watermelon, sunflower, avocado, puffed rice, pickled onion

Burrata, heirloom fomato, asaparagus, balsamic, herbs, garlic and herb knof

Tater tots, Indian spiced salad, nigella seed, fried chickpea, taro, yam, coconut, lime

Grilled haloumi, cauliflower, green olive, pearl couscous, sherry vinegar, fried almond

Cured salmon, rye flatbread, whipped chévre, baby beer, horseradish, chive, beefroof, gin

Hamachi, white soy, truffle, pickled shimeji, shitake, green apple, grape, Meyer lemon, puffed rice

BBO duck salad, green papaya, black pepper, hoisin, sesame, citrus, crispy faro

Charcuterie, ferrine, paié, selection of cured meats, house made pickles, chutney

MAINS

Charred flat iron steak, maple BB(, jalapeiio cheddar cornbread, marinated kale, bread & butter pickle

Seared albacore, asparagus, soft cooked egg, lemon ranch, buttermilk fried scallion

Wild mushroom tartine, sourdough, English pea, pistou, Soft eqg, green goddess, avocado, shallor, tarragon

Christine’s beef burger, sesame seeded brioche, caramelized red onion & fomaro sauce,
smoked cheddar, crisp iceberg, fomato, crispy prosciuito, smoked bacon, shallors

Crispy fried chicken sandwich, potato bun, mint raita, lime, romaine lefiuce, sweer and sour
fomato relish, Bombay mix, Moroccan spiced couscous

Smoked sablefish, celery cream, new potaio, fennel, dill, roast sweet corn,

Espelette chili, crispy skin

**We politely decline all requests to modify menu irems™*
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