
ZUPPA

house-made cream of wild mushroom soup served with truffle oil
CREMA DI FUNGHICREMA DI FUNGHI

MAIN COURSE

AAA Alberta beef tenderloin, garlic tiger prawns,
 Chef’s seasonal vegetables, mascarpone 
smashed potatoes, red wine demi-glace

SURF & TURFSURF & TURF

CHEF RINO’S WELCOME BITE
roasted pepper hummus, feta, scallions, crostino

NEW YEAR’S EVENEW YEAR’S EVE FEATURE MENUFEATURE MENU

DOLCE

flourless chocolate cake, orange caramel sauce,
fresh berries, shaved chocolate

TORTA CIOCCOLATOTORTA CIOCCOLATO

ARGOS NYE SET MENU 
$88 per person


