16/
DINE ABBUTWINNIPEG

2012

APPETIZER
French split yellow pea soup with horseradish créam
fraiche and crisp prosciutto
or

House made country paté

MAIN
Beef Bourguignon
or
Potato crusted salmon with braised leeks, saffron, fennel
and tomatoes
or
Vegetarian strudel with wild mushroom risotto

DESSERT
Maple sugar pie with lemon sorbet
or
Vanilla brualée
or
John Russell honey brulée

$28 MENU
(excludes beverages, taxes, gratuity)

Reserve your table at
pRON\ENADE

@@ 17 @ promenadebistro.com
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