
Happy Mother’s Day! 
3 - C O U R S E  P R I X  F I X E

$ 8 6 / P E R S O N

A P P E T I Z E R

Gem Lettuce Salad
buttermi lk b lue cheese dress ing ,  he i r loom
tomato ,  bacon ch i l i  c r i sp 

Beet Tart
balsamic beet puree ,  mel ted cucumber ,  goat
cheese ,  sweet tea pecans 

Roasted Tomato Gazpacho
cucumber ,  mint ,  puffed quinoa 
 

E N T R E E

Whole Branz ino
smoked boui l laba isse ,  PEI muss les ,  L i t t le
neck c lams,  herb toasted breadcrumbs

Carrot R isot to
spr ing vegetable ragu,  p ick led ramps ,
mar inated goat cheese

Stuffed Lamb Saddle
smashed potatoes ,  hen of  the woods ,
wi ld ramp pesto 

D E S S E R T

Vani l la Custard Tart  
dark cherr ies ,  apr icots ,  orange curd 

Choco late Crème Brû lée 
caramel  d ipped pretze l

Tempura Fr ied Scal lop
red on ion ,  mango sa l sa ,  p i s tach io avocado
puree and ch i l i  threads

Seared Foie Gras
toasted br ioche ,  l ingonberry jam, peanut
butter  powder ,  p lanta in ch ip 

Herb Roasted Pork Tender lo in
f r ied boudin ,  gumbo,  cr i spy sha l lo ts

Slow Roasted Hal ibut
hand ro l led couscous ,  l imonce l lo
beurre B lanc ,  asparagus and a lmond
sa lad

Blackberry Cheesecake
Lemon shortbread crust ,  b lackberry
mint ge l ,  seasonal  berr ies  

*ADD SHAVED BLACK TRUFFLE TO ANY
DISH $20

Thank you for celebrating with us at Trummer’s!


