AsParagus derived its name from the ancient (Greeks, who used the word to refer to
all tender shoots Pickcd and savored while very young, Jtis a member of the Lilg
Family, which is widclg cultivated forits tender, succulent and edible shoots.
AsParagus cultivation bcgan more than 2,000 years ago in the eastern
Mediterranean region. Greeks and Romans Prizccl asparagus forits uniquc flavor,

texture and a“cgcd medicinal qualitics.
AsParagus Tasting Menu

Amusc Bouchc
W}’xitc AsParagus and Trupﬂcc{ Cus’carc{

Trio of AsParagus
Fota’co & White Anc}'xovg, Dﬂon Ho”anc{aise,
Fancetta & anil Egg

5auv{gnon 5/317(:, 51'35’5 / 7’0//014/, O;éanagan, BC Canao/a, 2006

Finlayson Arm Spot Prawn Garganc”i
Ficuc Asparagus, Salt Spring |sland Goat C!’ICCSC Foam

5auv{gnon 5/317(:, 5tonc/c{g/7, /\//ar/[70roug/7, New Jealand, 2006

Roasted Diver Sca”op Duck Frosciutto
Asparagus Emulsion, Sautécc{ Morels

Gewijrztraminer, Arrowleag, Okanagan, BC, Canacia, 2006

AsParagus Sorbct
Grecn APP!C Fressé

Langara Jsland [Halibut | oin
Celerg LcaF, Asparagus & [Horseradish Nagc

Ulvoa;éea/ C/iarolonnaﬂ, JO/e, O;éanagan, BC Canao/a, 2007

Cluizel Flantation Chocolate Cannelloni
Mascarponc Mousse, Canc{icc{ White Asparagus, Currant Sgrup

Wassa//Go/a/ 53(:;4 /\//@aaf Tugwe// Crcc,é /: arm, 5002@, BC Canaa/a, 2006

Six Course Menu $70 per person [ xecutive Chef ~Rick Choy
Wine Fairings $42 per person Pacific & Mark Restaurant (Chef ~Michael Minshull

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



