Our Lunch Menu Selections for Januarg 2012

T o Start- $6.00

Feature APPctizcr ng[ﬁwood Smoked Salmon
To Chan . Dail [Horseradish Cream Cheese, Crispg Capers, Baguettc,
S J Arugula and Fickled Red Onion
Duck Confit, APPICS and Brie Crustinni’s Hotchkiss T omato and Cheese Flatc
Cranberry Cl’\utnefj, Red Onion Gastrique Arugula, AntiPasto \/inaigrette and QOlives

Formo Baked Flat Bread with [House Made Di]as
E_ggplant Tapenac{c, Lentil Hummus and Roastec{
Olives

Harvcst Grccns Salacl
(Choice of \/inaigrette or Cream}j Dressing

Cacsar 5a]ad
Brioc}ﬁc Croutons, Double Smokcd Bacon, FParmesan CrisPs

With “add-on’s”
Sous Vide Maple Chicken or Roasted (Garlic Shrimp Skewers + $5.00

Soups oF the Dag

Carrotand Gingcr | obster and Vani"a Bisquc
Ci[antro Festo Tarragon Chanti”y

Main Fare - $12.00

Lunch ]:caturc Stwcfccl Vcal Brcast
TO Cl’langc Dailg FPomme Purée, Prussel Sprouts and Shemji Mushrooms
Sauce Zingara

Black Mustard, T omato and C oconut Chicl(Pca Currg Grilled Stcclhcacl Salmon with Farsnip and \/ani“a
SPiccc{ Rainbow (Chard and Paneer with Mint Chutncg Sca”ion Fotato Cal(c and Spicecl Banana Squaslﬁ

Roasted Chicken with | emon and Koscmarg
and Euttcrmi"( Dumplings
Celcriac, Bcct Salad and Natural Juiccs

Trumq:lcc! Fotato (Gnocchi with Cauliﬁower
Almonds, Garlic Confit and Celerg

f:rom the Woodstonc ~-$9.00
Feature Pizza

to Changc Daily

Rootbeer (Glazed Fork Bc”g and Confit Fotatocs Bison and Agccl Chcdc‘arTourtic‘:rc
]:ennel 53!3& with Thgme Scentecl Carrots }‘louse Salad and T‘lfg!nwoocl KCtCl’lUP

Woods’conc Dailg Quichc with Artisan (Greens

To changc Dail\zj
Choice of \/fnaigrette or Creamg Dressing

A” Products sold may contain or have been cxPoscd to tree nuts, Pcanuts, milk and glutcn.



QOur Array of Sweet TcmPtations

Dessert - $6.00

C]ﬂoco]atc Crc‘:mc Car‘amcl Kaspbcrrg Cl"narlottc Rogal
served with [Tresh [Fruit served with Mango Sauce

Fu"cd APP}C Strudc] (Raisins, Rum and Fccans)
with Vanilla (Creme Anglaise (Contains Nuts and Alcohol)

(Chef Michael Allemeier one of the Highwood’s renowned culinary instructors wishes you “Pon appétit?,
g Y Y PP

and would like to share with you one of his favorite recipes to erﬁog at home

Buttcrnut Squash Soup

Yield: 6 Pcople
Mcthod:
i PButternut Squash i. FPeelsquashand cutinto a large dice.
(about Zl(g in weiglﬂt} 2. Heata Iarge pot over medium heat.
i [ arge White Onion — diced 3. Addthe butter and melt. Once the butteris melted add the onions

and cook until tender and transParent — stir often.
2tbls Ginger~ Pee[ecl and choppec{ 4. Addthe ginger and diced squash and sweat off - stir often.
ook for 2 minutes.

21 Chicken Stock 5. Add the chicken stock and bring to a simmer.
iooml Butter 6. Simmeruntil all the squash in tender.
iooml Whipping (Cream (optional) 7. Careht”g Puréc the soup in a blender or use a hand blender.
8.

5alt to taste
i Bunc!’r Cilantro — washed and
leaves Pickec{ off

Rcturn to Pot and add cream and ac!just the final seasoning to taste.

Michael Allemeier was born in Jol’uannesburg, South Africa and has travelled the world Iearning his craft. [ e
aPPrenticed with Dclta Hote!s in Winnipeg, and on completion of his aPPrenticesl‘ziP worked at the acclaimed restaurant
Amici. Michael then moved to Vancouver to Bishop’s Restaurant where he was Promote& to [~ xecutive (Chefin 1993,

|t was this restaurant’s high standards and commitment to using local, seasonal ingrec{ients which tru19 defined his style as

a chef.

Having succcssmcung Provec{ his excePtiona] culinarg skills at Bishop’s he moved to Whistler as the Restaurant Che]c of
the [Tairmont Chateau Whistler's WildHlower Restaurant, this was followed by a move to (Calgary to take up the
Position as [ xecutive Chef of T eatro Restaurant. |n 2003 Michael’s Passion for food and wine Pairing was realized
with the call to man the stoves at Mission [ill [Family [_state Winery in the Okanagan Valley. |t was here that he
launched the T errace Restaurant, created a culinary school, private dining room, retail line of preserves, and designed
and built Canada’s first Varietal Kitchen (Garden. During his time as Winery (Chef the restaurant was named as one of
the “Top FFive Winery Restaurant in the World” by [ ravel and | eisure Magazine.

Michael holds the designation of Certified Chef de Cuisine (C{C () and has cooked for dignitaries including
Fresiclents C!inton and Yeltsin cluring their \/ancouver 5ummit meeting, rle has aPPeared on various television

programs inc!uding hosting the food Network’s — ook [ ike a C/?@)[sgndicated show, and is the co-author of
5/’5/70;7’5 ~ T he Cook Book. Now with the Highwood heis Pursuing his career Iong Passion as an educator.

Chmc Andrew f“lewson and his students would like to invite you for dinner
Flease contact us for a reservation
[t] 40%.284.8615 ext 2 [e] highwood.reservations@sait.ca

[w] wwwsait.ca/highwood [twitter] www.twittcr.com/thehighwood

A” Products sold may contain or have been cxPoscd to tree nuts, Pcanuts, milk and glutcn.



