
Ask your server which one of these soups is on feature today!

soup of the day

desserts

Carrot Soup
Onions and carrot cooked to perfection, reduced with 

cream, served with a side of crackers.

Or

Or

Or

Or

Or
Or

Or

Or

Or

Or

Or

Or

Or

Bruschetta
Diced tomatoes, red onions, Basil, garlic, olive oil and balsamic.

Calamari
Fresh cut squid with a squeeze of lemon, hand 
breaded Cajun flour garnished w Sesame Seed.

Cauliflower Bites
Breaded Cauliflower fried to perfection, tossed in Thai Chili Sauce.

Cesar Salad

Spinach and Artichoke Dip

Greek Salad
Mixed greens, cherry tomatoes, red onion, olives, Feta cheese, cucumber.

beet and arugula salad
Arugula, pickled beets, lemon juice, shaved parmesan and maple dressing

Spinach, Artichoke, Mozzarella, cream cheese, sour cream, Mayo, 
baked in the oven, served with Lavender chips or Naan bread.

Appetizers

romaine, bacon, croutons, parmesan with caesar dressing

8:30 pm- Midnight 
4 course dinner
$115 per person
Gift Card Lottery and More

All steaks are aaa-certified canadian beef, hand cut and selected by 
our pit master, finished with rosemary garlic butter and thyme. 

Served with seasonal veggies and your choice of side.

marinated herb salmon topped with sambuca dill reduction 
and gremolata, with your choice of side and seasonal veg

12 oz ny striploin +10
8 oz filet mignon +13

16 oz rib eye  +16

8 oz grilled salmon +8

tiger shrimps grilled to perfection, topped with garlic herb 
butter, served with your choice of side and seasonal veg

shrimp saté +5

Lavender Gnocchi
Gnocchi tossed in a creamy Lavender Sauce and mushrooms, 

topped with Lavender crumbs, Truffle oil, Parsley and Pickled shallots.

Lavender Ravioli
Four Cheese Ravioli tossed in creamy Lavender Sauce w/ onions and 

garlic, topped with Lavender crumbs and chives.

Crème Brûlée
Rich custard base topped with a layer of caramelized Brown Sugar.

GF White Chocolate Cheesecake
Topped w/ Raspberry Sauce & mixed berries.

Blueberry Cheesecake
Topped with Lavender reduction and more Blueberries.

Chocolate Explosion
Chocolate cake topped with Chocolate Sauce and Blackberries.

Signature

Vegetarian
Gluten-Free

LEGEND

New year’s Eve menu
Wednesday, Dec 31st, 2025

Enjoy your vely dinner with 
special ve music psented by 
Oawa poct Jazz Band

Main  Dish

Potato Leek Soup
Potato puree and leek reduced with cream, 

served with crackers



Ask your server which one of these soups is on feature today!

soup of the day

Potato Leek Soup
Potato puree and leek reduced with cream, 

served with crackers

Carrot Soup
Onions and carrot cooked to perfection, reduced with 

cream, served with a side of crackers.

Or

Or

Or

Or

Or

Or

Or

Bruschetta
Diced tomatoes, red onions, Basil, garlic, olive oil and balsamic.

Calamari
Fresh cut squid with a squeeze of lemon, hand 
breaded Cajun flour garnished w Sesame Seed.

Cauliflower Bites
Breaded Cauliflower fried to perfection, tossed in Thai Chili Sauce.

Cesar Salad

Spinach and Artichoke Dip

Greek Salad
Mixed greens, cherry tomatoes, red onion, olives, Feta cheese, cucumber.

beet and arugula salad
Arugula, pickled beets, lemon juice, shaved parmesan and maple dressing

Spinach, Artichoke, Mozzarella, cream cheese, sour cream, Mayo, 
baked in the oven, served with Lavender chips or Naan bread.

Appetizers

romaine, bacon, croutons, parmesan with caesar dressing

Signature

Vegetarian
Gluten-Free

LEGEND

5-8 pm 
4 course dinner
$115 per person
Gift Card Lottery and More

Main  Dish

All steaks are aaa-certified canadian beef, hand cut and selected by 
our pit master, finished with rosemary garlic butter and thyme. 

Served with seasonal veggies and your choice of side.

marinated herb salmon topped with sambuca dill reduction 
and gremolata, with your choice of side and seasonal veg

12 oz ny striploin +10
8 oz filet mignon +13

16 oz rib eye  +16

8 oz grilled salmon +8

desserts

Or

Or

Or

Or

Or

Or

tiger shrimps grilled to perfection, topped with garlic herb 
butter, served with your choice of side and seasonal veg

shrimp saté +5

Lavender Gnocchi
Gnocchi tossed in a creamy Lavender Sauce and mushrooms, 

topped with Lavender crumbs, Truffle oil, Parsley and Pickled shallots.

Lavender Ravioli
Four Cheese Ravioli tossed in creamy Lavender Sauce w/ onions and 

garlic, topped with Lavender crumbs and chives.

Crème Brûlée
Rich custard base topped with a layer of caramelized Brown Sugar.

GF White Chocolate Cheesecake
Topped w/ Raspberry Sauce & mixed berries.

Blueberry Cheesecake
Topped with Lavender reduction and more Blueberries.

Chocolate Explosion
Chocolate cake topped with Chocolate Sauce and Blackberries.

New year’s Eve menu
Wednesday, Dec 31st, 2025

Enjoy your vely dinner with 
special ve music psented by 
Oawa poct Jazz Band


