Rainter Room
Specials Sheet

Appetizer

Poutine

Delicate shoestring cut potatoes fried, topped with a light Espagnole sauce, pancetta,
bacon, feta, and roasted red pepper. $3.95

Soup of the Day

Lentil Soup

Classic lentil soup with a flavorful mixture of leeks, onions, carrots
and pancetta in a vegetable stock.
Cup $2.00 Bowl $2.50

Entrees

Maple Glazed Duck Roulade-

Maple glazed duck breast stuffed with pancetta, lentils and arugula, served on a bed

of red wine braised mustard greens topped with a dried cherry compote. $8.25
Served medium

Yellowfin Ahi-

Ahi seasoned with Japanese spices pan seared and presented on top of sweet ginger

rice. Complimented with a duet of sauces and crab stuffed ravioli. $10.95
Served rare

Dessert

Chocolate Pudding Cake

A moist chocolate cake served with delectable spiced chocolate truffles
and a cookies & cream mousse. $3.95

** Undercooked meat and seafood may be of greater risk for bacteria capable of causing severe illness.




