
SHARING pl at ter			          35

Let our chef choose items from 
our menu and his pantry to showcase 
the diversit y of JAROblue’s creat iv it y. 
thirt y f ive doll ars per person 
per table, min imum of two people.
No Modificat ions Please.

SPICY bok choy		            8
peanut sauce

GRILLED asparagus
egg yolk & house smoked bacon

MARINATED olives
assorted olives & seasonings

SEASONED nuts
roasted & spiced

ROAST beet sal ad 
apple, strawberry, orange & fennel
add 1oz leek ash goat cheese	  5

BLUE POTATO gaufret te
bl ack garlic emulsion

BABA ghanoush
parsley, red pepper & fl at bread

WHITE WINE prawns
tomato & horseradish

PEAR sal ad 					    13
walnut & blue cheese

PHEASANT confit 
ga zpacho & coffee cracker

WARM cave aged gruyere
herb bread

B.C. hal ibut
chickpea, tomato & smoked blueberry

BREADED frog’s legs
lemon, garlic & cayenne sauce

CHILI salted squid
red pepper, spanish onion

TENDERLOIN Raviol i 			   15
blue cheese demi -gl a ze

DUCK confit & risot to croquet te
pineapple chutney

PORK taquitos
spiced beans & avocado purée

DUCK foie gras	       		          	
seared, torchon & confit

ROAST pork tenderloin
maple gl a ze & wild mushrooms

SEARED beef tender
potato rÖst i  & ginger demi

FRIED cornish hen     		          18	
minted watermelon

BEEF ribeye					  
leek mash & lemon, basil compound

SEARED scallops
horseradish carrot slaw & soy gel

CHARCUTERIE		           
mustard, pickled vegetables & crust ini

GRILLED l amb chops
sweet potato pavé & strawberry

TUNA tar tare
seasame & wonton

DESSERT                                     8
	
BLACK forest cake
brandied cherry & white chocolate

FEATURE brulÉe
accompanying biscuit

F ILO baked cheese cake
sask atoon berry jam

Cheese Pl ate
Please Ask Server for deta ils

CHEESE pl at ter  				    18
Please Ask Server for deta ils

			  * there will be an 18% gratuit y added          	
    to part ies of 6 or more.

* Please inform your server of any 
                 allergies.


