
Classic Cheesecake 
Newfoundland berry compote & chantilly cream 

Chocolate Torte 
Raspberry coulis, chocolate sauce & chantilly cream

Savour 
the Season
Fall dining in Gros Morne 

F R I D A Y ,  S A T U R D A Y  &  S U N D A Y    $ 7 0 / P P  

Appetizers
Green Salad  

Organic greens, roasted beets, candied pecans, pickled
red onions, feta, partridgeberry & champagne vinaigrette 

Newfoundland Atlantic Mussels 
Daily feature with grilled garlic baguette 

Soup of the Day 

Roasted Chicken Supreme 
Screech & apple cream sauce, wild rice, seasonal veg 

Catch of the Day 
Market Fish 

Seafood Pasta 
Shrimp & mussels in a rich rosé sauce served with grilled

garlic baguette 

Dessert

Mains

C H A N T E R E L L E ’ S ,  S U G A R  H I L L  I N N  
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