
Dessert
Blueberry Crème brûlée 

Sticky Toffee Pudding with Vanilla Ice cream 

Savour 
the Season
Fall dining in Gros Morne 

7  D A Y S  A  W E E K  |  $ 7 9 / P P  

Appetizers
NL Lobster Bisque (GF)  

Rich lobster broth | tomato mirepoix  butter poached lobster
| coconut cream  

Rabbit Stuffed Ravioli  
Handcrafted ravioli |  braised rabbit | diced tomato |

mascarpone sauce 
Carrot Marrow and Warm Kale Salad (V/GF)

Carrot | Kale | Balsamic Reduction | Feta Pink Peppercorn

Market Fish (GF)  
Ask Server about our featured fish and accompaniments  

Slow Cooked Braised Beef (GF)  
24-hour braised beef | mash potato | seasonal roasted veg  

Wild Mushroom Risotto (V/GF)  
Mixed wild mushrooms | shallots | white wine | parmesan 

Mains

T A S T E ,  G R O S  M O R N E  I N N


	TASTE, GROS MORNE INN
	7 DAYS A WEEK | $79/PP
	Appetizers
	NL Lobster Bisque (GF)
	Rich lobster broth | tomato mirepoix  butter poached lobster | coconut cream

	Rabbit Stuffed Ravioli
	Handcrafted ravioli | braised rabbit | diced tomato | mascarpone sauce

	Carrot Marrow and Warm Kale Salad (V/GF)
	Carrot | Kale | Balsamic Reduction | Feta Pink Peppercorn


	Mains
	Market Fish (GF)
	Ask Server about our featured fish and accompaniments

	Slow Cooked Braised Beef (GF)
	24-hour braised beef | mash potato | seasonal roasted veg

	Wild Mushroom Risotto (V/GF)
	Mixed wild mushrooms | shallots | white wine | parmesan


	Dessert
	Blueberry Crème brûlée
	Sticky Toffee Pudding with Vanilla Ice cream
	Savour
	the Season



