BLACK SPRUCE RESTAURANT,
NEDDIES HARBOUR INN

7 DAYS A WEEK | $75/PP

APPETIZER

Roasted Beet Salad
local greens, goat cheese, candied pecans, partridgeberry
vinaigrette

MAIIS

Moroccan-Spiced Braised Lamb Shank
Peppers, tomatoes and onions over couscous, served with
chutney and yogurt
Seared Newfoundland Cod
Risotto Milanese, grilled garden greens, balsamic reduction

DESSERT

Chiffon cheesecake
Sea salt caramel, hazelnut crumb

SAVOUR

THE BLACK SPRUCE Fall dining in Gros Morne
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