
SNOW LEOPARDS DINNER SERIES
ARTISAN BREAD & BUTTER COLLECTION V

OR

(Pre-order only dietary option)

DF, VE with olive oil 
GF bun available with pre-order

••••••••••••••••••••••••••••

SILKY PARSNIP & WHITE CARDAMOM BISQUE  
GF DF V VE  

Crisp puffed wild rice, black garlic, and scallion oil

••••••••••••••••••••••••••••

SHAVED FENNEL, COMPRESSED PEAR  
& WATERCRESS SALAD  GF DF V

Toasted black sesame seeds tuille, baby arugula, 
frisée, pomegranate, sharp sumac, lemon and sea 

buckthorn vinaigrette

OR

(Pre-order only dietary option)

VE without toasted black sesame seeds tuille

 ••••••••••••••••••••••••••••

DUO OF AAA ALBERTA BEEF  GF

Braised short rib with star anise, ginger and black 
garlic glaze, accompanied by a sesame-crusted 
striploin, cauliflower-potato-parmesan purée with 

honey-chili glaze, baby carrot and bok choy

 OR 

(Pre-order only dietary option) 

HIMALAYAN-SPICED BRAISED TOFU 
MEDALLIONS GF DF V VE

Pressed tofu marinated in dark soy, mirin, kombu and 
star anise served over ginger-scented jasmine rice 

with braised baby bok choy 

••••••••••••••••••••••••••••

BROWN BUTTER FUDGE (NUT FREE) 

Soft fudge layered with Himalayan chai whipped 
ganache and finished with a drizzle of sesame brittle

OR 

(Pre-order only dietary option) 

BITTER CHOCOLATE CAKE (NUT FREE) 
GF DF V VE

Dense chocolate cake layered with Himalayan 
plant-based chocolate whipped ganache and 

finished with a honeycomb drizzle  

••••••••••••••••••••••••••••

CAFFÈ MONTE COFFEE & ASSORTED TEAS

GF = Gluten-Friendly*  DF = Dairy-Friendly  V = Vegetarian  VE = Vegan

*The zoo is not a gluten-free facility


