
 
 

 
                    

 
 

 
 
 
 
 
 

Blue Plate Special 
 

PESTO SALAD 
vine ripened tomato,  
cucumber, baby beets 
NK’MIP PINOT BLANC 

 
� 

Sea Scallops 
seared scallops, butternut squash puree, 

bacon compote  

LOS CARDOS CHARDONNAY  
 

or 
 

BRAISED BROME DUCK 
truffled cream potato, 
 seasonal vegetables 

QUAILS’ GATE PINOT NOIR 
 
� 
 

CARAMEL CRÈME BRULEE 
served with a sable biscuit 
MICHEL JODOIN APPLE ICE WINE 

 
$30 per person | $45 with wine 

 
Available from 5 pm – 6 pm 

 
Week of June 7th  

 

The Juniper Bistro 
is reinventing an age old 

tradition and bringing 
back some nostalgic 

menu design with our 
"Blue Plate Specials.”  

Beginning June 1st guests 
and visitors to the Juniper 

Hotel & Bistro can take 
advantage of a $30 three 

course menu offered daily 
between 5 and 6 pm.  

Menus will change weekly 
and feature inspired 

“Cross Roads Cuisine” 
specials.  
 


