
                                                  
 

winterlicious dinner 

caul if lower soup 
MADRAS  CURRY  POACHED  MUSS EL S|  SMOKED  COCONUT|  COCONUT  CREAM  
Cesari Chardonnay 2010 Veneto Italy 

 
baby spinach salad 
COFFEE  CURED  SMOKED  DUCK|  I CE  W INE  POACHED  CRANBERR I E S   

TOAST ED  P INE  NU TS|  C I T RUS  V INA IGRE T T E  
J. Bouchon Sauvignon Blanc 2011 Chile 

 
crispy smoked ham hock and pigs head terrine 
PEAR  &  APP L E  SAUCE|  BRUSS E LS  SPROUT  &  ROCKE T  SALAD  
Megalomaniac Homegrown Riesling 2010 Niagara Ontario 

 

 
chicken pot pie 
FONT INA  CHEESE|  GLAZED  ROOTS|  CRUNCHY  MUS TARD  POTATO  &  MUSHROOM SAUCE  
Inniskillin Niagara Series Pinot Noir 2010 Niagara Peninsula Ontario 

 

herb crusted ontario trout 
BRA I S ED  LENT I L S  &  BRA I SED  SAVOY  CABBAGE|  WATERCRESS|  T RUFF L E  BURNT  BU T T ER  
V INA IGRE T T E  
Venetio Pinot Grigio 2010 Veneto Italy 

 
bacon wrapped beef tenderloin 
SWEE T  POTATO  PURÉE|  V IDAL IA  ON ION R INGS|  HORSERAD I SH  CREAM  
Feudi di San Marzano Primitivo 2009 Puglia Italy 

 
roasted sea scallops 
APPLE  VAN I L LA  CHUTNEY|  SA L T  CAND I ED  PUMPK IN  S EEDS|  PUMPK IN  R I SO T TO  

AG 47 Chardonnay 2010 Mendoza Argentina 

 
 

l iquid chocolate cupcake 
CARAMEL|  P EANU T|  BANANA  
Inniskillin Vidal Icewine 2007 Niagara Peninsula Ontario 

 
panna cotta tasting 
NUTEL LA|  PRE SERVED  S TRAWBERR I E S|  L EMON  
Inniskillin Vidal Icewine 2007 Niagara Peninsula Ontario- 

 

 
chef’s artisanal cheese selection 
FARMHOUSE  MAP LE  WH I S KEY  CHEDDAR|  PRES ERVED  CHERR I E S  | TOAST ED  HAZ ELNUT  BREAD  
Cave Spring "Dolomite" Riesling 2010 Niagara Escarpment Ontario 

 

sides $4 
CR I SPY  ON ION  R INGS  |  GLAZED  COOKSTOWN VEGE TABL ES|  L EN T I L S  &  T RU FF L E  

V INA IGRE T T E   
 
    3 course prix f ixe dinner - $ 35|  perfectly paired with selected wines $50 


