
          
 
 

Winterlicious at Reds 2010 
 

Lunch Menu 
 
 

PRIS TI NE  FARMS BEAN SO UP  
B R A IS E D  BA R L E Y, SMO KE D  K L OB AS A 

TA WSE EC HOS CHARDO N NAY 2 0 0 6  NIAGARA 
O R 

FOIE GRAS AN D CHIC K E N  L IVE R PAR FAIT  
TOAS TE D  B R IO C H E , MA D E IR A  GEL ÉE , FR U IT  P RE SE R V E S  

CAVE SPRI NG INDIAN SU M ME R RIESLING 20 0 8  NI AGARA 
O R 

ENDIVE AN D CE LTI C  BLU E  CHEESE  SALAD 
S H A VE D  PEA R, CA N D IE D  PE C A N S , F IG  A N D  DATE  MUS TA R D  

V IN A IG R E TTE  
INNISKILLIN RIESLING 20 0 8  NIAGARA 

● ● ●  

CUM BRAE FARM S LAMB MEATBALL  
OVE N  ROAS TE D  TOM AT OE S, TAG L IA TE L L E  PAS TA, GA R L IC  CO N F IT  

SA N DBANKS CABERNET FRAN C 2 0 0 7  PR I N CE ED WA R D COU N TY 
O R 

ONTARIO  GRIL L E D  BEE F TEN DE R L OI N 
GLA Z E D  PA R S N IP S , SW E E T POTATO, B R A IS E D  RE D  CAB B A G E   

JACKSON TRIGGS 20 0 6  ME RLOT OKANAGAN VALLEY 
O R 

PAN ROASTE D  ARC TI C  CHAR 
SA U TÉ E D  SP IN A C H , BE L U G A  LE N T IL S , W A L N U T  BE U R R E  

NO IS ETTE   
NOR MA N HARDIE PINOT NOIR 20 0 8  PR I N CE ED W ARD COU N TY 

● ● ●  

PRO FITE RO LE S 
V A N IL L A  GE L AT O, CHO C O L AT E  SA U C E  

O R 
POPPY SEE D ANGE L  FOO D CAKE 

MIL K  JAM, LEM O N  C U R D , CHA N T IL L Y  CRE AM 
O R 

CHE F’S SE LE CTIO N  OF LOCAL ARTI SANAL CHEESE S  
 

COLIO ESTATE VIDAL ICE WINE 20 0 2  LAKE ERIE NORT H SH O RE 
 
 

$25 
with wine pairings $40 

(3 OZ. GL A SS E S, DE SS ER T 1 OZ.) 



          
 

 
Winterlicious at Reds 2010 

 
Dinner 

 
 

PRIS TI NE  FARMS BEAN SO UP  
B R A IS E D  BA R L E Y, MA R J O R A M, SMO KE D  K L O B AS A  

INNISKILLIN RIESLING 20 0 8  NIAGARA 
O R 

FOIE GRAS AN D CHIC K E N  L IVE R PAR FAIT  
TOAS TE D  B R IO C H E , MA D E IR A  GEL ÉE , FR U IT  P RE SE R V E S   

CAVE SPRI NG INDIAN SU M ME R RIESLING 20 0 8  NI AGARA 
O R 

ENDIVE AN D CE LTI C  BLU E  CHEESE  SALAD 
S H A VE D  PEA R, CA N D IE D  PE C A N S , F IG  A N D  DATE  MUS TA R D  

V IN A IG R E TTE  
INNISKILLIN RIESLING 20 0 8  NIAGARA 

● ● ●  

PAN ROASTE D  ARC TI C  CHAR  
SA U E R K R A U T, SMO KE D  HAM  HO C K S, RUS S IA N  B L U E  POTA TOE S  

NOR MA N HARDIE PINOT NOIR 20 0 8  PR I N CE ED W ARD COU N TY 
O R 

CRISP DUC K  CON FIT 
SA U TÉ E D  BE L U G A  LE N T IL S ,  NE C TA R IN E  A N D  G IN G E R  

PRE S E R V E S  
PE NI NSULA RIDGE MERITAGE 20 0 7  NIAGARA 

O R 
KAMOU RASKA PO R K  LOI N 

STEW E D  ROAS TE D  B E L L  PEP P E R S, SO C C A , OL IV E S  
CHÂTEAU DES CHAR MES GE W Ü R Z T RA MI NER 2 0 0 7  NIAGARA 

O R 

BISO N  SHO RT RIBS 
GLA Z E D  PA R S N IP S , SW E E T POTATO, B R A IS E D  RE D  CAB B A GE   

JACKSON TRIGGS 20 0 6  ME RLOT OKANAGAN VALLEY 

● ● ●  

PRO FITE RO LE S 
V A N IL L A  GE L AT O, CHO C O L AT E  SA U C E  

O R 
POPPY SEE D ANGE L  FOO D CAKE 

MIL K  JAM, LEM O N  C U R D , CHA N T IL L Y  CRE AM 
O R 

CHE F’S SE LE CTIO N  OF LOCAL ARTI SANAL CHEESE S  
COLIO ESTATE VIDAL ICE WINE 20 0 2  LAKE ERIE NORT H SH O RE 

 
 

$45 
with wine pairings $60 

(3 OZ. GL AS S ES, DE SS ER T 1 OZ.) 
 

 


