
 

 

 
 
 
 
 

 
 

Appetizers 
 
Cream of White Asparagus and Navy Beans 
Rappini, Truffle Oil 
 
Or 
 
Carrot Terrine with Pickled Mushrooms   
  
Cucumber and Yoghurt Salad 
 
Or 
 
Mesculin Spring Mix, Lentil Dressing 
Cherry Tomato, Micro Seedlings, Beet Chips 
 
Entrees 
 
Organic Canadian Chinook, Parsnip and Apple Puree 
Wilted Tatsoi, Oyster Emulsion, Bacon Vinaigrette 
 
Or 
 
Roast Cornish Hen with Sweet & Sour Artichokes 
Asparagus, Fava Beans and Basil- Shallot Vinaigrette 
 
Or 
 
Butter Braised Roast Lamb and Mascarpone Bauletti 
Tomato & Rosemary Emulsion, Pea shoots Salad 
Dill Oil 
 
Dessert 
 
Warm Plum Tart with Almond Ice Cream Quenelle 
 
Or 
 
Niagara Peach Upside Down Cake with Honeyed Crème 
Fraiche and Blackberry Coulis 
 
Or 
 
Madagascar Vanilla Bean Cheesecake with Black Cherry Compote and Pistachio 
 
$45 

 (Price does not include taxes & Gratuity) 
  

 

 
 

Featured Wines 
 

Collavini Pinot Grigio 
Bottle $42 
Glass $10 

 
Nobilo Sauvignon Blanc  

Bottle $45 
Glass $11 

 
Peninsula Ridge Viognier 

Bottle $42 
Glass $10 

 
Ravenswood Zinfandel 

Bottle $55 
Glass $15 

 
Malivoire Pinot Noir 

Bottle $72 
Glass $15 

 
Rodney Strong 

Cabernet Sauvignon 
Bottle $60 
Glass $15 

 
Inniskillin Late Harvest Vidal, Ice 

Wine 
Bottle $50 
Glass $9 

 
 
 
 

 


