
Fabuliciuos Feb 2019 

Lunch 

1st Course 

Creamed Ontario Mushroom Soup 

Truffled Hewitt’s Farm Goat’s Cheese 

 

Iceberg Wedge 

Smoked Chicken, Best Baa Feta, Pickled Grapes, Toasted Almonds 

Candied Oats and Pumpkin Seeds  

Trius Ranch Buttermilk Dressing 

 

Mulled Red Wine Pear 

 Organic Arugula, Cranberry Compote, Candied Walnuts, Cured Prosciutto 

 Burrata Cheese and Winter Spiced Pear Syrup 

 

Mains 

 

Trius 8 oz Ribeye Burger 

Bar Five Farms Beef Ribeye, Hot House Tomato, Icewine Onion Marmalade 

Thornloe Aged Cheddar, Canadian Peameal Bacon, House Ketchup 

Sesame Seed Bun and Basket Russet Fries  

Add Onion Rings 6     

 

Lake Erie White Fish 

Cherry Tomato, Pickled Cucumber, Sweet Potato, Chioggia Beets, Organic Quinoa 

 Portobello Mushroom, Bok Choy, Roasted Carrot, Mozzarella Organic Hens Egg 

 Trius Chardonnay Dressing 

 

Fresh Linguini Pasta 

Duck Sausage, Butternut Squash, Kale, Brussels Sprouts, Apple, Raisins, Pine Nuts 

Triple Crunch Mustard and Parmesan Cheese 

 

Dessert  

 

Beignets 

Warm Hazelnut and Chocolate Beignets 

Whisky Cream Chocolate Sauce 

 

Caramel Maple Creamed Cheese Bar 

Icewine Cranberry, Chocolate Crumble, Toasted Marshmallow 

 

Upper Canada Cheese Tasting 

Niagara Gold, Nosey Goat, Smoked Comfort Cream  

Icewine Beets and Walnut Toast 

 

 



Fabuliciuos Feb 2019 

Dinner 

 

1st Course 

Creamed Ontario Mushroom Soup 

Truffled Hewitt’s Farm Goat’s Cheese 

 

Iceberg Wedge 

Smoked Chicken, Best Baa Feta, Pickled Grapes, Toasted Almonds 

Candied Oats and Pumpkin Seeds  

Trius Ranch Buttermilk Dressing 

 

Mulled Red Wine Pear 

 Organic Arugula, Cranberry Compote, Candied Walnuts, Cured Prosciutto 

 Burrata Cheese and Winter Spiced Pear Syrup 

 

Mains 

Bar Five Ontario Farms Beef Ribeye 

Beef Short Rib, Parmesan Gnocchi, Cremini Mushroom 

Buttered Leek, Rapini, Charred Onion Puree 

 

Lake Huron White Fish  

Organic Quinoa, Smoked Bacon, Shrimp, Brussels Sprouts, Raisins, Apple, Kale  

Cranberry, Chick Pea, Best Baa Feta, Chardonnay Dressing 

 

Beverly Creek Lamb Shank 

 White Bean Cassoulet, Merguez Sausage, Icewine Red Cabbage, Maple Parsnip 

Colcannon Potato 

 

Dessert 

Beignets 

Warm Hazelnut and Chocolate Beignets 

Whisky Cream Chocolate Sauce 

 

Caramel Maple Creamed Cheese Bar 

Icewine Cranberry, Chocolate Crumble, Toasted Marshmallow 

 

Upper Canada Cheese Tasting 

Niagara Gold, Nosey Goat, Smoked Comfort Cream  

Icewine Beets and Walnut Toast 

 

 


