
 

 

 
 
 

 

T R I U S  M E N U  
 

2 courses $69 
3 courses $82 

 

S O U R D O U G H  B A G U E T T E  &  R O S E M A R Y  C R A C K E R  
Chickpea Hummus, Olive Oil, Hazelnuts  

Trius Red Wine Butter & Sea Salt 
Olive Oil & Niagara Baco Balsamic   

$ 6  
 

T O  B E G I N  
 

C R E A M E D  P A R S N I P  “ C A P P U C C I N O ”  S O U P  
Confit Duck Leg 

Toasted Brioche, Duck Egg, Goat’s Cheese, Icewine Onion Jam 
 

F R E S H  C O W ’ S  M I L K  B U R R A T A  C H E E S E   
Icewine Tomato Jam, Baco Noir Balsamic, Fried Spicy Sopressata, Zicari Mesclun Mix 

Grilled Sourdough 
 

 T R I U S  C H A R C U T E R I E  B O A R D  
 Bison Summer Sausage, Elk & Pork Csabettes, Mortadella, Salami Nero 

   Creamy Chicken Liver Parfait 
Crab Apple Membrillo, Cornichon, Mustard, Icewine Beet 

 Grilled Brioche  
 

T R I U S  S M O K E D  S A L M O N  
Vodka Cured & Cold Smoked Salmon 

Chardonnay Shrimp, Citrus Gel, Icewine Beets, Crème Fraiche, Potato Pancakes 
      

T H E  M A I N S  
 

O N T A R I O  C O R N I S H  H E N  
Prosciutto Wrapped Thigh, Crispy Boneless Wing, Confit Leg  

Colcannon Potato, Roasted Sunchoke, Grilled Maitake Mushroom 
  Apple, Smoked Bacon & Raisin Dressing 

   

T R I U S  “ F I S H  &  C H I P S ”  
Beer Battered Lake Erie Pickerel Filet  

 Crispy Potato Rosti, Celeriac, Lobster & Horseradish Slaw 
Sauce Gribiche and Malt Vinegar Gel 

 

G R I L L E D  O N T A R I O  L A M B  S I R L O I N  
Braised Lamb Shoulder, Icewine Onion Jam, Feta Cannelloni 

White Bean Fall Vegetable Cassoulet  
Icewine Red Cabbage & Nantes Carrot  

 

S W E E T  P O T A T O  A N D  M A S C A R P O N E  R A V I O L I  
Maple Roasted Butternut Squash 

Brussel Sprouts, Kale, Toasted Hazelnuts, Sweet Potato Chips 
Shaved Manchego and Truffle Butter Sauce 

  

T O  F I N I S H  
 

V A N I L L A  P A V L O V A  
Icewine Cranberry Compote and Molasses Cake 

Nutmeg Ice Cream 

 
C H O C O L A T E  H A Z E L N U T  P R O F I T E R O L E  

Hazelnut Pastry Cream, Milk Chocolate Mousse, Dulce De Leche 
Candied Cacao Nibs 

 

 U P P E R  C A N A D A  C H E E S E  T A S T I N G  
Jordan Station 

Niagara Gold Cheese & Nosey Goat 
Red Wine Mulled Pear, Flowerpot Walnut Bread, Fresh Honeycomb 

 
 
 

Ask about our Wine Pairing Options 


