TRIUS DATE NIGHT MENU

2 courses S55
3 courses S65

SOURDOUGH BAGUETTE & ROSEMARY CRACKER
Chickpea Hummus, Olive Qil, Hazelnuts
Trius Red Wine Butter & Sea Salt
Olive Oil & Niagara Baco Balsamic

$6

TO BEGIN

CREAMY PARSNIP “CAPPUCCINO”
Confit Duck Leg
Toasted Brioche, Hewitt’s Farm Goat’s Cheese, Icewine Onion Jam

TRIUS WINTER SALAD
Mulled Red Wine Pear, Fresh Mozzarella, Cured Prosciutto
Zacari Greenhouse Winter Mesclun Mix
Maple Walnut Dressing and Candied Walnuts

FRESH COW'’S MILK BURRATA CHEESE
Icewine Tomato Jam, Baco Noir Balsamic, Fried Sopressata, Zicari Kale Mix
Grilled Sourdough

THE MAINS

ONTARIO FARMS PAN ROASTED PORK CHOP
Pulled Pork with White Bean & Winter Vegetable Cassoulet
Icewine Red Cabbage
Back Vintage Peach Chutney

TRIUS “FISH & CHIPS”
Beer Battered Pacific Halibut Filet
Winter Celeriac Slaw
Crispy Potato Rosti, Gribiche Sauce, Malt Vinegar Gel

POTATO AND PARMESAN GNOCCHI
Sicilian Eggplant Caponata
Shaved Manchego Cheese

TO FINISH

STICKY TOFFEE PUDDING CAKE
Gingerbread Ice Cream, Orange Mousse
Ontario Cranberry Compote

CHOCOLATE AND PEPPERMINT TART
Peppermint Cream, Chocolate Ganache, Mint Ice Cream
Candied Cacao Nibs

DATE NIGHT WINE SELECTION
PER BOTTLE $20

Trius Sauvignon Blanc
Trius Riesling
Trius Merlot

Trius Cabernet Franc



