
 

 

 
 

 

 

Trius Restaurant Presents 

Valentine’s Day 
 

4 Course Menu 95 

Wine Pairings 50 
 

I n c l u d e s  T r i u s  S p a r k l i n g  B r u t  R o s e  T o a s t  
  

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   

A D D  $ 6  
 

T H E  S O U P  
 

C R E A M Y  R O A S T 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  

Cheddar & Thyme Biscotti 
 

 T O  B E G I N  
 

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, Sensei Farms Strawberries, Zicari Mesclun Mix 

Grilled Sourdough 
 

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, Compressed Sensei Farms Charentais Melon 
 Crème Fraiche & Potato Pancakes 

 

E V E R S P R I N G S  F A R M  F R I E D  D U C K  E G G   
Hewitt’s Farm Whipped Goat’s Cheese  

 Cured Prosciutto, Ontario Mushroom Collection, Icewine Peach Marmalade  
Toasted Brioche 

   

T H E  M A I N S  
 

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

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

 

O N T A R I O  B E E F  T A S T I N G   
Grilled Ontario Beef Sirloin & Mini Beef Pot Pie  

Creamy Mashed Potato  
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 & 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  
Niagara Gold & Nosey Goat 

Back Vintage Peach Chutney, Red Wine Mulled Pear, Flowerpot Walnut Bread 
 

Valentine’s Heart Cookies 


