
 

DINNER 

maple roasted butternut squash soup (vegetarian) 
gingerbread crumble & cream  

     or 
quintet of winter greens 

candied pecans | cranberries | niagara cider vinaigrette 
     or 

italian grill bread  
niçoise olive | grilled artichoke | goat’s cheese | pancetta| tomato 

          
slow braised pork shoulder 

creamy garlic mash | glazed root vegetables | red wine jus 
or 

6 bean and organic vegetable chili (vegetarian) 
cumin scented sour cream | grilled corn bread | crispy tortillas 

or 
 crispy skin red snapper 

yellow thai curry | bok choy | mushrooms | pea shoots | steamed rice 

 
chocolate fudge brownie 

whipped cream | chocolate drizzle | seasonal berries 
or 

quebec rondoux brie 
poached quince | toasted hazelnut | organic honey | toasted baguette 

or 
praline bread & butter pudding 

vanilla ice cream | kahlua anglaise 

$35 per person…taxes and gratuities not included  

 


