
 
 
Fabulicious Dinner 
$35, exclusive of coffee/tea, alcohol, taxes and gratuities 
Offer valid only from March 3 to March 7, 2011. 
 
First Course 
 
Pristine Farm White Bean & Chestnut Soup 
Aged Cheddar Scone 
 
Sleger's Organic Watercress & Arugula 
Cultivated Ontario Mushrooms, Straw Potatoes 
Asiago Cheese, Baco Balsamic Dressing 
 
Icewine Chioggia Beets 
Monteforte Goat's Milk Feta, Candied Walnuts, Beetroot Sorbet 
 
Mains 
 
Dry Aged Beef Rib Eye & Beef Pot Pie 
Icewine Red Cabbage, Cheddar Gratin 
 
Lake Erie White Fish 
Lobster, Celeriac & Mustard Slaw, Goat's Cheese Croquette 
 
Horizon Farms Lamb Shank 
Parsnip & Potato Mash, Candied Pecan Crust 
 
Dessert 
 
Callebaut White Chocolate Mousse 
 Bittersweet Chocolate Biscuit, Provence Tea Quenelle 
 
Cabernet Franc Icewine Rhubarb   
Brioche Bread Pudding, Candied Pecans 
 
 
Vidal Caramel Icewine Apple 
Walnut Frangipane Cake, Goat Cheese Crème Fraiche 
 
*please note that Chef Dodd’s menus are subject to change 


