
 
Fabulicious 
 MENUS 2009 

Lunch 
$25 

 
Appetizers 

 
CC HICKEN HICKEN LL IVER IVER PP ARFAITARFAIT   

Icewine Toast, House Preserve 
  

BB LUE LUE CC RAB RAB CC AESARAESAR   
Romaine Hearts, Grilled Anchovy  

Roasted Garlic Dressing,  
  

PP ELLER ELLER EE STATES STATES DD AILY AILY SS OUP OUP CC REATION REATION   
Prepared From the Bounty of Niagara 

 
 

Mains 
 

OO MELETTE MELETTE SS OUFFLOUFFL ÉÉ   
Chorizo, , Spinach and Aged Cheddar 

 
 

CC ABERNET ABERNET BB RAISED RAISED SS HORT HORT RR IB IB LL INGUINIINGUINI   
Alberta Parmesan, Sur Lie Cream Sauce 

 
SS ALMON ALMON “C“C ROQUE ROQUE MM ONSIEURONSIEUR ””   

 Triple Cream Brie and Baby Arugula Sandwich 
 
 

Desserts 
 

PP ECAN ECAN TT ARTART   
Spiced Crème Anglaise, Caramel Pear 

 
BB UTTERMILK CAKEUTTERMILK CAKE   

Maple Meringue, Crème Fraiche Ice Cream 
 

CC HOCOLATE HOCOLATE CC HESTNUT HESTNUT MM OUSSEOUSSE   

Flourless Chocolate Cake, Chantilly 
 

Dinner 
$35 

 
Appetizers 

 
LL OBSTER OBSTER BB ISQUEISQUE   

Icewine Crème Fraiche 
 

PP ELLER ELLER GG AME AME PP ATEATE 
Celeriac Remoulade, Grape Mustard 

 And Assorted Toast 
 

BB ABY ABY BB EETROOTEETROOT ,,   PP ROSCUITO ROSCUITO SS ALADALAD   
Woolwich Goat Cheese, Arugula 

 And Soya Bean Oil 
 

Mains 
 

OO NTARIO NTARIO RR IB IB EE YEYE   
Smoked Bacon, “Saint Jerome” Cheese Curd, 

Black Pepper Poutine 
 

II CEWINE CEWINE RR OASTED OASTED CC APON APON BB REASTREAST   
White Bean, Lentil and Bacon Cassoulet 

 
FF ENNEL ENNEL CC RUSTED RUSTED SS ALMONALMON   

Wild Rice, Mushroom and Gruyere Risotto 
 
 

Desserts 
 

PP ECAN TARTECAN TART   
Spiced Crème Anglaise, Caramel Pear 

 
BB UTTERMILK CAKEUTTERMILK CAKE   

Maple Meringue, Crème Fraiche Ice Cream 
 



CC HOCOLATE CHESTNUT MOHOCOLATE CHESTNUT MO USSEUSSE   
Flourless Chocolate Cake, Chantilly 

 


