
Dinner 
First 

 
Wild and Tame Mushroom Salad 

Fifth Town Feta, Daniel’s Watercress, Straw Potatoes 
Balsamic Baco Noir Dressing 

 
Seasonally Inspired and Regionally Grown Soup 

 
Digby Scallops 

Butter Nut Squash, Maple and Mascarpone Puree 
Smoked Bacon and Apple Dressing 

 
Second 

 
Trius Braised Short Rib 

Mushroom and Goat’s Cheese Ravioli 
Icewine Onion Marmalade 

Parsnip Puree 
 

Lake Erie White Fish 
Celeriac, Lobster and Wild Mustard Slaw 

Sauce Grebiche 
 

Fenwood Farm Organic Chicken Breast 
Daniel’s Watercress, Icewine Pear, Fifth Town Feta 

Smoked Ham Hock and Colcannon Potato 
Chardonnay Vinaigrette 

 
Third 

 
Spiced Pumpkin Cheese Cake 

Walnut Butter Biscuit 
Sweetened Crème Fraiche 

 
Hazelnut, Almond Chocolate Bar 

Double Chocolate Icewine Ice Cream 
 

Icewine Apple and Cornmeal, Tart 
Candy apple Ice Cream 


