
Reception
CURED & SMOKED SALMON TARTARE

pecans in beet waffles

SMOKED HONEY PUMPKIN PIZZA

LOCAL BELUGA, OSTERA CAVIART
on blinis

Riesling AF, 2017

First Course
SEARED AHI TUNA TATAKI

cucumber, avocado, celery salad with shredded ravanello

Chardonnay 2015

Main Course
PAN-SEARED BISON TENDERLOIN

parsnip silk, broccolini, & 
rosewood honey-glazed nantes carrots

cherry thyme pan sauce

Night Moves Gamay 2017  
Renaceau Cabernet-Franc 2016

Dessert
NIAGARA APPLE TART

SALTED CARAMEL ICECREAM

Wine Appreciation Luncheon
EARTH TO BOTTLE

with Rosewood Estates Winery
FRIDAY, FEBRUARY 22ND, 2019 

Reception: 12:00pm | Lunch: 12:30pm




