Menu

PREPRANDIAL
‘Domaine des Peirecédes Rosé le fil d’Ariane 2007

2 —
KITCHEN NIBBLIES

Greek Meatballs
Szechuan and Orange Style Chicken Wings

2 —
APPETIZER

Wild Leek, Scallop, and Shitake Mushroom Ravioli
Banffi Centine 2006 1GT

—

SALAD

Vegetable Strudel
with Mixed Greens, Local Sprouts, and Crispy Fried Onions

Tiefenbrunner Pinot Grigio 2007
Yy —

ENTREE
Trio of Tenderloins: Chicken, Pork, and Beef

with Lorette Potatoes, Sweet Potato Mash, and Cranberry Infused Jus

Pacual Toso Malbec 2006
—/0/ )~

DESSERT

Chocolate Torte
with Homemade Ice Cream, Orange Sabayon, and Berries

Fresita Strawberry Infused Sparkling Wine
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Wine List

Domaine des Peirecédes Rosé le fil d’Ariane 2007...cccueeecereceeccnnecsnneans $13.95
A blend of Grenache, Cinsault and Syrah, this dry, raspberry-scented rosé is an
excellent companion for those first spring salads or try it as a sipper while you
kickback on your patio after digging up the garden. Alain Baccino, Vign.: Cotes de
Provence, France. ) 12.7% alc/vol. LcBO code: 950733

Banfi Centine 2006......cccceeerercrsenssnnessssssnsssansssssssassssasssassossssssssssassasas $16.95
Banfi’s ‘Centine’ is designed as a crowd-pleasing quaffer. This wine is a fascinating
blend of 60% Sangiovese, 20% Cabernet Sauvignon and 20% Merlot. You will
experience hints of licorice, cherries and plums and a terrific spicy nuance. Banfi
Vintners: Tuscany, Italy. (D) 12.5% alc/vol. LcBo code: 947440

Tiefenbrunner Pinot Grigio 2007 .....uuvevenesuerinesnesnnessesnnessesssnesenns $16.95
This Pinot Grigio displays a delicate bouquet with hints of pear and candied fruit.
It’s dry, round (from the extended lees aging) and full-bodied with a fresh seam of
acidity that gives the wine fine balance. The ever-versatile Pinot Grigio pairs easily
with all sorts of appetizers, as well as asparagus dishes and seafood courses. Schloss
Turmhof Tiefenbrunner: Alto Adige/Trentino, Italy. (D) 13% alc/vol. LcBO code:
954024

Pacual Toso Malbec 2006.....ccccueierreiecnrneecnseeecssneesssneeessnassssnsesssasassses $12.85
Colour: purple, ruby. Aromas: complex, earthy, hints of mushroom, barnyard, red
berry. Palate: Old world in style, light to medium-bodied with soft tannins and
a good mouthfeel. Wine Enthusiast Magazine ‘Best Buy’ with a score of 91/100.
Pacual Toso: Mendoza, Argentina. @ 13.8% alc/vol. LcBO code: 35170

Fresita Strawberry Infused Sparkling Wine......ccoceeveeveisnisresnesnesnesnecnenne $13.85
Premium sparkling wine infused with fresh-picked strawberries from Patagonia.
100% natural ingredients. Pairs well with fresh strawberries or dark chocolate. Serve
well chilled in a glass or mix in your favourite cocktails. Vina Casal De Gorschs:
Chile. ) 7.9% alc/vol. LcBo code: 56697

4 Les Marmitons (Barrie Chapter) May 12,2008



