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CrAVE

s
/ Fall Wine and Dine Event

Thursday Nov. 17 2011 6:30 pm

Come join us for a six course meal.
Featuring six different wine pairings with
Kristine Kraemer of Small Winemakers.

Menu

_ prosciutto wrapped melon, and mozzarella with
balsamic drizzle

pumpkin and ginger soup

grilled pork tenderloin with a sweet and sour soy

“/ reduction, sweet beets and celeriac puree
K , , ,
green pea visotto with a spicy herb sauce
pan roasted beef tenderloin with scallops, dvizzled
~ h herb butter and served with roasted vegetables
Space is [imited make your reservations now
(519) 645-8886
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raspberry white chocolate créme brulee

$100 per person
(includes HST and gratuities)




