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Henry of Pelham Winemaker’s Dinner

Ontario’s Bounty Seasonal Canapés
Cuvée Catherine Rosé Brut

AMUSE

Malpeque oyster with ice wine mignonette
House-cured Magret ham on red fife bread
Cookstown beet chip with truffled creme fraiche

FIRST

Poached Nova Scotia Lobster
White pepper gnocchi, anise caramel, Swiss chard cress

2007 Pinot Blanc

SECOND

Maple-Braised Cumbrae’s Pork Belly
Leek purée, vanilla gala apple, tomato jam

2007 Pinot Noir

THIRD

Grass-fed Ontario Bison Striploin
Lovage pomme purée, heirloom red carrots, coca nib jus

2002 Cabernet Merlot, Speck Family Reserve

FOURTH

Artisanal Canadian Cheese Selection
Fig compote, red fife crostini

2005 Botrytis Affected Riesling

FIFTH

Niagara Apple Pudding
Screech toffee sauce, walnut ice cream

2006 Riesling Icewine



