
MANITOULIN ISLAND RAINBOW TROUT 
FILLET WRAPPED IN PUFF PASTRY
spinach mousse, riesling lobster sauce

BRIGHT’S HAVARTI & SPINACH 
STUFFED ONTARIO CHICKEN BREAST
apple sage sausage, black garlic sauce, 
celery root mashed potatoes

VEGAN POT PIE
squash, roasted peppers, chickpeas, leeks, 
red lentil dahl sauce, sesame spinach salad

GRILLED VEAL T-BONE
Kozlik’s mustard cream sauce, celery root 
mashed potatoes

GRILLED BEEF TENDERLOIN
pork pâté, merlot & shallot glaze, 
celery root mashed potatoes

BY NIAGARA PARKS

VALENTINE'S DAY
• PRIX FIXE •

STARTERS

PINK FLIRTINI WELCOME COCKTAIL
vodka, sparkling wine, cranberry juice, pineapple juice

ASSORTED ARTISAN BREAD & BUTTER

ENTRÉES

Choose one starter, entrée and dessert 65

CORN CHOWDER
double-smoked bacon, roasted red pepper drizzle

WINTER SALAD
beet purée, roasted squash & brussel sprouts, 
red romaine, micro cilantro & popcorn shoots, 

apple honey mustard dressing

PANKO & HERB CRUSTED MOZZARELLA 
heirloom tomatoes, balsamic glaze

SMOKED MUSCOVY DUCK CROQUETTE
pea purée, Jordan cherry & anise reduction

PICKEREL FILLET & SEAFOOD CAKE
gravlax, chardonnay and lemongrass sauce

Prices are in Canadian funds and are exclusive of tax and service fees.



BY NIAGARA PARKS

VALENTINE'S DAY
• PRIX FIXE •

Choose one starter, entrée and dessert 65

Prices are in Canadian funds and are exclusive of tax and service fees.

DESSERTS
CHOCOLATE CHEESECAKE

seasonal fruit compote, 
white chocolate shavings

FOREST BERRY CAKE
pistachio anglaise

TRIO OF NIAGARA ICE GELATO
ice wine syrup drizzle

VANILLA HONEY CAKE
seasonal fruit compote, 
white chocolate shavings


