the Ifiefs'nouse

MENU FOR “RISING STAR CHEF DINNER”

featuring CHEF MICHELLE USPRECH from

BEER BISTRO — March 7, 2012

RECEPTION
Shrimp Tempura in blonde ale batter

Pork Frikadelle with sage, clove and brown ale carmelized onions
Erdinger Weisse Bier

DINNER
First Course

Bacon Quail Chop with parmesan truffle custard & De Koninck braised mushrooms
Paired with De Koninck

Second Course

Oysters, Peals and Salmon with tapioca stout mignonette & white beer-cured salmon
Paired with Delirum Tremins

Third Course

Ale Braised Veal Cheeks with parsnip ravioli, sautéed kale & pearl onion ale jus
Paired with Affligem Blond

Fourth Course

Peanut Butter & Jelly Doughnuts with banana Weisse Bier ice cream
Paired with Fruili Strawberry

Tea & Coffee

Hospitality &
Culinary Ars

Call 416-415-2260 to reserve.



