Present An Evening 0f Food & Wine Featuring
Chef Matthew Tait & The Wines 0f Niagara

Cider Foached Sca”op Brulec
Roasted Putternut Squaslﬁ and | ime Pavee

Sha”ow [ried Lcek [Hearts
Rics]ing 2008

Caramcl (orn (rusted (C hicken ch
Charred Com Slaw
Manuka Honcg—-Garlic Sauce
Finot (aris 2010

Smokcd Pacon [Tat Comcit of Black (_od
Gri”ed Mango Salsa
\/ani”a Dried C arrot
Blonde [Frisee

Keserve Chardonnay 2008

FCPPCr (_rusted Pison Striploin
Strawberrg Relis%
Babg Arugu]a, A]mond \/inaigrette
Sea 5a!t Koasted Almonc{s
Sgrah 2008

Braised Lamb Neck and Diried Cherrg Raviolo
Smokecl For’cobe”o Muslﬂroom Tar’car

Ficucc{ AsParagus and Roas’ccc] FePPer Salad
(Cabernet Sauvignon 2007

$80 per person
Thursc]ag November 10,2011 7Pm
(_allfor Reservations

www.paradisorestaurant.com



