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FIRESIDE
FEAST

KAYTOO

RESTAURANT
& BAR

AMUSE BOUCHE

Grilled Cheese & Lobster Bisque
Dill Havarti | Brie | Toasted Baguette | Lobster Bisque

Cocktail Pairing: Show Globe
Cranberries | Rosemary | Inniskillin Prosecco

APPETIZER

Warm Funghi Salad

Roasted Assorted Wild Mushrooms | Arugula | Radicchio |
lceberg | Prosciutto | Grana Padano | EVOO | Balsamic
Reduction | Shaved Foie Gras Snow

Wine Pairing: Redstone Chardonnay 2022 Tawse Winery, Niagara Peninsula

ENTREE

sSurf and Turf
Beef Tenderloin | Butter Poached Shrimp | Creamy Asiago Polenta |
Bacon Sofrito | Garlic Rapini

Wine Pairing: Bodega Lanzaga “LZ” Rioja, Spain

DESSERT

Sticky Toffee Pudding
Vanilla Bean Ice Cream | Whiskey Toffee Sauce | Sponge Toffee

Cocktail Pairing: Spiked Hot Chocolate Bomb
Bailey’s | Wiser’s Rye | Hot Chocolate Mix | Whipped Cream



