
W E L C O M E S

BY NIAGARA PARKS

JAZZ MUSIC NIGHT 
H O N O U R I N G  B L A C K  H I S T O R Y  M O N T H  W I T H  L I V E  S O U L - J A Z Z  +  B O L D  F L A V O U R S

F R I D A Y ,  F E B R U A R Y  2 0 ,  2 0 2 6

P R I X  F I X E  M E N U

Choose a starter, entrée and dessert.

STARTERS
LOBSTER BISQUE

fennel crème fraiche, truffle oil

SUPERFOOD SALAD

spinach & kale, pickled candy cane beets,  
oven dried tomatoes, carrots, spiced pumpkin 
seeds, dried cherries, Rosewood smoked  
honey vinaigrette

BRAISED ONTARIO AAA BEEF SHORT RIB

garlic butter mashed potatoes, grilled broccolini,  
pearl onions, chimichurri, Niagara red wine jus

ONTARIO CHICKEN SUPREME

ice cider glazed, garlic & rosemary* fingerling potatoes, 
Pingue pancetta, cumin carrot purée, apple butter

MISO GLAZED ATLANTIC SALMON

smoked cauliflower purée, fingerling potatoes,  
feta & mint*, confit cherry tomatoes

MUSHROOM BOLOGNAISE

mafalda noodles, portobello, cremini & shiitake  
mushrooms, sugo sauce, arugula pesto, Back Forty 
Pecorino Verona, crispy leeks, micro basil*

ENTRÉES

MAPLE PECAN CHEESECAKE

caramel, toasted pecan

TIRAMISU

coffee soaked genoise, mascarpone cream,  
cocoa powder

DESSERTS

PRICES ARE IN CANADIAN FUNDS AND INCLUSIVE OF TAX AND SERVICE FEES

	 VEGETARIAN	 VEGAN	 GLUTEN FREE


