Cuisine &

Eat well. Save time.

2297 St. Joseph Blvd., Orléans, ON K1C 1E7
613-845-1090 + chefmarc@cuisinepassion.ca
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No need to squeeze into Het another over-booked restaurant this Valentine’s Day.

Wl'xg not try something different this year? Our five-star, four course, take-home dinner

isjust $46 per person andis your first-class ticket to romance!
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R eoommended wines
With beef:

Wild rice crackers with spinacl'x diP

Artichokes) tomato and goat cheese tart
(Rcheat in hot oven at 350F for 8-10 minutes.)

Braised boneless beef rib with guavajus
(P/ace in hot oven at 350F for 15 minutes.)
OR
Salmon Pi“ow filed with crab salad
(To rcheat, ID/ace in hot oven at 350F for 10 minutes.)

Both are served with Mushroom-stuffed Potatoes and
an AsParagus bundle wraPPed with Prosciutto
(To rcheat, ID/ace in hot oven at 350F for 10 minutes.)

OPera Cake

J. LOHR SEVEN OAKS CABERNET SAUVIGNON | California | VINTAGES 656561 | 750 mL | $21.95
Every time Vintages released this wine, it disaPPears at lightning sPcecll I:ortunatelg, theg labeled it an
Essentialto ensure that it's alwags available. Full bodied , sweet centred and agecl in oak for more than a

year, this clcnsely coloured redis Packed with intense aromas of black cherrg, b|ac|<currant, cedar, vani”a,

and sPices.

With prawns:

OYSTER BAY SAUVIGNON BLANC | New Zealand | VINTAGES 316570 | 750 mL bottle | $18.95
This classic New Zealand Sauvignon Blanc shows exuberant aromas of gooseberrg, grass, cream of

asParagus,JalaPeﬁo peppers, and melon. It's intense and livclg with crisP aciclitg and a lingcring, slightly

mincra”y finish.



