
From Field to Chef  
Rundles Dinner Menu

chef de cuisine, Neil Baxter

price $79.50 per person includes coffee or tea.   
wine, taxes and service are extra.

A Sampling of Rundles Charcuterie,  
which includes cured meat and various  
types of sausage, pickles, and mustard

Featured Producer: Perth Pork Products

Masala Coated Rainbow Trout,  
Peking duck and green mango salad,  

in a ginger-cardamom broth
Featured Producer: T.J.’s Trout Farm   

Sheep and Goats’ Milk Cheeses,  
with walnut and raisin bread. 

Featured Producer: Monforte Dairy 

niagara and prince edward county wine pairings,  
$46.50 per person (taxes and service extra)


