Lakeside is thrilled to present an unforgettable
Winemalker’s Dinner in partnership with Vertical Wine
Group and Tre Amici Wines.

Join us for an elevated culinary experience where each
course is expertly crafted and thoughtfully paired with
exceptional wines.

Our philosophy has and always will be to find high quality wines
from around the world with a unique story behind them.
Additionally, we search for organic, vegan, and exclusive
varictal wines that are rare from what can be found in our
market today. Our goal is to bring an experience to your table,
that can only be created with our wines and their specific
origins. As we allow the terroir of the region to showcase in the
bottle. Let us help you uncork an experience to remember.
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Tre Amici Wines is a Toronto-based, family-owned boutique
agency and importer specializing in small-batch, artisanal
wines and spirits from around the world. They curate exclusive,
unique brands—often not found in the LCBO-—and offer virtual
& in-person tasting experiences, curated crates, and corporate
gifting.
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$110 PER GUEST INCLUDING 4 - S

COURSE MENU & WINE PAIRING éz

hors d'oeuvre

Pan Scared Scallop

Cauliflower puree, Grilled Cauliflower floret, Brown
Butter Vinaigrette, Toasted Hazelnuts, Lemon Zest
Pared with a 2024 Chateau de Mus Viognier,
Languedoc, I'rance.

appetizer

Whipped Goat Cheese & Roasted Beets

Beet Paint, Whipped Goat Cheese, Citrus Roasted Beets,
Arugula, Radicchio, Frisee, Candied Walnuts, Balsamic
Dressing

Paired withe a 2024 Cantine Teanum Primitivo, Puglia,
Jtaly

entrée

Beef Tenderloin

Mushroom Risotto, Shaved Parmesan, Truffle
Compound Butter, Grilled asparagus, Jus, Crisp Onion
Paired withi a 2019 Chidteau Fleur Flaut Gaussens,
Dordeaux Supérieur, Bordeauy, I'rance

dessert

Dark Chocolate Torte

Raspberry coulis, vanilla creme fraiche, edible flowers
Paired witlt a ITenuta Santome, Bianco Spumarnie
Lxtra Dry, Treviso, Jtaly
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