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Tulips  & Maple   
Valentine’s Cinner Menu for Two 

 
 

“Set the Mood” Amuse Bouche  
Ferme Floralpe goat cheese “Cheddar” with ice wine pearls on fresh baguette  
 

Sensuous Soup 
Kimchi broth with crispy Chinese noodles, cilantro and green onion 
or  
Red pepper bisque garnished with roasted garlic and mascarpone cream  
 

Aphrodisiac Salad 
Composed salad of pomegranate, smoked Cheddar and an apple-red pepper compote  
with a red beet dressing 
or  
Grilled asparagus and smoked goat cheese salad with a heavenly honey vinaigrette  
 

The Main Attraction  
Chocolate salt-crusted chicken supreme with a wild mushroom sauce  
or  
72-hour chili braised short ribs with an adobo cream sauce  
Both mains are served with sweet brown buttered potato gnocchi and ratatouille pavé 
 

Divine Desert  
Orange chocolate brownie “Operetta” with strawberry chips  
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Y o ur  K i t  I n c l ud e s :   
sensuous five-course meal for two  

simple re-heating instructions  
wine pairing suggestions  

a surprise treat 
 

$ 9 9 . 00  p e r  k i t  +  t ax e s   
Pre-payment required by Visa or MasterCard 

 
Ad v an ce  O rd e r s  O n l y  

Order online or by fax until Friday, February 11th  
 

H o w  t o  Pl ace  Y o ur  O r d e r   
O n l i n e :  visit www.tulipsandmaple.com 

By fax: complete the attached order form and fax to 613-723-5430  
 

Pi ck - Up  a t  T ul i p s  &  M ap l e   
1980 Merivale Road @ Capital Drive  

 
Av ai l a b l e  f o r  Pi ck –  U p   
Tuesday, February 14th    11am - 6pm  

 


