
Winter Blues? 
 

Break the blahs with a fabulous dinner & wine pairings at 
JOY Bistro on February 28th.  

Nick Hirons of The Merchant Vintner is teaming with Joy’s 
Executive Chef Bryan Burke to present a scrumptious  

seven-course dinner matched with gorgeous, unique wines. 
Tickets: $100.00 (exclusive of gratuities & taxes).  

Please contact us (see below) for further information and tickets.  
 

--------------------------------------------------------------- 
  
  

Joy Bistro Wine Dinner 

February 28th, 2008 
  
  
  

Amuse Bouche  
  
~ 
  

Roast Squash Soup 
Hubbard, buttercup & butternut 

Wine Paring 
  
~ 
  

Crispy Pork Belly 
Red cabbage, raisins & crackling 

Wine Paring  
  
~ 
  

Bouillabaisse 
Wild fish, fennel & light tomato broth 

Wine Paring 
  
~ 
  

Blackcurrant Sorbet 
  
~ 



  
Braised Lamb 

Peppers, onions, Arugula & goat cheese gnocchi 
Wine Paring  

  
~ 
  

Artisan Cheese Plate 
Apple, toasted walnuts & apricots 

Wine Paring 
  
~ 
  

Dark Chocolate Tart 
Chantilly cream & preserved strawberries 

Wine Paring 
  

7 courses / 7 wines 
$100 

 
 

Joy Bistro 
Joy Bistro / bside / Overjoy 

884 Queen St. E. 
Toronto 
M4M 1J3 

(416) 465 8855 
 
 


