
 

 

 

Peller Estates Presents  

THE WINERY RESTAURANT  
ICEWINE FESTIVAL LUNCH  MENU  

Available  from 12pm – 3:30pm  
Friday January 16 th  – Sunday January 18 th , 202 6  

and  
Friday January 23 rd  – Sunday January 25 th , 202 6  

Icewine Festival Menu  6 5  

Additional Two -Course Wine Pairing 2 5  

 
FIRST COURSE  

Fior De Latte  
Icewine Compressed Tomatoes, Frissie Endive , 

Olive Oil Crostini, Aged Balsamic, Basil Pesto  
Suggested Wine Pairing Private Reserve Sauvignon Blanc  2024  

 
MAIN COURSE  

Icewine Braised Pulled Pork Pasta  
Smoked Mushrooms, Roasted Red Peppers, Swiss Chard , 

Gemelli Pasta, Dijon Mustard Cream Sauce  
Suggested Wine Pairing Private Reserve Gamay Noir 2024  

 
TAKE HOME  

Peller Estates Icewine Marshmallow  
Firepits available outside for roasting!  

 
Enjoy!  


