KALENDARLICIOUS

starts our

PRIX FIXE TUESDAY NIGHTS

Each Tuesday Kalendarlicious will feature

an International
Prix Fixe three course meal
selection prepared by guest
Jacinto Salcedo.

Tues. Jan 10, 12
1. ASADO DE CARNE

Ontario apple cheddar soup

ASADO DE CARNE
Bittersweet, hand-cut roast beef
Caracas style.

Basmati rice, and green salad

Tues. Jan. 17, 12
2. COQ AU VIN

Fennel Soup

COQ AU VIN
Aromatic braised capon sauteed in
red wine

Potatoes gratin, and string beans

Tues. Jan 24, 12
3.MEDITERRANEO PESCADO

Wasabi Avocado and Shrimp Cocktail

MEDITERRANEO PESCADO
European sea bass

filet on a bed of M
translucent onions,

with an emmental

cream sauce G

Sweet potato
chips

*Your choice of
Graffigna Malbec or
Pinot Grigio

GRAFFIGNA

KALENDARLICIOUS
PRIX FIXE MENU
$29.95

Appetizer, main course, and
glass of white or red Graffigna wine*

Desserts are tartlet versions of Kalendar’s

famous fruit & cream pies

Tuesday Jan 10th - Feb 28th
(excluding Valentines day)

Tues. Jan. 31, 12
4. POLLO STROGANOFF

Spinach Soup
POLLO STROGANOFF

Pan seared chicken strips with
mushrooms and onions

Wild rice, and seasonal vegetables

Tues. Feb. 7, 12
5. CERDO A LA NARANJA

Beet Cream Soup

CERDO A LA NARANJA
Pork tenderloin in a sweet & sour,
orange rum glaze

Sweet potatoes, and fennel salad

Tues. Feb. 21, 12
6. CEVICHE Y TOSTON

Endive With Blue Cheese and Pine
Nut Dip

CEVICHE Y TOSTON

Raw halibut marinated in citrus juice
with cilantro, sweet pepper and onion.
Optional hot pepper.

Sweet and salty plantain chips, and
mango salad

Tues. Feb. 28, 12
7. FAVORITE MENU BY POPULAR
DEMAND

Sponsored by Graffigna Wines. Prepared by Jacinto Salcedo.
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Graphic designer by day, inspired Foodie by night, Jacinto was trained in the kitchen
of his mother and grandmother in Venezuela. His “inspirational food” is crafted as a
hearty home made meal with the rich flavours of international cuisine.



