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2010 Crepes & Wine Extravaganza
Mondays in Summer, 11 am -2 pm
Menu G

g Three Course Brunch &
Wine & Beer Serving Sizes 2% Ounces

First Course

Spicy Corn Salad: Sweet corn, tomato & bell peppers
tossed in a spicy chile pepper & parsley vinaigrette.

Paired with:
Naked Grape Unoaked Chardonnay (Canada)

Estrella Damm Barcelona (Spain)

Second Course

BBQ Beef Brisket Crepe: tender brisket rolled in
a cornbread crepe with collard greens & jalapefno havarti.
Served with apple slaw & cowboy whiskey beans.

Paired with:
The Little Penguin Merlot (Australia)
Holsten Festbock (Germany)

Third Course

Pecan Layered Crepe Cake: layers of toasted pecan crepe
cake filled with dark chocolate & vanilla pudding
topped with whipped cream & drizzled with warm

caramel butter. sauce.

Paired with:
Schloss Laderheim Riesling(Canada)
Innis & Gunn (Scotland)

Wine OR Beer with each Course $21.99
Wine AND Beer with each Course $24.99

Whytewold Emporium

190 Gimli Rd.
Whytewold, Manitoba
Phone: (204) 389 4567

WWW.wWwemporium.com
wwemp@mts.net

We accept Cash, Interac, Visa & MC
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