
 

VALENTINE’S DAY  
FEBRUARY 14 , 2020 

 

 

Beet spoon 

          Chili oil, “Red n gold” citrus feta, onion seed cracker 

******* 

Seafood “Bouillabaise” 

Mussles, crayfish, Shrimps, Squids, Clams, Saffron  

Baized Pork “Cheek”  

Fried Plantain, carrots, peppered glaze   

******* 

Grainy Mustard and parsley crusted  

New Zealand Lamb rack 

Honey roasted Turnips, lentil, Parsnip chips  

 Black Grouper Sesame crust  

“Sundal” Spicy eggplant, “Tomato Saar” Oyster fritters 

Roasted Vegetable, Spinach and Bocconcinni pie 

Mitaki mushrooms, Purple potato and “truffle” pate 

Seared “Kobe” Flank Steak  

Cauliflower puree, carrot slaw, miso jus  

******** 

Flaming Nite 

 Strawberry Ice cream, Meringue, fruit cake, Berries “flambéed” with Cognac 

 

 4 Course Menu @ $55.00 Per Person 

 2 Course Menu @ $40.00 Per Person 

 Main Course + Appetizer or Dessert 

 Main course only @ $32.00 Per Person  

 Taxes & gratuities extra 

 Overnight accommodation available  

 from $129.00, taxes extra  

 STANDARD PACKAGE* for Two @ $280.00   

 4 Course Dinner + Standard Room  

 Buffet Breakfast for two 

 DELUXE PACKAGE* for Two @ $340.00   

 4 Course Dinner + King Deluxe Junior Suite  

 Buffet Breakfast for two 

 Sparkling wine + Chocolate Dipped  

 Strawberries 

 Taxes extra* 

 Reservation Recommended, 

 6PM onwards, Complimentary Parking 

RESERVE NOW BY CALLING RICHARD DAWSON 647-207-6060   

INFO@TAZADIXIE.COM 

LOACATED INSIDE DOUBLETREE BY HILTON TORONTO AIRPORT WEST 

5444 DIXIE RD. MISSISSAUGA ON L4W 2L2 

LIVE  

ENTERTAIMENT  

John  & Alexandra 


