
 

   
 

AN EVENING AT THE FISH HOUSE 
in beautiful STANLEY PARK, Vancouver 

 
Tuesday May 17, 2011  

dinner at 6.30pm  
 
Les Chevaliers and Executive Chef Karen Barnaby invite you for an evening of outstanding wines from our cellar paired with excellent 
food, in the gardens of Stanley Park.  Chef Karen took over the kitchen in 1995 and in May the Fish House celebrates 20 years of excel-
lence, come and join us as we return to help them celebrate. 
 

Members $115, Guests and non-members $140 
 
While recognizing the evening isn't cheap, this is a terrific lineup of wines and food and represents very good value for you. Because of 
the price, (at the costs for the wine to YOUR club, the dinner is almost free), we need people to sign up and commit early, rather than 
waiting till near the deadline. 
 

MENU 
 

Canapes: 
New Potatoes with Crème Fraiche and Smoked Salmon and Gougeres Puffs with, 

LOUIS ROEDERER CHAMPAGNE 
 

First Course: 
Mussels broiled with Creamy sauce, Lemon, Chives and Garlic with,  

2002 MARCELL DEISS ALSACE PINOT GRIS 
 

Second course: 
Roasted Beet and Asparagus Salad, Hazelnut Crusted Goat Cheese with, 

2008 GUILLEMONT-MICHEL QUINTAINE MACON VILLAGES 
 

Third course: 
Braised Lamb Shoulder with Flageolet Beans and Escarole with, 

1999 JEAN-LUC COLOMBO CORNAS LES MEJEANS 
2004 DOMAINE AUGUSTE CLAPE CORNAS 

 
Fourth course: 

Maple Mascarpone Panna Cotta Earl Grey Roasted Pear, with 
2000 CHATEAU VARI, MONBAZILLAC ELEVE en FUTS de CHENE 

 
Make it a point to attend,  when you hear afterwards what a great evening it was you won't forgive yourself.  

 
 Here is a link to the event sign up:   

www.karelo.com/register.php?BID=301&BT=10#Ev10236 
 

Coming soon -- June 27, 2011  
 A joint tasting with the BC Wine Appreciation Society,  we will be doing a varietal comparison.  While registering you can go to the 
page bottom and pay your membership at the same time.   When registering online, please ignore the membership number box. 
 
  
 
 

Les Chevaliers des Vins de France is proud to present 


