
                                                         

...educating Calgary’s palates since 2005

Thursday May 9th, Weds May 22nd 
& Tuesday May 28th

6.30pm - 9pm at

1137 17th Avenue SW, Calgary 

Greek food is one of our most often-requested cuisines for 
Vine & Dine, and in May we’re coming to Calgary’s newest 

Greek restaurant - Kuzina.

This beautiful shiny new restaurant is brand new, just opening at the 
start of April, and we have three nights to choose from here!

On Thursday May 9th we have Graham Blake with us from The House 
of Kourtakis, a family wine-making business that dates back to 1895. 
He will take us through his wines and the stories of the region over a 

four course meal, specially paired with his wines and a treat at the end!

On May 22nd and May 28th, we will enjoy our normal Vine & Dine 
style evening with six courses, all carefully paired with six different 

wines, including some Kourtakis wine!

Join us in May to try this beautiful new restaurant and its delicious dishes, 
and learn about and taste the wonderful wines that complement them!  

Only $74.50 + gst per person (includes 18% gratuity).

To reserve your place please contact 
Linda at 403 870 9802, linda@vineanddine.ca 

Calgary’s favourite wine and food club!
TM

                                                         

 Vine and Dine at Kuzina, May 28th 2013

   A Duo of Dips - Hummus (handmade chickpea garlic dip)    
   and Taramosalata (potato and roe dip) with fresh pitta bread
   Kouros White                   $15.90     
   ......................................................................................................
   ......................................................................................................

   Spanakopita (Spinach and feta cheese baked in phyllo pastry)  
   with Saganaki (sizzling pan-fried Kefalotiri cheese)
   Kourtakis Retsina             $14.40  

   .......................................................................................................
   .......................................................................................................
   Dolmades (Grape leaves stuffed with herbed beef and rice,  
   with lemon sauce)
   Dona Dominga Sauvignon Blanc/Semillon       $14.25

   .......................................................................................................
   .......................................................................................................
   Keftedes with Tzatziki (Charbroiled Angus beef with herbs  
   and handmade Greek yogurt with dill, cucumber and garlic)
   Castello di Fonterutoli Badiola         $18.50

   .......................................................................................................
   ....................................................................................................... 
    Lamb Chops with watermelon, feta and arugula salad 
    Kouros Red                 $15.90   
   ......................................................................................................
   ......................................................................................................

    Bougatsa (custard pastry with icing sugar and cinnamon)    
    Mavrodaphne of Patras Kourtaki (Greece)           $17.40
   ......................................................................................................

   ......................................................................................................        
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