
                                                         

Calgary’s most delicious Wine and Food club 
Tuesdays July 6th and 20th, 

Monday 26th and Wednesday July 28th. 
6.30pm - 9pm at

        

285 Shawville Boulevard SE, Calgary 403-256-3772

Greek food is one of the most often-requested cuisines for 
Vine and Dine, so for four evenings in July, we’ll be at one of 

Calgary’s best kept secrets - Plaka Greek Taverna!
Tucked away in the south of the city, Plaka has been serving 

authentic Greek food to those in the know for over fifteen years.
With checked tablecloths and a smiling, friendly and very 

knowledgeable host, this little restaurant has a quiet and intimate 
atmosphere, so join us in July to enjoy six dishes of this 
delicious Greek food and learn about and taste the six 

wonderful wines that complement them!  
Only $60 + gst per person, tickets to be purchased in advance.
To pre-pay and reserve your place please contact 
Linda at 870 9802, email linda@vineanddine.ca 

Visit www.vineanddine.ca for details on future events and view 
photographs and menus from past events!

Come along to
TM

                                                         

April 5th,  8th,  16th and 24th at Escoba

  Yellow Fin Tartare with roasted leek and red pepper coulis on crostini
    Banfi Le Rime Chardonnay/Pinot Grigio (Italy)   	    	   $12.50

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

    .............................................................................................................     
    Blue Crab Cremini Mushrooms with mascarpone garlic stuffing
    King Estate Pinot Grigio (USA)			      	   $25.50

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

    ............................................................................................................  
    Spinach and Feta Spring Rolls with sweet chili aioli
    La Vieille Ferme Côtes du Ventoux Rosé (France)                        $12.95

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

    .............................................................................................................    
    Spanish Style Stewed Chicken Wing with paprika maple barbeque glaze     
    Domaines Perrin Coudoulet Rouge (France)   		                $29.50

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

     ............................................................................................................    
    Braised Veal Mannicotti over Green Beans
    Bolla Le Poiane Valpolicella Ripasso (Italy)		                 $19.95 	

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

    .............................................................................................................    
    Montreal Triple Cream Brie with Saskatoon berry jam
    Brachetto d’Acqui Rosa Regale (Italy)	    	    	                $26.90  

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

TM


