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Now that Thanksgiving is out of the way, we have two months 

before we get to eat turkey again!!!   

 

Juniper now has their Preserves ready to go..  Check out our 

list of take home preserves on our web site.  Perfect gift for 

the gourmet at home.  

 

Italian Wine Dinner on November on 2nd…. Details Below 

 

Christmas Party Time, we can accommodate up to sixteen 

people in our private room and up to a hundred in our dining 

room.  Call us for more information 

 

We are now offering in house catering, choose from our menu 

on our site www.juniperdining.ca and then let us prepare 

your dinner, at your house...   

 

 

Check this out for Local…… 

 

Bryson Farms specializes in providing its customers with fresh, 

often unusual, certified organic produce. We import seed from 

around the world in order to have a varied selection of exotic 

vegetables, most grown from heirloom/heritage (old) and or-

ganic seed. We grow heirloom vegetables because of their 

amazing flavour 

 

Bryson Farm is located north of Shawville, Quebec, Just an 

hour from Ottawa on a 140 acre farm.  The farm is operated by 

Terry Stewart, Stuart Collins, Stuart’s children, Katie and  

Bryson .   

 

The Farm offers a home delivery service into Ottawa-Gatineau 

with everything we deliver picked the day before delivery to 

ensure freshness.  They supply the home delivery customers 

with a “pick of the Day” harvest of produce each week, with 

many different and often exotic items as the season progresses.   

 

819.647.3456  | info@brysonfarms.com  

New From The Food Menu 
 

Mushroom|Truffle|Soy 

crispy mushroom-vegetable spring roll with a  

truffle-soya dipping sauce 

 

Beef|Sweet|Sour|Salty 

sesame crusted grilled tenderloin with soya glazed short rib with 

a green papaya kimchi, fried egg noodles and a  

sweet & sour broth 

 

Brioche Bread Pudding 

squash bread pudding with rum sauce and  

cinnamon ice-cream 

 

Juniper’s Sandwich Take out Lunch 
 

Lightly smoked, Cured Chicken Breast Snadwich 

with cranberry apple  relish and cider-horseradish mayo  

 

Fresh Herb Marinated Beef  

with  sundried-tomato catsup, caramelized onion jam 

 

Comes with side salad and something sweet…..  10$ 

 

 

 

 

Eric`s Wine Feature 
 

 

Join us Tuesday, November 2nd from 6:30pm 
 

 

A rare opportunity to meet Enrico Sgorbati, famed 

Italian winemaker and owner of Torre Fornello. He 

has a beautiful property in Emilia Romagna in the 

central northern part of Italy.   

He is taking time out of his whirlwind Canadian tour 

to host a 4-course dinner featuring four of his wines 

and the custom-crafted cuisine of Juniper.  

I met Enrico in Verona during my trip to VinItaly this 

past April and we had a great time tasting through his 

portfolio of wines on a sunny afternoon in a city 

famed for Romeo & Juliet.  

 

We have 40 seats available for this not-to-be-missed 

event 

 
 

“He Who Comes First, Eats First”  Eike Von Repkow  


