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CEVICHE

Come celebrate our 50th anniversary
on February the 7th. Meet our chef,
Mark Danford and learn all about
the history of our very own Ceviche.
Please RSVP online between March

Irst and 10th, seating 1s limited.

Click Here
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Ceviche’s Nightly Specials

Chef’s Tough Steak

Enjoy delicious juicy steak cooked to it’s very
best, along with a touch of the chef’s special

sauce and served with a side of baked veggies.

Chef’s Splendid Sundae

Choose between 3 layers of chocolate, vanilla
or strawberry 1ce cream, topped with whipped

cream, oreos, crispy wafer straws and a cherry.
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Reservations

Reserve fast and efficiently

Submit
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News

Our very own Chef Skawanski will
regularly travel the world looking
for both delicious foods and great
recipes that make the Five Vines
restaurant a one of a kind eatery to

enjoy.

Click Here



— FIVE VINES

Five Vines Nightly Specials

‘f_ .

Cheesy Mac N Cheese

Freshly baked from the oven and served in that
sweet home style way 1s our very own home made

melted mozzarella mac n cheese.

Home Made Cranberry Bread

You can Choose between our whole wheat, or
white bread baked with tiny pieces of our freshly

picked cranberries from Five Vine Farms.
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News

Drop by Crispy’s for a chance to meet
Chef Christine Darby. She will host our
our annual Burger Drive Charity Event,
a donation in your name for children’s
hospitals across Canada. Don’t miss out

on this amazing opportunity.

Click Here
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