
Wild Mushroom & White Truffle Soup    10 
crème fraiche|truffle oil|chives  
 
Salad of Sweet and Bitter Leaves   10 
honey pommery vinaigrette|crisp vegetable garnish|fresh strawberries 
 
Iceberg Salad 10 
smoked bacon|candied pecan|blue haze cheese dressing|cherry tomato 
 
Crisp Romaine Salad 11 
roasted garlic|lemon|reggiano 
 
Baby Spinach, Arugula & Radicchio Salad 14 
wild mushrooms|goat cheese|almond|roasted squash|maple vinaigrette 
 
Coconut Curry Shrimp 15 
crispy shrimp|sweet chili thai sauce 
 
Ontario Buffalo Mozzarella Salad 16 
roasted beet|vine tomato|reduced balsamic|frisee 
 
Crab Cakes 16 
mango cilantro salsa|dijon remoulade 
 
Tuna “Nicoise” 16 
seared loin|wasabi edamame mousse|baby tomato|dehydrated olive 
 
Fresh Raspberry Point Oysters (P.E.I) 18 
celery-black pepper mignonette 
 
Steamed P.E.I Orwell Cove Mussels 15 
sherry|sweet pimento|chorizo|white bean 
 
 

  

Fettuccine 19 
edward street bolognese|parmesan 
 
Chorizo Pappardelle 20 
artichoke hearts|caraffa olives|aglio olio 
 
Casarecce 23 
smoked chicken|kicking horse crème veloute|bacon|wild mushrooms 
 
Braised Short Rib Gnocchi 26 
carmelized leeks|wild mushrooms|asparagus|burrata 
 
Whole Wheat Seafood Spaghetti  26 
Sauteed prawns|yellow fin tuna|spinach|light tomato broth 
 



 

 
Bison-Kobe Burger  19 
aged white cheddar|red onion|crispy onion ring|frites 
 
Sage Roasted Chicken Supreme 23 

truffled fingerling potato|warm porcini vinaigrette 

Braised Short Rib 26 
roast garlic potato puree|baby carrots|brussel leaves 
 
Pan Roasted Artic Char  27 
crab & pea risotto|kalamata olive & lemon tapenade 
 
Duck  Confit  26 
braised lentils|brussel sprouts|honey glazed cranberries 
dijon emulsion 
 
Butter poached Atlantic Halibut 28 
Spring onion and wild leek puree|rosti potato|crème fraiche   
 
Roasted Prawn and Sea Scallops 29 
spiced tomato|potato-celery-beets|chickpea|beet puree 
 
Ontario Lamb - Roasted Sirloin 30 
chorizo|chickpea ragu|rapini 
 
 

  

Grilled Sirloin Cap (6oz) 23 
with mustard brown butter 
 
Certified Angus Strip loin (10 oz) 29 
 
Certified Angus Rib Eye (12 oz) 31 
 
Grilled ‘AAA’ Beef Tenderloin  
with pickled jalapeño béarnaise 
 
                                      7 oz|29                       10 oz|37  

 
Add Garlic Herb Shrimp Skewer|$10 Add 7oz Lobster Tail|$18  

          
All ‘Off the Grill’ Selections  

Served With Seasonal Vegetables & A Choice Of 
Olive Oil & Roasted Garlic Mashed or Truffle Roasted Fingerling 

Potatoes or Edward Street Frites  
 


