
Spring 2018

Appetizers
House Salad

A blend of baby red and green leaf lettuce tossed

in our rice wine and sweet soy vinaigrette topped

with vegetable slaw, house sprouts, cucumber and

grape tomato

8

Potato, Bacon and Cheddar Soup
Roasted potatoes, caramelized onions and cream

puree soup topped with crumbled bacon, cheddar

cheese and scallions

7

Escargot
Sautéed jumbo snails in a cheese, roasted garlic

and basil pesto cream served under a puff pastry

pillow

14

Baked Brie
A wedge of soft brie cheese baked in phyllo pastry,

accompanied with sweet berry compote and

crostini 

14 Margherita Flatbread
Basil pesto, roma tomatoes, asiago,cracked

pepper and olive oil

11

Crab Cakes
Four house made crab cakes served with a

Matoyaki Sauce made with red miso, mirin, and

Japanese mayo and house salad

19

Entrées
 Boneless Beef Short Rib

Boneless beef short rib slowly braised with red wine roasted garlic and garden herbs topped with a

horseradish crema served with mashed potatoes

32

Pork Tenderloin
Grilled 7oz tenderloin of pork served on mashed potatoes finished with an apple, pear, mango  and raisin

chutney

26

Atlantic Salmon
Pan-seared filet of atlantic salmon served on a bed of jasmine rice topped with a lemon and sumac berry tarter

sauce

25

Duck Confit
Confit of Ontario duck leg served on mashed potato finished with a blackberry-raspberry and balsamic

gastrique

27

Lamb Shank
A slow braised lamb shank with an apricot, tomato and light curry sauce served on house mashed potato

26

Maple BBQ Glazed Pork Ribs
Slow roasted 1/2 rack pork back ribs glazed with a maple BBQ sauce and served coleslaw and fries

23

Chicken Spaghetti Boscolini
Spaghetti pasta tossed in a soy and ginger cream sauce with sautéed scallions, leeks, peppers and cremini

mushrooms topped with asiago cheese and a sesame and soy roasted breast of chicken

22


