
SAMPLE JUNE MENU -  SAMPLE ONLYSAMPLE JUNE MENU -  SAMPLE ONLY
DINNER

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,

cucumber and grape tomato

8

Classic Caesar
Baby romaine crown leaves tossed with a creamy garlic dressing, served with herb rye croutons, maple bacon and fresh

grated Asiago cheese

9

Cremini Mushroom and Caramelized Onion Soup
Caramelized onions and cremini mushrooms slowly roasted with rosemary and thyme in a seasoned cream 

8

Baked Brie
A wedge of soft brie cheese baked in phyllo pastry, accompanied with sweet berry compote and crostini 

13

Crab Cakes
Four house made crab cakes served with a spiced chili and lime aioli 

13

Tomato-Artichoke Flatbread
Whole wheat and flax flatbread topped with a basil pesto,tomatoes, artichoke hearts, scallions and asiago cheese

11

Entrées
Confit of Duck

A classic dish with Ontario duck leg slow cooked and finished with an apple and cranberry chutney served on roasted

potatoes

26

Peanut Chicken
Lemongrass, sesame and soy roasted breast of chicken served on a bed of jasmine rice and finished with a peanut sauce

24

Rib Eye Steak
Char-broiled 10oz Rib Eye steak finished with a local smoked bacon, caramelized onion and blue cheese cream sauce

served on mashed potato

36

Atlantic Salmon
Broiled filet of Atlantic salmon topped with a lemon and sumac berry tarter sauce served on jasmine rice

25

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

22

Thai Coconut Chicken and Shrimp Bowl
Sautéed chicken and shrimp with sweet peppers, onions, broccoli and pineapple in a light coconut curry cream sauce

served on a bed of jasmine rice

20

Boscolini Pasta
Chicken, leeks, mushrooms and peppers in a soy ginger sage cream sauce tossed with pasta noodles and topped with

asiago cheese

19


