T A5+

Dirmcr‘ ~ 5ouPs, Salads & Appctizcrs

Daily SOUP $6
Chefs dailg creation.

| obster bisque $i12
Creamg velvetg broth, infused with cognac

Simplc Salad $6
Baby greens with chcrrg tomato, cucumber and shaved radish
tossed in a Pcach vinaigrette spiked with mint

Romaine Salad $8

Crisp Prosciutto, crostini, creamy roasted gar]ic drcssing,

shavecl grana Paclano CI"ICCSC

Hcir‘oom T omato Salad $12

f:resh local heirfloom tomatoes, buffalo mozzarella and aged balsamic vinaigrette.

Black Bean Bruschetta $8

Vine riPe tomato, torn basil, red onion on French baguette spread with goat cheese.

Grilled Calamari $11

T omato relish and a sweet balsamic drizzle

Curried 5ca“oPs $14

Marinatccl seared sca“ops tossed in a curry coconut sauce with arugula

Carpaccio $15
Tl’]in slices of seared beef tcnc{erloin, lemon oregano vinaigrette,

shavecl grana Padano ChCCSC



T Ao

Dinner~ Mains

Craclcling Chicken $22

ree range bone out half chicken, wilted greens, gar]ic mashed, Panjus

Daily Catch ~ Market Fricing

Dai[g inspiration from the waters

Trout T ower $24
FPan seared Milmcorcl Bag trout ]agcred with creamy sun dried tomato
Polenta toPPecl with crisP Prosciutto and oats

Broccoli and Pesto Fappardc”c $18

f:resh broccoli with torn basil and parmesan cream.
Add Boneless Chicken Preast $5
Add lobster $8

Ohntario Lamb $34
Big eye Ontario rack of lamb, arugu[a & cucumber salad, mint vinaigrette

Drﬂ Agﬁd Strfploin $3.50 perounce
Ontario corn fed Striploin cut to your Pre{:erence from é ounces,

truffle mashed and PBrookland [Farm greens with chive butter.



T A5+E

Dinner~ Mains

Beef Tenderoin $36
8 oz AAA Ontario, spimach, egg dipped brioche, Pancc’ctajusJ Péarnaise

5tu1Cch Fork Chop $24
Riccata and sPinaclﬂ stuffed rosemary Fingcrlings and
baby Bok Chog, and a sweet béchamel sauce.

Lightcr Side
Smoked Chicken Qucsadilla $12

Fimento, niPPg cheese, caramelized onion sour cream le

60z Bison Burgcr $10
Boston leaf, thick slice tomato, red onion, kosher dill

Grand Muskokan Wrap $14

Local greens, avocado, PCaC!"l, cucumber, red onion,

sweet Bala cranberrg vinaigrette



T A5+E

Dcsscrt

Flouress Choco]ate Torte $9
with blueberry comPote and creme Ang]aise

Khubarcl Cobb]cr $7

Mi]anese vanilla ice cream.

Classic Creme Prule $8

Avrtisan Cheese Poard for Two $18

fresh Eagucttc and organic honcg.



