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Lunc['neon ~ Sou s & 5tarters
P

Daily SOUP $6
(Chefss dai]g creation

5fmplc Salad 56
| ocal fresh greens, thick sliced tomato, cucumber, shaved radish,

Bala sweet cranberry vinaigrette

Tabboulch Saiad $9
(_ouscous, garlic, Parsleg, gri”ed vegctablcs

Romaine Sa]ad $8

Crisp Prosciutto, herb crostini, creamy roast gar]ic dréssing,

shaved grana Paclano

FE] Musscis $9

Koas’cecl garlic, tomato saffron broth, fresh baguette

biack bcan Bruschctta $8

\ine riPe tomato, torn basi], red onion, roast gar]ic, herb crostini, chevre

Crisp th”o Hand Ko“ $10

Daikon, bok chog, carrot, pea tenc{ril, sweet Plum aPP]c reduction

Smoked Chicken Quesadilla $12

Fimento, ﬂiPPH cl'leesc, caramelized onion sour cream le
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| uncheon Menu~ Mains

Gcorgian Bay Pickerel 516

Fanko crust, lcmon, swcetghcrkin remoulade

Grand Muskokan Wrap $14

Local greens, avocado) PCaCl’], cucumber, red onion,

sweet Ba]a cranberrg vinaigrette

Roast Chicken Clubhouse $12
Boston leaf, thick sliced tomato, double smoked bacon,

roasted red pepper aioli

TurF and Turf: Mcatloa{: $14

Gri”ecl Prosciutto wraPPed turi(ey, leek, mushroom, roasted gar]ic mcatloalc,
tomato charred corn bourbon bbq chutney

6oz Pison Burgcr $10
Boston leaf, thick slice tomato, red onion, kosher dill

Char C-]ri"cd Thai Lamb Stir Frg (Wok & Wool) 512
509 marinated lamb ]oin, daikonj Moonbag shiitai(e, local bok chog,

green curry coconut sauce, crushed Peanut, lime

Steak F:ritcs $18
8oz AAA Ontario clrg aged corn fed striploin, hand cut fries

Daily Catch ~ Market Fricing
Chefs dai]y insPiration from the waters
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Dcsscrts

f:[ourlcss Choco]atc Tortc $9
with blueberrg comPote and creme Ang]aise

Rhubard Cobbicr $7

Milanese vanilla ice cream.

Classic Creme Brule $8

Avrtisan Cheese Poard for Two $18
fresh baguette and organic honeg.



