
T H E  B E G I N N I N G

soup  7

smoked muscovy duck breast, potato and beet latke, roasted corn relish, crème fraîche  14

chilled jumbo prawns, marinated cucumber, pimento horseradish cocktail, lemon dill oil  19

pingue’s proscuitto, cappicola, victory farms spicy organic greens, truffle oil, baco noir balsamic, 

temiskaming parmesan  14

p.e.i. mussels, dark ale, double smoked bacon, gorgonzola cream  14

romaine hearts, vic's smoked bacon, buttery croutons, roasted garlic dressing, parmesan, lemon  11

baco noir balsamic, niagara tomato, basil, olive oil, kalmata olives, fresh mozzarella, grilled baguette  14

victory farms organic spinach, fifth town sheep feta, dried cherries, red onion, pumpkin seeds, 

blackberry and empire apple vinegar, cold pressed sunflower oil  12

shellfish 4x: crab cake, smoked tomato aioli; lobster roll, pineapple sauce; 

seared scallop, asian slaw; jumbo prawn, roasted garlic purée  18

T H E  M I D D L E

sea salt and panko encrusted lake erie pickerel, lemon spiced gaufrette potato, olive and scallion remoulade  34

pan seared bison tenderloin medallions, casey blue cheese stuffed portabella mushroom cap, roasted garlic 

and rosemary demi-glaze, grainy mustard mashed yukon  46

smoked bacon wrapped beef tenderloin, fingerling potato, peppercorn jus  42

grilled sea scallops, yellow pepper and coconut coulis, crawfish tails, cilantro and coconut milk rice  38

dry aged beef, vic's smoked bacon and ostrich burger, niagara gold cheese, crispy bermuda onions, 
grilled sour dough bun, hand cut fries, dill pickle, shitake and caramelized onion jus  27

pan seared canadian halibut, charred pineapple and pepper salsa with avocado, cilantro and black bean salad  38

green lentil and brown rice "falafel", warmed naan bread, curried yoghurt and chevre, vegetable fattoush salad  25

argentinean marinated striploin steak, chimichurri sauce, potato frittes, tomato and sheep milk feta salad  42 

kent farms chicken suprême stuffed with snow crab, roasted corn, verjus butter sauce, warmed succotash  30

eggplant parmesan, fresh mozzarella, pesto tossed linguini  24

gewürztraminer marinated grilled lamb chops, red curried new potato, chickpeas, cilantro scented fruit chutney  46

east coast lobster ravioli, roma tomato, wild leeks, shitake mushrooms, reisling tarragon cream sauce  27


