
                                                                 GF Indicates A Gluten Free Menu Option 

 

Salads & Soups 

 

Organic Leaves – Hand-picked field leaves, caramel walnuts, 

seedlings and julienned tart apple, tossed with Niagara Empire apple 

vinaigrette     $10    GF 

Composed Beet and Grape Tomato Salad – Local beets and grape 

tomatoes on a bed of organic arugula with crumbled feta, julienned 

red onions, balsamic reduction and herb emulsion     $10 GF 

Hearts of Romaine – Crisp chopped romaine, bacon lardons, hard 

poached quail egg, croutons and a parmesan crisp, dressed with 

roasted garlic and caper emulsion      $12  

Manhattan Chowder – Fish goujons, shellfish and potatoes in a 

tomato and lemongrass broth      $12 

Charred Onion Soup – Caramelized Bermuda onions in a sherry broth 

topped with an herb and garlic crouton and melted swiss cheese    $10 

Chef’s daily Soup        $9 

 

Oyster Bar  

 

A seasonal selection of freshly shucked oysters on the half shell 

with a shallot and champagne mignonette and grated horseradish       

Market $ 

 

 

 



                                                                 GF Indicates A Gluten Free Menu Option 

 

Appetizers 

 

 

 Cocktail Shrimp – Poached tiger prawns served with a red wine and 

horseradish barbeque sauce and fresh lemon       $12 GF 

 

Curly Calamari Fries – Julienned calamari marinated in milk, dusted 

with togarashi flour and served with a yuzu aioli     $13  

 

 Mussels – Cultivated East Coast mussels steamed and served with a 

choice of white wine broth or sweet red thai curry cream      $11 GF 

 

Beurre D’ Escargot – French snails baked in shell with chopped 

garlic, fine herb butter and fresh lemon      $12    GF 

 

Seared Diver Scallops – Golden seared scallops served with confit 

of celeriac and fennel in a chive beurre blanc      $15    GF 

 

Heirloom Tomato Flan – Vine ripened beefsteak tomatoes, grilled 

pimento cream cheese and spinach, tossed in a roasted garlic oil with 

fresh lemon and served on a crispy flan      $13     GF  

 

Smoked Chicken Tortellini – Pulled smoked chicken, butter braised 

leeks and goat cheese stuffed in our own hand rolled pasta with 

diced tomato and pan jus          $10 
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Entrees from the Sea 

 

Organic Salmon – Baked filet of salmon served with a salted cod 

cake, sautéed baby beets and radishes then glazed with a Niagara baco  

noir gastrique     $32  

Halibut – Olive oil poached West Coast halibut with lemon and 

caramelized artichoke risotto, sautéed sugar snap peas and grilled 

pineapple tartare      $34 GF 

West Coast Cioppino – A seasonal selection of shellfish and fish 

goujons with focaccia crouton and red jacket potatoes in a poblano 

pepper and tomato broth     $30  

Seafood Gumbo – Seasonal shellfish, smoky andouille sausage, 

puffed couscous, fried okra and sweet poblano peppers in a rich 

tomato reduction     $30 

Dover Sole – Baked whole fish glazed with almond and burnt butter 

served with vegetable risotto then finished with sumac salt     $42   GF  

Atlantic lobster – Poached in a court bouillon and served with 

saffron and tumeric steeped basmati rice and a glace of seasonal 

vegetables with a lemon and herb clarified butter  

Whole or Half Lobster at Market $           GF 

Nova Scotia Lobster thermidor – half lobster poached, topped with 

spinach and Swiss cheese velouté, saffron and tumeric steeped 

basmati rice and a glace of seasonal vegetables $30 
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Entrees from the Turf 

All of our beef is 21 days wet aged and then 40 days dry aged 

With the exception of the porter house 

Pot Roast – 7oz filet of beef roasted with red jacket potatoes, 

pickled pearl onions, baby carrots and bacon lardons in a port veal 

jus          $39 GF                                           

Entre Côte – 10oz grilled rib eye with whipped potatoes, sautéed 

French beans, crimini veal jus and herb butter      $34 GF 

Steak and Frites – 12oz grilled French striploin with rapini, chili 

dusted crisp Yukon gold frites and a peppercorn veal jus      $36 GF 

Porter House – 24oz pan roasted porter house steak served with 

sweet potato frites, sautéed spring vegetables and a brown butter 

pan jus   $76 

Lamb Chops – Grilled Moroccan spiced lamb chops with curry 

cauliflower clusters and a cassoûlet of white beans, bacon lardons 

and fine herbs with a mint pesto jus     $38     GF 

Vegetable terrine en croûte – grilled peppers, zucchini and 

Portobello mushrooms layered with goat cheese and roasted garlic 

in puff pastry and garnished with seedlings      $21  

Smoked Chicken Papardelle – Pulled smoked chicken, rapini leaves 

and field grown mushrooms tossed in a dark chicken reduction cream 

sauce     $21 

Truffled Chicken – Slow roasted chicken breast with soft spinach on 

a bed of field grown mushroom risotto, parmesan and natural pan jus 

with lemon and roasted garlic        $30   GF 

 


