
                                                  

Appetizers 

 

Manhattan Chowder – Fish goujons, shellfish and potatoes in a tomato and lemongrass   

broth      $10 

Chef’s daily Soup        $7 

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  

Organic Leaves – Hand-picked field leaves, caramel walnuts, seedlings and julienned tart 

apple tossed with Niagara Empire apple vinaigrette     $10     

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

sauce and fresh lemon       $10  

Curly Calamari Fries – Julienned calamari marinated in milk, dusted with togarashi flour 

and served with a yuzu aioli     $11  

Mussels – Cultivated East Coast mussels steamed and served with a choice of white wine 

broth or sweet red thai curry cream      $9  

Beurre D’ Escargot – French snails baked in shell with chopped garlic, fine herb butter 

and fresh lemon      $10    

Seared Diver Scallops – Golden seared scallops served with confit of celeriac and fennel 

in a chive beurre blanc      $13     

Heirloom Tomato Flan – Vine ripened beefsteak tomatoes, grilled pimento cream cheese and 

spinach, tossed in a roasted garlic oil with fresh lemon served on a crispy flan      $11      

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          $8 

 

Entrées  

 

Vegetable Terrine en Croûte – Grilled peppers, zucchini and portobello mushrooms 

layered with goat cheese and roasted garlic in puff pastry and garnished with 

seedlings           $19 

 

Organic Salmon – Maple and sherry glazed salmon with a cassoulet of white beans, bacon 

lardons and French beans            $21 

 

Smoked Chicken Pappardelle – pulled smoked chicken, rapini leaves and field grown 

mushrooms tossed in a dark chicken reduction cream sauce $20 

 

De-Constructed Fish Taco – Blackened salmon and halibut fritters with shaved cabbage, 

caper tomato relish and chipotle lime aioli served with lettuce            $17 

 

Pan Fried Rib Eye – Pepper crusted and seared rib eye with roasted red jacket potatoes, 

seasonal vegetables and a port jus   $23 

 

Lobster and Prawn Club – chilled poached Nova Scotia lobster and prawn meat mixed with 

a yuzu aioli with single smoked bacon, lettuce and tomato on freshly sliced bread and 

served with a side of frites or house salad         $21 

 

House Made Steak Burger – House ground steak burger with buttermilk onion rings 

Lettuce, Tomato and blue cheese Aioli on an onion bun. Served with a side of frites or house 

salad            $18 


