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FLAVOUR BEGINS HERE

Join us in celebrating the sesquicentennial of the founding of Canada as a noﬁo’i;
and of Ontario as a province. For this 150th birfhdoy, Queen yj;fgrio Plocﬁ/
Restaurant and Elements on the Falls Restaurant will offer special feofﬁre menus
that highlight famous regional dishes from the four corners of Conodo.\Ekb‘lore

the East Coast Martimes, Ontario, Quebec, and Western Conodqf 4
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EAST COAST MARITIMES
JULY 1 -16, 2017

STARTERS

Creamy Clam Chowder
Blended with Double Smoked Bacon, PEl Potatoes

Littleneck Clams and Herb Croutons

$9.99

Maritime Seafood Cakes
Panko Crusted Lobster, Crab and Scallops

Tarragon Aioli, Roasted Corn and Plum Tomato Relish

$14.99

ENTREES

Steamed Atlantic Lobster with Drawn Butter

Seasonal Vegetables and Fingerling Potatoes

$44.99

Baked Lemon Herb Cod Fillet
on White Bean and Red Pepper Ragu
Sundried Tomato, Caper and Olive Tapenade

Seasonal Vegetables and Fingerling Potatoes

$24.99

DESSERT

Baked Acadian Apple Crumble Tart

Vanilla Bean Ice Cream

$10.00

FEATURED ALEXANDER KEITH'S IPA

Blended in Halifax, this very light IPA pairs $650

BEVERA G E well with spicy foods.




ONTARIO

JULY 17 - 31, 2017

STARTERS

Fire Roasted Ontario Field Tomato Bisque

Concord Gorgonzola Crouton

$9.99

Lake Erie Yellow Perch Fritter
Ricotta Cheese Ravioli

Niagara VQA Chardonnay Cream
$14.99

ENTREES

Grilled Smoked Pork Chop
Spy Apple Braised Cabbage, Kozlik's Mustard Sauce

Seasonal Vegetables, Fingerling Potatoes

$27.99

Ontario Grain Fed Chicken Supreme
Shoal Lake Wild Rice, Swiss Chard
Thornloe Goat Cheese Stuffing
St. David’s Bell Pepper Sauce

$27.99

DESSERT

Jordan Sweet Cherry and Ricotta Strudel

lcewine Custard Sauce

$10.00

FEATURED ICE WINE MARTINI

Niagara is famous for its Ice Wine $8.75

B E V E R A G E Local Dillon’s Vodka, Inniskillin Estate Ice Wine.




QUEBEC

AUGUST 1 - 15, 2017

STARTERS

French Canadian Split Pea Soup

Smoked Ham Hock, Sage Crouton

$9.99

Baked Quebec Brie, Dried Cherry Compote
Fresh Sliced Baguette

$15.99
ENTREES

Venison and Pork Tourtiere
Golden Apple Relish, Spiced Ketchup
Mixed Greens

$24.99

Maple Glazed Cornish Game Hen
Cranberry Bread Stuffing, Cider Dijon Glaze

Seasonal Vegetable and Potato

$29.99

DESSERT

Quebec Sugar Pie
Fresh Fruit and Whipped Cream

$10.00

FEATURED APPLE JACK

B E V E R A G E Quebec-made Yukon Jack and Apple Cider.




WESTERN CANADA

AUGUST 16 - SEPTEMBER 3, 2017

STARTERS

Edible Canada Heirloom Carrot and Beet Salad
Roasted Root Vegetables, Endive, Quinoa

Ricotta Salata and Mint Vinaigrette
$12.99

BC Wild Salmon Gravlax

Seasonal Greens, Lentil Salad, Spiced Gherkin

$15.99

ENTREES

Baby Arugula Crusted Arctic Char
Wild Rice Cake, Okanagan Riesling Blueberry Sauce

Seasonal Vegetables and Potato

$29.99

Grilled Alberta Bison Rib Eye Steak
Pan Roasted Shallots, Forest Mushrooms
Cabernet Jus

Seasonal Vegetables and Potato

$39.99
DESSERT

Okanagan Cherry Panna Cotta

Kelowna Apricot Compote

$10.00

GRANVILLE ISLAND LIONS SUMMER ALE

F E AT U R E D Located in Vancouver, British Columbia,

BEVERA G E Granville Island Brewing opened in 1984

as Canada'’s first microbrewery.




