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CHARCUTERIE & CHEESE

all boards served with a selection of fruit, pickles, jams, nuts and crackers

CHEESE BOARD MEAT BOARD

three Ontario cheeses three Ontario cured meats

CHARCUTERIE BOARD

three Ontario cured meats and three Ontario cheeses

STARTERS

S ONTARIO BURRATA SHRIMP COCKTAIL ¥

basil pesto, heirloom tomatoes, balsamic poached jumbo shrimp, house cocktail sauce
reduction, pine nuts, artisan bread

WEDGE SALAD 12 ¢
SHUMMUS DIP crisp iceberg lettuce, bacon jam, crumbled

chickpea hummus, za’atar spice, blue cheese, heirloom cherry tomatoes,
lemon, olive oil, pita bread ickled red onion, buttermilk dressin
’ ) P P ) g

TUNA TATAKI ¥

seared rare sesame-crusted ahi tuna, ponzu, scallions, szechuan peppercorn, chopped peanuts

X VEGETARIAN () VEGAN % GLUTEN FREE

PRICES ARE IN CANADIAN FUNDS AND EXCLUSIVE OF TAX AND SERVICE FEES



MAINS

LOBSTER ROLL

Atlantic lobster, old bay aioli, pickled fennel,
brioche roll, side of potato salad

BISTRO BURGER

8oz grilled chuck patty, house burger sauce,
smoked white cheddar, lettuce, tomato, pickle,
brioche bun, side of potato salad

BRISKET SANDWICH
Table Rock 1885 ale braised beef brisket,

horseradish aioli, crispy onions, brioche
roll, side of potato salad

CHICKEN TACOS ¥

chipotle pulled chicken, corn tortillas,
corn salsa, cotija cheese, lime crema

VEGETABLE BURGER N

grain-based veggie patty, house burger sauce,
smoked white cheddar, lettuce, tomato, pickle,
brioche bun, side of potato salad

CAPRESE PANINI S

buffalo mozzarella, heirloom tomato, basil pesto
aioli, balsamic glaze, side of potato salad

add Pingue prosciutto

DESSERT

OCHOCOLATE
COCONUT SPHERE

seasonal fruit coulis

KIDS"”’

STRAWBERRY
CHEESECAKE

seasonal fruit coulis

I TEMS

available for kids 12 and under

CLASSIC HAMBURGER
served with kettle chips

ALL BEEF HOT DOG
served with kettle chips

X VEGETARIAN () VEGAN % GLUTEN FREE

PRICES ARE IN CANADIAN FUNDS AND EXCLUSIVE OF TAX AND SERVICE FEES



