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BISTRO

+ WINE BAR

BISTRO BOARDS

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

CHEESE BOARD S

three Ontario cheeses

CHARCUTERIE BOARD

three Ontario cured meats and three Ontario cheeses

FISH BOARD

smoked trout, smoked salmon, seared orange ponzu tuna, rainbow trout caviar

STARTERS

SOUP OF THE DAY

ONTARIO BURRATA S

grilled peaches, heirloom tomatoes, caramelized radicchio, basil, pumpkin seeds, herbed focaccia

NIAGARA FARM SALAD SR

kale, farm greens, pickled apples, cherry tomato, cranberry, toasted walnut, creamy herb dressing

SWEET AND SPICY MEAT BALLS

herbed chimichurri sauce, rice crackers, seaweed, sesame

X VEGETARIAN () VEGAN % GLUTEN FREE

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



MAINS

SMOKED PULLED PORK SLIDERS
four brioche buns, Northern Spy apple BBQ sauce, dijon mayo, arugula, dill pickles

TURKEY PESTO AVOCADO CLUB

sourdough bread, sliced turkey, crispy bacon, Monterey Jack cheese,
lettuce, sundried tomato pesto, served with kettle chips

ROAST BEEF SANDWICH

sourdough bread, shaved roast beef, merlot jus, Swiss cheese,
caramelized onions, spring mix, truffle aioli, served with kettle chips

FALL FARRO SALAD @

roasted butternut squash, cherry tomato, edamame beans, artichokes, pickled onions

DESSERT

APPLE CRUMBLE N

caramel, fresh fruit

FLOURLESS CHOCOLATE DOME ¥

dark chocolate mousse, vanilla ganache

KIDS’> ITEM

available for kids 12 and under

GRILLED HAM 6 CHEESE
served with kettle chips

X VEGETARIAN () VEGAN % GLUTEN FREE

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



