
STARTERS

ENTRÉES
Savoury Pies $18

Option 1: Steak and Mushroom
Option 2: Sweet Potato and Lentil Curry

served with fries or side salad



Fish and Chips $20
beer battered haddock, coleslaw, tartar sauce,

fries



Roasted Vegetable Linguini $18
garlic spinach, mixed forest mushrooms, roasted

vegetable ragu, grana padano, 
garlic bread

Add Chicken or Shrimp $6



Bacon Wrapped Chicken Supreme $28
roasted mushrooms, truffle cream sauce, crispy

fingerling potatoes, seasonal vegetables 



Apple Glazed Pork Chop $30
herb-brined pork loin, roasted root vegetable

succotash, apple salsa



AAA Tenderloin Steak $47
garlic cheddar mash, Syrah demi-glace, herb

compound butter, seasonal vegetables



All Day Breakfast $12
two eggs, seasoned home fries, toast, choice of

Peameal, bacon, or sausage

Soup Du Jour $8



Apple Maple Walnut Baked Brie $18
double cream brie, maple roasted apples, spiced

apple compote, toasted walnuts, crostini



Harvest Salad Sm $8 | Lg $14
field greens, candied pumpkin seeds, root

vegetable crisps, crumbled sharp cheddar, shaved
radish, vidal vinaigrette

Add Chicken or Shrimp $6



Tempura Shrimp $14
chili lime dip – mango and napa cabbage slaw – lime

and fresh herbs



Cheese and Charcuterie For Two $30
Personal Size Charcuterie $18

cured meats and local cheeses, house made
pickles and preserves, crostini

DESSERTS
Maple Carrot Cake $10

spiced carrot purée, toasted pecans, maple cream
cheese icing



Caramel Chocolate Mousse $10

dulce de leche, cracked sugar praline, dark
chocolate biscuit


