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FABULICIOUS LUNCH MENU 

 
Appetizers 

 
Market Soup 

Baby Greens/tossed with cucumber ribbons/Icewine dressing 
Chicken Liver Pate/toasted baguette/classic Cumberland sauce/baby greens 

In House Smoked Trout/fingerling potato salad/sauce ‘Gribiche’ 
Fresh PEI Mussels/steamed with Chardonnay/wild rice/scallion cream sauce 

Main Course 
Three Egg Frittata/baby spinach/smoked salmon and goat cheese 

Grilled Chicken and Brie Sandwich/roasted peppers/cous-cous salad 
Beef Tenderloin Medallions/cabernet braised red cabbage/roasted potatoes 

Chilli Spiced Bison Burger/sweet potato shoestring fries/’the fixin’s  
Dessert 

Classic Vanilla Scented Crème Caramel 
English Sticky Toffee Pudding with Caramel Sauce 

Chocolate Pate with Crème Chantilly 
 

Lunch Prix Fix Menu $ 25.00 
(Coffee, tea, beverages, taxes and tip excluded) 

 
FABULICIOUS DINNER MENU 

 
Appetizers 

 
Market Soup 

Baby Greens/tossed with cucumber ribbons/Icewine dressing 
Chicken Liver Pate/toasted baguette/classic Cumberland sauce/baby greens 

In House Smoked Trout/fingerling potato salad/sauce ‘Gribiche’ 
Fresh PEI Mussels/steamed with Chardonnay/wild rice/scallion cream sauce 

 
Main Course 

AAA Ontario Beef Tenderloin/potato rostii/roasted beets/braised chipolini onions 
Pistachio Crusted Sea Scallops/vegetable ribbons/carrot and ginger sauce 

Hand Cut Gnocchi Dumplings/truffled wild mushroom sauce/fresh parmesan 
Linguine tossed with Roasted Chicken/broccoli/goat cheese cream sauce 

 
Dessert 

Classic Vanilla Scented Crème Caramel 
English Sticky Toffee Pudding with Caramel Sauce 

Chocolate Pate with Crème Chantilly 
Homemade Chocolate Truffles (3 per order) 

 
Dinner Prix Fix Menu $35. 00 

(Coffee, tea, beverages, taxes and tip excluded) 
 


