
DINNER  MENU  ONE  $45 
 

 

mushroom soup   
BR IOCHE  CROUTON |  ENOK I  AND  TARRAGON SALAD  |  B LACK  TRUF F LE   

 
crab cake    
TOM YONG  GONG BROTH  |  MANGO |  P EANUT  CHUTNEY  

 
caesar       
SMOKED  PORK  BE L LY|  CREAMY  PARMESAN  |  GARL IC  BR IOCHE  CROUTON  

 
baby spinach salad    
CRUMBLED  GOATS  CHEES E  |  TOAS TED  HAZELNU TS  |  SHAVED  APPL E   
SPROU TED  PULS E  |  V ERJUS  V INA IGRE T T E  
 

 
 

 

smoked salmon    
BRA I S ED  FENNEL  AND  HE IR LOOM CARROTS  
D I L L  CRÈME  FRA ÎCHE  |  MUS TARD  GREENS  

 
gril led striploin   
GARL IC  MASHED  |  G LAZ ED  ROOTS  |  CARAMEL I Z ED  ON ION  AND  SMOKEY  B LUE  
PUL LED  SHOR T  R I B  SAUCE  

 
smoked chicken mac & cheese   
BACON  |  GREEN  ON ION  |  B ÉCHAMEL  
OTTAWA VAL LEY  CHEDDAR  |  F R I ED  ON ION &  BR IOCHE  CRUS T   

 

seared scallops and spicy merguez sausage     
BEL L  P EPPER  RAGOUT  |  HAND  ROL LED  CAVATEL L I  PAS TA   
TOAST ED  MARCONA  ALMONDS  

 

 
 

 

vanilla crème brûlée 
RED  W INE  POACHED  P EARS  
 

chocolate layer cake 
CR I SPY  F EU I L L E T INE  |  CHOCOLATE  B I SCU I T  W I TH  HAZE LNU T  F LAKE S  
DARK  CHOCOLATE  MOUSSE  |  RASPBERRY  COUL I S  
 

chef | MICHAEL  S T EH  



DINNER  MENU  TWO $55 
 

 

mushroom soup   
BR IOCHE  CROUTON |  ENOK I  AND  TARRAGON SALAD  |  B LACK  TRUF F LE   

 
ahi poke   
AVOCADO |  GARL IC  CH I L I  O I L  |  LOTU S  ROOT  CH IP S  
S ESAME  SOY  |  J ICAMA SALAD  |  P INEAPPL E  RUM  SAL SA  |  COCONUT  BACON  

 
caesar       
SMOKED  PORK  BE L LY|  CREAMY  PARMESAN  |  GARL IC  BR IOCHE  CROUTON  

 
burratta mozzarella   
HE IR LOOM BEE T S  |  CAND IED  TURK I SH  P I S TACH IO   
ROCKET  SALAD ,  PARS LEY  AND  L EMON  V INA IGRET TE  
  

 

 
swordfish   
ART ICHOKES  |  P ICKL ED  EGGPLANT  |  P RE SERVED  GREEN  TOMATO  

CAPER  R E L I SH  |  PARS LEY  SAUCE  

 
wellington county beef tenderloin and smoked short rib duo                    
CARAMEL I Z ED  ON IONS  AND  B LUE  CHEESE  |  GAR L IC  POTATO  MASH  
GLAZED  ROOTS|  R ED  W INE  JU S  

 
ricotta ravioli   
ROAS TED  SQUASH  PURÉE  |  BROWN BU T TER  |  AMARE T T I  CRUMB  
S IC I L IAN  R ICOT TA  SALATA  

 

rack of lamb   
ROAS TED  BU T T ERNU T  SQUASH  AND  CAUL I F LOWER  R I SO T TO   
S TOUT  BRA I S ED  S T ICKY  PUL LED  LAMB  SHANKS|CR I SPEN  APPLE  M IN T  SAUCE  
 

 
 

 

vanilla crème brûlée 
RED  W INE  POACHED  P EARS   
 

chocolate layer cake 
CR I SPY  F EU I L L E T INE  |  CHOCOLATE  B I SCU I T  W I TH  HAZE LNU T  F LAKE S  
DARK  CHOCOLATE  MOUSSE  |  RASPBERRY  COUL I S  
 

chef | MICHAEL  S T EH  


