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Salads

=~ Wedge 10
Danish blue cheese/ crumbled bacon/ chopped egg, buttermilk dressing

“Boston 10

i Butter lettuce/ fennel/ apple/ radish/ charred lemon & olive oil

= Caesar 10

Parmigiano-Reggiano/ creamy garlic dressing/ cornbread croutons

Farmer’s 12
Baby greens/ santéed mushrooms/ pickled peppers/ caramelized onions/
artichokes/ goats cheese/ sun-dried tomato vinaigrette

Main Course Salads

= 'Thai Steak & Noodle Salad 20

Marinated flank steak/ crisp vegetables/ mango/ scallions/ Asian
noodles/ crushed peanuts/ cilantro, lime & sweet chili dressing

=’ Macho Gazpacho Salad 18

Citrus poached shrimps/ tomato/ cucumbers/ sweet

peppers/ onions/ cilantro/ spiced Tabasco & lime vinaigrette

=’ Spinach & Chicken Waldorf 19
Spinach/ mache/ apple/ celery root/ chicken/ bacon/ white
cheddar/ chopped egg/ cashews/ walnuts

Sandwiches & Burgers

choice of fries, soup, Caesar or a wedge of watermelon

= BBQ Pulled Pork Sandwich 18

Jack cheese/ coleslaw/ crispy onions/ Kaiser bun

= Chicken Burger 18
Lean ground chicken/ peameal/ jack cheese/ chipotle mayo

</ Back-Yard Beef Burger 14
Add Balderson cheddar 2 Add Peameal bacon 2

Vegetarian

- Noodle Bowl 22
Warm Asian noodles/ green mango/ snow peas/ crushed peanuts/
mint/ coriander/ red curry yoghurt/ crispy vegetarian spring rolls

= Grain Bowl 22
5 grain blend/ broccoli & tofu stir-fry/ fermented black bean & ginger

sauce
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% Cottages

Starters

=’ Chicken Broth/potato dumplings/ roasted vegetables 10
Smoked Salmon/onion/ capers/dill -~ 16
Mussels/ Thai red curry/ coconut milk/ cilantro 15

Louisiana Crab Cake /com relish/ pickled red onions/
arugnla/ Tabasco mayo 17

& Pot-stickers/pork &> vegetable/ green mango/ red onion/
scallion/ citrus-wasabi vinajgrette 11

French Fries/ hand-cut/ chipotle mayo 7

Beef

Served with scalloped potato [ roasted carrots/
Buttered French beans/ santéed mushrooms/ red wine jus

Prime Rib of Beef (available Friday and Saturday)
='80z-28 100%-30 1203-32
First come first served from 5 pm till it’s gone”

Striploin 10 oz 39
Tenderloin 60z 37
Surf it up (add shrimp to any beef item) 15

Seafood

= Fish ‘0’ Chips 23
Crispy French fries/ coleslaw/ homemade tartar sauce

Simply Fish
Spanish seafood paella, chicken thighs, chorizo sansage, shrimp, mussels, clams
Tarragon hollandaise

< Pan-roasted Salmon 30

Catch of the day 35

Grilled Shrimp 35

Mains

=’ Roasted Half Chicken 26
Scalloped potato/ roasted carrots/ buttered French beans

Baby Back Ribs 35
Chipotle BBQ sance | Sweet potato poutine/ cheese curds/ pulled
pork/ red wine gravy

- Lobster Mac‘n’Cheese 29
Lobster, shrimp, canliflower, Balderson cheddar, goat cheese

Meal packages include one starter, main course, dessert
and coffee, tea or soft drink. Package guests may choose
one starter and one main course from the menu items
marked with . Items not marked with & are available
for an additional charge of $8 for starters, $12 for Mains.
Tax and gratuity not included.

If you have any concerns regarding food allergies, please alert your server when ordering
Prices do not include applicable taxes or gratuity



