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SNACKS
Marinated Olives 15 \T_,

garlic and orange

East Coast Oysters (6pc) 27

LUNCH

hot sauce, lemon, horseradish
Game Liver Parfait 17
brioche, sumac

Burrata 18

P

heirloom tomatoes, basil, rye crisps

APPETIZERS
Smoked Tomato Soup 19

V& & & & W 4

herb créme fraiche

Eggplant Hummus 17 “z’
baby vegetable crudites, roasted seeds, crisps
Farm Greens 18
hazelnuts, apple, water buffalo cheddar, kohlrabi, maple vinaigrerce
Roasted Zucchini Strozzapreti 18/28
garlic, parsley, parmesan
Smoked Trout Ballotine 20
charred tomato relish
Beef Cheek and Foie Gras Terrine 24
marinated cherries
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MAINS
Pan Seared White Perch 36

sweet corn, scallion, wakame, bacon
Roasted Elora Chicken 35 “
heirloom carrots, seed dukah, spiced yoghurt
Seared Tuna Salad 29
heirloom beets, tomato, green beans “
Confit Duck Sandwich 26
cucumber and cabbage pickles, farm greens
Coal Roasted Hen of the Woods Mushrooms 33 e
mushroom grain porridge, toasted walnuts, parsley pistou
Grass-Fed Beef Burger (70z) 28

cheddar, tomato marmalade, farm greens, hand-cut fries

i, vegan
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AFTER DINNER DRINKS

Madcat Martini 16
Monigram 'Madcat' espresso, Baileys,
Fernet Branca (1.5 0z.)
Blueberry Tea 14
served hot or cold

Grand Marnier, Amaretto, black tea (2 0z.)

Honey Buzz 17
spiritless 8

served hot or cold
turmeric, espelette, espresso, oat & coconut milk,
honey, Frangelico
(1 0z.)
DESSERT WINES 20z

2018 Cave Spring Indian Summer Rieseling,

Niagara 14

2016 Chateau Dudon Gallien Sauternes,

France 14

2015 Speri Recioto Delle Valpolicella
Classico La Roggia, Italy 20

NV Domini '47 Anno' Moscato, Italy 8

2018 Braida Brachetto D'acqui, Italy 12

2019 Ca'Del Baio Moscato D'asti, Italy 9
Taylor Fladgate 10 Year Tawny 13

Taylor Fladgate 20 Year Tawny 19
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DESSERTS

Cheese Board 29/45
selection of 3 or 5
served with seasonal chutney, honeycomb,

rye crisps

Cookie Plate 22
pastry chef's selection, baked daily

Crab Apple Mille-Feuille 16

vanilla and caramelized puff pastry

Chocolate Opera Cake 16

marinated cherries, Bailey's ice cream

Honey Semifreddo 16
roasted stone fruit, poppy seed tuile

Seasonal Sorbets 12

marinated berries

Daily Bread 8/loaf

take one for the road

COFFEE & TEA

Baden Coffee Co. 4.75
Americano 5
Cappuccino 5.5
Latte 5.75

Espresso 5

Sloane Fine Tea 4.75
signature black, earl grey,

Marrakesh mint, citron calm,

sencha green, oolong cream
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