
    D I N N E R  

 
   E V E R Y  D A Y  C L A S S I C S               

 
H O T  A N D  C O L D  A P P E T I Z E R S  
 
S O U P  O F  T H E  D A Y 1 0  
Prepared according to the Chef’s inspiration 

 
     C H I C K E N  M A T Z A H  B A L L  S O U P  1 2  

Pulled Chicken, Kreplach, Egg Noodles 
 
F R E N C H  O N I O N  S O U P  1 2  
Gratinéed Gruyère and Parmesan Crouton 
 
A R U G U L A  &  B O S C  P E A R  S A L A D   1 2  
Parmagiano Reggiano, Lemon Grapeseed Dressing 

 
M A R K E T  L E A V E S                                         9  
Lemon Vincotto Vinaigrette  
 
S M O K E D  S A L M O N 1 5  
Sliced Lemon, Capers, Pickled Red Onion, 
Chopped Egg, Potato Chip 
 
S A U T É E D  C R A B  C A K E S  1 7   
Avocado Salsa, Aged Balsamic Reduction, 
Microgreens 

 
 

C A R B S  A N D  E N T R É E  S A L A D  
     
S E A F O O D  R I S O T T O  3 2  
Lobster, Shrimp, Seasonal Mushrooms, 
Asparagus, Parmigiano Reggiano 
 
TODAY ’S PASTA  1 7  
Prepared according to Chef’s inspiration 
 
G R I L L E D  S E A F O O D  S A L AD 2 5  
Shrimp, Salmon & Scallop, 
Niçoise Style Salad, Red Wine Dijon Vinaigrette  
 

 

E N T R É E   
 
H A L I B U T  &  S C A L L O P S 3 0  
Pan Seared, Lobster Mashed Potatoes, 
Preserved Lemon & Caper Sauce,  
Warm Baby Beets & Arugula  
 

     R O A S T E D  R A C K  O F  L A M B  3 7  
Vanilla Scented Fig & Port Sauce, 
Celery Root & Potato Hash, Autumn Vegetables 
 
G R I L L E D  8  O Z  A N G U S  F I L E T  M I G N O N   3 8  
Merlot Demi Glace, Gorgonzola Gnocchi, 
Sautéed Spinach, Portobello Mushroom 
 
G R I L L E D  1 2  O Z  A N G U S  N Y  S T E A K   3 8  
Tarragon Butter, Hand Cut Yukon Gold Fries, 
Steamed Asparagus 

 
 

 
E X E C U T I V E  C H E F  

               J O A N  M O N F A R E D I  

     

       
F A L L  I N S P I R E D  F A R E  

 
 

H O T  A N D  C O L D  A P P E T I Z E R S  
 

 
 

R O A S T E D  B E E T R O O T  S A L A D               1 1  
Mache Lettuce, Chard, Toasted Pistachio,  
Salt Spring Island Goat Cheese, Vincotto Drizzle 
 
B E L G I A N  E N D I V E  &  B L A C K  W A L N U T              1 2  
Sliced Apple, Roasted Grape Vinaigrette,  
Sweet Potato Crisps, Ciel De Charlevoix Cheese 
 
S U M A C  C R U S T E D  S C A L L O P S                         1 5  
Grilled Fennel, Fresh Citrus Emulsion  
   
Q U E B E C  F O I E  G R A S  A N D  F R E N C H  T O A S T       21 
Pan Seared, Saskatoon Berry Preserves, 
Citrus Zest 
 

      CURRIED CAULIFLOWER SPRING ROLL              1 0  
Spiced Yoghurt, Sweet and Sour Mango Drizzle 
 

   PUMPKIN, ASIAGO & BACON FRITTERS           1 0  
Chipotle Aioli, Fresh Apple and Celery Slaw 
 

     C A R B S  A N D  V E G E T A R I A N   
 

     L O B S T E R  R A V I O L O                                     1 7  
     Crustacean Sauce, Torn Fine Herbs, 
        Lemon Crème Fraîche 

 
GNOCCHI  1 6  
Oyster Mushrooms & Squash with Simmered 
Mushroom Stock, Toasted Pine Nuts, Spinach 
 
ARTICHOKE & PORTABELLO RAVIOLI  1 9  
Buffalo Mozzarella, Stewed Baby Tomato Sauce, 
Spiced Olives, Fresh Herbs 

 
    E N T R É E  
       

G R I L L E D  S A L M O N  F I L L E T  2 4  
Fresh Shaved Horseradish Mashed Potato 
Apple & Celery Slaw, Emulsified Cider Vinaigrette  
 
B L A C K  S E A  B A S S  2 7  
Pan Roasted with Caper, Olive & Parsley Vinaigrette, 
Creamy Polenta, Herb Roasted Tomato, Sautéed 
Spinach                         
 
F I S H  O F  T H E  D A Y                                      2 5  
Prepared according to the Chef’s inspiration 
 
C H A N T E C L A I R E  B A L L O T I N E                      2 4         
Marsala Natural Jus, Sautéed Fingerling Potatoes  
Hubbard Squash  & Swiss Chard 

      
     B R A I S E D  O S S O  B UC C O                               2 6  

Creamy Polenta, Root Vegetables, 
Natural Jus & Crisp Sage Leaves 

 
C H E F  D E  P A R T I E  

 N I C H O L A S  S W A R D  
       


