
L U N C H  
 
    E V E R Y  D A Y  C L A S S I C S  

 
A P P E T I Z E R S  A N D  S M A L L  P L A T E S  
 
S O U P  O F  T H E  D A Y 9  
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 0  
Egg Noodles, Kreplach, Pulled Chicken 
 
M A R K E T  L E A V E S  &  S E E D L I N G S                   1 1          
Lemon Vincotto Vinaigrette  
 
A R U G U L A  &  B O S C  P E A R  S A L A D  1 2  
Parmigiano Reggiano, Lemon Grape Seed Dressing 
   
S M O K E D  S A L M O N 1 5  
Fresh Lemon, Capers, Minced Sweet Onion,   
Chopped Egg, Parsley  
 
H A N D  C U T  Y U K O N  G O L D  F R I E S                    7                      
Sea Salt, Lemon Aioli 
 
S A U T É E D  C R A B  C A K E S            1 7  
Avocado Salsa, Aged Balsamic Reduction 
                                                                    
S A N D W I C H  A N D  C A R B   
 
L O B S T E R  G R I L L E D  C H E E S E 2 2  
Lobster, Aged White Cheddar, Brioche, 
Purée of Roasted Tomato Soup 
    
P R A I R I E  C L U B   1 8  
Shaved Ham and Turkey Breast,  
Swiss Cheese, Bacon, Lettuce, Tomato,  
Mayo on Toasted Multigrain, Hand Cut Frites 
 
S E A F O O D  R I S O T T O  2 6  
Lobster, Shrimp, Mushrooms, Green Asparagus, 
Tarragon, Parmigiano Reggiano 
    
E N T R É E  S A L A D   
 
C O B B  S A L A D     1 9  
Iceberg Lettuce, Grilled Chicken, 
Double Smoked Bacon, Hard Boiled Egg, 
Aged Cheddar & Stilton, Avocado, Tomatoes, 
Red Wine Dijon Vinaigrette  

 
G R I L L E D  S E A F O O D  S A L A D  2 1  
Shrimp, Salmon, Scallop, French Beans, 
Sweet Onions, Olives, Capers, Diced Potatoes, 
Tomatoes, Cucumbers, Red Wine Dijon Vinaigrette  
 
S P I C E  C H A R R E D  C H I C K EN  B R E A S T  S A L A D    1 7  
Vegetable Salad, Honey Citrus Vinaigrette,   
Microgreens 
 
G R I L L E D  C H I C K E N  C A E S A R    1 7  

   Bacon Bits, Parmesan Reggiano   
 

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

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

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

 
A P P E T I Z E R S  A N D  S M A L L  P L A T E S  
 

     P U M P K I N,  A S I A G O  A N D  B A C O N  F R I T T E R S  9  
       Chipotle Aioli, Fresh Apple & Celery Slaw 

 
B A C O N  W R A P P E D  S C A L L O P S  1 2  
Warm Tomato Chutney, Steamed French Beans 

       
C U R R I E D  C A U L I F L O W E R  S P R I N G  R O L L          9  
Spiced Yoghurt, Sweet and Sour Mango Drizzle 
 
R O A S T E D  B E E T R O O T  S A L AD                  11 
Mache Lettuce, Chard, Toasted Pistachio, 
Salt Spring Island Goat Cheese, Vincotto Drizzle 

         
S A N D W I C H ,  C A R B  A N D  V E G E T A R I A N  
 
W H O L E W H E A T  T U N A  W R A P  1 4  
Albacore Tuna Salad, Arugala, Tomato, Olives,   
Option of Soup or Salad 
 
T O D A Y ’ S  P A S T A  1 6  
Prepared according to Chef’s inspiration 
  
A R T I C H O K E  &  P O R T A B E L L O  R A V I O L I  1 8  
Buffalo Mozzarella, Stewed Baby Tomato Sauce,         
Spiced Olives, Fresh Herbs 

  
S E A F O O O D  A N D  P L A T E  
 

     P A N  R O A S T E D  B L A C K  S E A  B A S S  2 4  
Caper, Olive and Parsley Vinaigrette,  
Creamy Polenta, Herb Roasted Tomato,  
Sautéed Spinach 
        
G R I L L E D  S A L M O N  F I L L E T  2 0  
Emulsified Cider Vinaigrette, Mashed Potato 
Apple and Celery Slaw, Fre sh Shaved Horseradish  

                     
P A N  R O A S T E D  H A L I B U T 2 1  
Aleppo Pepper, Grape & Aged Sherry Reduction, 
Sweet Potato Fries, Sautéed Spinach 

     
     F I S H  O F  T H E  D A Y                                      2 0  

Prepared according to the Chef’s inspirati on 
          
      P A N  S E A R E D  C H I C K E N  B R E A S T  18 

Dried Cranberry & Shallot Sauce  
Celery Root and Carrot Mash, Sautéed Swiss Chard 

 
   S T E A K  &  M U S H R O O M  P O T  P I E 1 7  

Pearl Onions, Root Vegetables, Puff Pastry 
Red Wine Sauce, Mixed Greens 
 
S T E A K  F R I T E S 2 7  
Char Grilled 10oz NY Strip Loin,  
Tarragon Butter, Hand Cut Yukon Gold Fries 

 
 
 

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  


