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dinner menu 

Starters 

Bread 

fresh focaccia, whipped butter   6. 

 

Soup du jour - GF 

daily inspiration using seasonal ingredients   market price.  

 

Roasted beet salad - GF 

spinach, goat cheese, walnuts, onion marmalade, fresh apple, sherry vinaigrette  12.     
 

Caesar salad - GF 

romaine, lemon garlic dressing, pancetta lardons, house made croutons, grana 

padano cheese   14.    

 

House greens salad - GF 

dried cranberries, fried shallots, pumpkin seeds, balsamic vinaigrette  11.   

 

Sausage platter - GF 

house made sausages, grilled bread, pickled vegetables, english mustard  15.   

 

Panfried seafood cakes   

freshwater + saltwater fish, shellfish, red pepper aioli, asian coleslaw   14.  

 

Escargot on toast 

mushrooms, pernod butter + fresh herbs, thick cut garlic toast, saint raymond cheese 

from Quebec, lemon, petite greens salad  15. 

 

Perogies 

3 house made perogies, daily fillings, fried in butter, chives, sour cream, bacon  13. 

 

Cheese plate - GF 

assortment of Quebec cheeses, house made fig jam, warm bread, fresh + dried fruits 

single 16. double 30.    

 

 

 

 

 
Please inform us of any allergies as we will do our utmost to accommodate  

GF gluten free or gluten free option available 



Mains 

Prawn and pancetta carbonara 

fresh linguine pasta, roasted garlic + herb cream sauce, egg yolk, grana padano 

cheese, garlic focaccia  29. 
 

Cedar plank salmon - GF 

red onion + balsamic jam, sautéed spinach, potato roesti, glazed vegetables  32.   
 

Pan seared Saskatchewan pickerel - GF 

brown butter + lemon sauce, fried capers, roasted fingerling potatoes and pearl onions, 

glazed vegetables  34.   
 

Brined + cold smoked chicken supreme 

crispy herb spaetzle, glazed vegetables, bacon apple sauce  29.  
 

Tomato braised New Zealand lamb shank- GF 

creamy soft polenta, roasted tomatoes, lamb jus, citrus gremolata  36.    
 

Duo of duck - GF 

orange glazed crusted breast, crispy confit leg, confit baby potatoes, glazed 

vegetables, aromatic duck jus  33.    
 

Grilled striploin - GF 

AAA Canadian beef, potato gratin, glazed vegetables, dijon mustard + mushroom 

sauce  8 oz 34, 10 oz 36.    
 

Baseball Sirloin - GF 

thick cut 8 oz AAA Canadian beef,  buttery mashed potatoes, portobello mushrooms, 

glazed vegetables, red wine reduction, smoked tomato butter  31.    
 

Grilled ribeye - GF 

AAA Canadian ribeye, parmesan truffle fries, glazed vegetables, herb + red wine 

butter, rich beef reduction sauce  12 oz 40, 14 oz 45.    
 

Elk feature - GF 

an ever changing creation using Dry Creek Farm’s elk , seasonal accompaniments  

market price.    
 

Mushroom risotto - GF 

wild + tame mushrooms, fresh tarragon, grana padano cheese  24.    
 

please inform us of any allergies as we will do our utmost to accommodate 

GF gluten free or gluten free option available   


