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Dinner Menu

Charcuterie
Pata Negra — Free range Iberian Ham raised on an acorn diet
and cured for 36 months $18

Charcuterie mix platter - Serrano ham, Spanish chorizo, Speck, double smoked
bacon, Pancetta and house made torchon $18

Fromage $14
Mimolette — France; cows milk; rich, tangy, deep caramel
Cape Vessey — Prince Edward county; goat’s milk; sweet milky flavours
Chevre Noir — Quebec; goats milk cheddar; sharp and delicately herbal
Niagara Gold — Ontario Upper Canada cheese; cow’s milk; earthy
Tomme d’Elles — Quebec; Unpasteurised cow’s and sheep’s milk; smooth delicate
Barely Blue- Ontario; cow’s milk; slightly peppery & creamy
Ciel de Charlevoix — Quebec; raw Cow’s milk; silky textured blue; compelling sweet
Blue Benedictin — Quebec; cow’s milk; sharp, clean, herbal aromas; earthy peppery
Blue Haze — Ontario; cow’s milk; smoked blue cheese, sweet and delicately smokey
PEI Cheddar —PEl; linen wrapped, wood-aged, moderate acidity and grassy aromas
Migneron de Charlevoix —Quebec; fragrant, sweet and toasty, floral and fruity
flavours

Starters

Arugula Salad $12
Shaved fennel, Parmesan sablé, port dressing

Organic Mache lettuce salad $13
Heirloom carrots, peas, olive oil rocks, lemon thyme vinaigrette

Seared Hokaido Scallops $17
Crispy beet root, pickled ginger, maple citrus

Half dozen Oysters $17
Red wine vinegar mignonette

Pasta

Gnochetti 11/17
Langostine creme, pancetta, Treviso

Mint Tagliatelle 10/19
Braised lamb, spinach, pine nuts, Pecorino

Pappardelle 11/20
Veal cheek, truffle essence

Spaghettini 10/18
Ricotta salata, kushi oyster, candied lemon

Mains

Crispy Rock Hen 15
Cassava frites, piri piri mayo

Braised Pork Belly 16
Navy beans, broccolini, puffed rind, apricot mustard

8 0z Angus Tenderloin 21
Fine potato purée, bacon onion compote, cognac sauce

Wild Caught Halibut 19
Olive oil poached Halibut, vegetable shellfish chowder

Sides

Navy beans 6
Broccolini 6
Cassava frites 6
Parsnip purée 6



