
appetizers

caesar salad 
crisp romaine, house-made creamy garlic dressing, double smoked bacon, parmesan padano shavings, cracked 
black pepper & sea salt crouton

shrimp cocktail duo 
chilled poached shrimp, lettuce chiffonade, house-made horseradish cocktail sauce & mango chive crème

pretzel encrusted brie 
with grilled flatbread, crispy leeks, cranberry-fig-ginger chutney

entrees

local vegetable terrine 
layered eggplant, zucchini, sweet peppers, basil, cherry tomatoes and mozzarella, sweet pea & mint puree

double stuffed chicken 
Ontario chicken breast,  sundried tomato & goats’ cheese; spinach & roasted garlic, pan jus, seven grain wild rice 
medley, local seasonal vegetables

braised beef ravioli 
pasta filled with braised beef, demi-glace cream sauce, forest mushrooms, cherry tomatoes, spinach, white truffle oil 

mixed grill  
6 oz. AAA Canadian striploin, forest mushroom sauce, garlic shrimp & scallop skewer, sundried tomato aioli, red-
skinned garlic mashed potatoes, local seasonal vegetables

perfect ending

chocolate truffle cake 
layered chocolate mousse, chocolate sponge, chocolate shavings

raspberry scented crème brulee 
house-made vanilla custard, raw sugar, raspberries

white chocolate mousse 
with champagne, honey, lime, strawberries, mint, pastry tuille

A Valentine’s Inspired Menu 						             February 2-16, 2012

*Taxes and gratuities extra. Beverages are not included in the price. Promotion valid  February 2-16th, 2012 and begins at 6:00 PM daily. Offer includes one 
appetizer, one entrée and one dessert per person. Offer subject to change without notice. 
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