
LUNCH  25

APPETIZER

Speck and Leamington Tomato Salad
Buffalo Mozzarella, 100 km Arugula, Aged Balsamic

Or

French Onion Soup
Spiced Wagyu Beef, Hercule de Charlevoix Cheese Crostini  

Or

Sleger Farms Organic Green Salad
C�est Bon Fresh Chevre, Ontario Beets and Apples, 

Pistachios, Chamomile-Citrus Dressing

MAIN COURSE

Braised Short Rib
Truf�e Mashed Potato, Heirloom Carrots, 

Madeira Jus

Or

Seared Pickerel
Celeriac Puree, Wilted Greens,

Dill Mousseline       

Or

 Spinach Tagliatelle
Walnuts, Northern Woods Mushrooms,

Geai Blue Cheese, Cream Sauce

 DESSERT

Chocolate and Pecan Caramel Tart
Vanilla Anglaise

Or

Ontario Pear and Ginger Cheesecake
Fig Jam, Pomegranate Reduction

Or

Chai Brûlée
Cinnamon and Macadamia Nut Biscotti

Chef: Ryan Gustafson


