
 

 
antipasto   

organic quinoa + roasted olives + cherry 

 tomatoes  

farro + preserved lemon + tomato raisins + dill  

chick peas + feta + rosemary + dried apricot 

grilled corn + chipotle/lime butter 

falafel w. tahini + date molasses 

black olive tapenade on grilled focaccia    

lamb sausage + roasted peppers  

crispy paratha chips w. za’atar  

curry green lentils  

roast sweet potato + stilton + sage   

pickled farm beets + tomatoes 

3 for 12 

 

grilled calamari tossed in green herb sauce 

w. finger chilis, roasted black olives, fresh 

tomato, lemon, basil oil 12 

 

 

 

 

 

beefsteak tomato stilton, avocado, balsamic 

roasted red onions, fresh oregano + chives w. 

basil vinaigrette 11 

 

ceasar salad local romaine, anchovy/garlic 

dressing, challah crouton, grana padano 11 

 

roasted asparagus chives, toasted hazelnuts, 

radishes, shallot/red wine vinaigrette 11 

 

5 cheddar & sage biscuits, apple butter 7 

 

daily vegetable soup bisquit, flatbread 8 

 

russet frites, rosemary sea salt, garlic aioli 8 

 

avocado mash w. crispy paratha chips, black 

bean salsa 8 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
lamb loin chops rosemary- marinated, grilled  

eggplant, zucchini and tomatoes w. basil oil, 
grilled lemon 22 
 

gustafson farms chicken breast marinated in 

citrus + herbs s/w a chunky grilled corn/tomato 
salsa +  oyster mushrooms 23 
 

sea scallops parsnip puree, crispy leeks, grilled 

asparagus, toasted hazelnuts 32 
 
 
 

 
 

 
smoked + grilled porc chop cabbage/apple 

slaw, rhubarb chutney 19 
 

fattoush harrisa-marinated chicken, tomato, 

cucumber, sweet peppers, crispy flatbread, 
preserved lemon, tahini, mint, parsley 19 
 

wild north atlantic cod cakes greens, 

avocado mash, sriracha aioli 21 
 

grilled beef liver roasted yellow tomatoes,  

frites, pommery mustard jus 22 
 

steak/frites 
grilled hangar steak, beefsteak tomato, chimmichurri, aïoli 26 

 

beef bourgignon 
braised w. burgundy + mushroom stock, smoked bacon, cremini mushrooms, pearl onions 

s/w roast heirloom carrots + purple potatoes 20 
 

cheeseburger/frites 
tallegio, rhubarb chutney, smoked bacon, sesame milk bun, TOLP 18 

 

steak + grilled vegetables 
seasonal vegetables, farm escarole, tomato, ranch dressing 21 

 
hormone + anti-biotic-free from Enright Cattle Company 



draught  
 

st. ambroise  pale ale 
     apricot wheat 
  oatmeal stout 

400 ml. 6 

sidelaunch  wheat beer 
(collingwood) 500 ml. 7 

 

btls.  
 

spirit tree cider   6 

sidelaunch pale ale 
  473 ml.  7 

stonehammer pilsner  6 

stonehammer dark ale  6 

blanche de chambly  6 

palm speciale ale  6 
(belgium) 

 

 

Red or white wine sparkling sangria w/ brandy and fresh citrus    9 

wine glasses           5 oz.  500 ml. 

Chianti 2012 Sinopie, Rufina Italy     10   30 

Malbec 2014 Dona Paula, Mendoza Argentina    11   32 

Cabernet Sauvignon 2013 Backstory, California   12   34 

Primitivo 2012 Critera, Salento Italy     13   36 

   

Rose 2014 Saint-Tropink, Provence, France     9    28 

Pecorino 2013 ‘Le Torri’, Falerio, Italy                 9            28 

Riesling/Gewurztraminer 2012 Red Tractor, Niagara  10    30 

Sauvignon Blanc 2014 Dona Paula, Argentina   11           32 

Sparkling Nua Brut, Italy      11       48 btl. 

   

 
 
wine btls. red  
 
Cab. Bordeaux Superieur 2010 Château Des Antonins 50 
Cabernet Sauvignon 2013 Backstory, Parlier, CA  46 
Cabernet Sauvignon 2012 Terra Noble Reserva, Chile 48 
Chianti 2012 Sinopie, Rufina Italy    42 
Graciano 2013 Rio Madre, Rioja    46 
Grenache 2013 Château de Ruth, Cotes Du Rhone  50  
Malbec 2014 Dona Paula, Mendoza Argentina  48 
Pinot Noir 2012 Bridlewood, Monterey County, CA  62 
Pinot Noir 2013 Domaine de Bachellery, France  44 
Pinot Noir 2013 Kim Crawford, Marlborough  58 
Pinot Noir 2012 Les Jamelles, Pays d’Oc   50 
Pinot Noir 2013 Mission Hill, Okanagan Valley  48 
Primitivo 2012 Critera, Salento Italy    50 
Sangiovese 2011 Noceto, California    56 
Valpolicella Ripasso 2012 Acinatico, Italy   60 
Zinfandel 2012 Napa Cellars, Napa Valley, CA  68 
 

white 
 

Chardonnay Musque 2011 Cave Springs, Niagara  44 
Pecorino 2013 Cocci Grifoni     42 
Riesling/Gewurztraminer 2012 Red Tractor, Niagara 44 
Sauvignon Blanc 2013 Domaine Bonnard, Sancerre 60 
Sauvignon Blanc 2014 Dona Paula, Argentina  48 

                                                                                  Sauvignon Blanc 2014 Franschhoek Cellar, S.A.                  48 


