
LIGHT LUNCH ENTRÉES

DAILY SOUP CREATION
your server will describe today’s selection comprised of local ingredients
11

DURHAM SALAD WITH WARM VEGETABLES (vegan option)
charred tomatoes, peppers, onions, spiced pecans, Niagara vinaigrette
14

AVOCADO TOAST (veg/vegan option)
sourdough bread, soft poached egg, local greens, blistered tomatoes
17

APPLE, HAM AND BRIE CHEESE PANINI (veg/vegan option)
matchstick granny smith apple, dijon, daily soup or green salad
19

FOLDED FRENCH OMELETTE
local eggs, peppers, cheddar cheese, mushrooms, onion, green salad
18

TRADITIONAL LUNCH ENTRÉES

BAKED ALSATIAN FLATBREAD (veg/vegan option)
smoked bacon, caramelized onion, crème fraiche, gruyère cheese, microgreens
21

GRILLED CHICKEN BREAST WITH WARM BEET SALAD (veg/vegan option)
rosemary/thyme-marinated, local lettuce, chèvre, granny smith apple
25

BLACK TIGER SHRIMP PAPPARDELLE
white wine citrus cream, garlic, spinach, fine peas, lemon zest, parmesan
27

BAKED PACIFIC WILD SALMON
caper/white wine reduction, butter-sautéed leeks, potato pancake
29

DUCK CONFIT
Ontario bean cassoulet, lardon, smoked sausage, roasted garlic, rustic bread
24

BISON CHILI
beans, chili spice, cheddar biscuit
22

Please discuss any dietary restrictions with your server to ensure your meal is modified appropriately.


