
Dine In (and hot take away) 


available 4pm-9pm

• all dishes are conveniently served in a recyclable & re-heatable to-go 

container for reduced contact 


Starters

served with a sliced euro dark mini loaf or corn tortilla chips

18

	 ITALIAN SAUSAGE & PARMESAN 	 	 	
	 UNSTUFFED MUSHROOMS


	 GRUYÈRE, BACON, & CARMELIZED 	 	 	
	 ONION SPREAD


	 3 CHEESE CRAB DIP


	 SWEET & SPICY BBQ CHICKEN DIP


	 BEET & CHÈVRE SPREAD


	 BUTTERNUT, SPINACH, & MUSHROOM DIP


Mains

Following dishes served with choice of side salad or roasted baby 
potatoes


CHICKEN POT PIE


tender oven roasted chicken with carrots, potatoes, peas, 
& corn in a classic chicken gravy with puff pastry topper

20


ESPRESSO & STOUT PULLED PORK STEW


pork tenderloin with an espresso chili rub, slow roasted in 
black bridge milk stout & bbq sauce.  finished with a 
cornbread topper

-gluten free- 

20


HUNGARIAN GOULASH & SPAETZLE 


beef stew slow cooked in red wine with paprika & peppers 
on a bed of house made spaetzle

21


HARVEST CHICKEN 


chicken breast stuffed with savoury potato dressing, 
encrusted in seasoned panko & finished with light chicken 
gravy

-gluten free-

20


BEEF BOURGUIGNON 


tender beef, veggie sauté of carrots, celery, & roasted 
turnips, slow cooked for 10 hours in red wine and topped 
with sherry mushrooms & pearl onions

-gluten free-

22




BASA FLORENTINE 


fillet of basa roasted with paprika, topped with spinach 
sauté & finished with herb hollandaise & a crunchy 
parmesan gratin 

-gluten free-

20


TOURTIERE 


our version of the classic, savory herbs, pork and beef mix, 
sautéed onions, potatoes, roasted turnips, & topped with a 
flaky pastry

21


Additions

SPUDS

-gluten free-

	 

	 SCALLOPED POTATOES

	 13

	 CHIVE & GARLIC MASHED POTATOES

	 12


CLASSIC MAC & CHEESE


*nuff said

16


RISOTTOS

-gluten free-


	 RIESLING WILD RICE

	 16


	 BUTTERNUT SQUASH & PARMESAN 	 	 

	 16


	 BEET & FETA 

	 16


ROASTED VEGGIE SOUFFLÉ 


sweet potato, turnips, parsnips, & carrots roasted with 
olive oil & blended with rich cream & eggs to create a most 
delicious way to get your veggies!

-gluten free-

15


RHUBARB & STRAWBERRY CRISP


lightly stewed rhubarb & strawberries with vanilla, 
topped with a classic buttery cinnamon oat crumble & 
served with a scoop of vanilla ice cream

-gluten free- 

15


STICKY TOFFEE PUDDING


dates & caramel come together in this decadent but not 
too sweet dessert, 4 thick slices served warm with a scoop 
of vanilla ice cream

15 



Dine In (ALL EVENING BRUNCH) 


available 4pm-9pm

• all dishes are conveniently served in a recyclable & re-heatable 

to-go container for reduced contact 


EGGS BENE BAKE


english muffins, back bacon, gruyère, & our delicious herb 
hollandaise come together to create a breakfast bake as 
decadent as our classic eggs bene. served with a side salad

16 / 18 for gluten free option


CREAMY VEGGIE BAKE


english muffins, cream, feta, bell pepper, spinach, & onion 
sauté come together with our delicious herb hollandaise 
to create a flavourful & decadent bene bake. served with 
side salad

16


Additions


POTATO CROQUETTES 


12 of our house made, lightly seasoned potato croquettes 
crisped up and ready to accompany any brunch!

18


PECAN & MAPLE SYRUP BACON ROLL UPS 


12 of the reasons why people love poached! sliced bacon 
rolled with crushed pecans & maple syrup, baked up nice 
and crisp

-gluten free-

18


MAPLE MUSTARD FARMER’S SAUSAGE 


a little sweet, a little tangy, just a little spicy, 100% 
delicious 

16


CREAMY BAKED CHEDDAR HASHBROWNS


aged cheddar, onion, dill, and paprika make for a gooey, 
cheesy, and satisfying side 

19




CHARCUTERIE 

• All items are locally sourced when possible 


MIXED BOARD


an assortment of cured meats & delicious 
cheeses accompanied with olives, pickles, 
relishes & savory preserves 


served with a 

dark rye mini loaf

22


CHEESE BOARD


an assortment of delicious cheeses accompanied 
with olives, pickles, relishes & savory preserves 


served with a 

dark rye mini loaf

22


MEAT BOARD


An assortment of cured meats accompanied 
with olives, pickles, relishes & savory preserves 


served with a 

dark rye mini loaf

22



