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Tonel 22, Cabernet Sauvignon
Argentina

Libero, Pinot Grigio
Italy

/A

Muskoka Cream Ale
Muskoka Pineapple Ninja Wheat Ale
Couchiching Brewery Meadow Haze IPA

Sawdust City FARE Lager

C/”’“Y $6 / $30 Buckets

Muskoka Hazed and Confused

Muskoka Winter Beard, Nitro
Latte Stout

Sawdust City, Skinny Dippin'
Stout

Muskoka, Hazed and
Confused IPA

Couchiching, Sunshine City
Blonde Ale

Sawdust City, FARE Lager

Muskoka Pineapple
Raspberry Seltzer

Muskoka Nitro Raspberry
Gin Fizz

G \ Also available in Pitchers!

$9

Hibiscus Campari Spritz

Tropical Rum Punch $10

Sangria $12

/’E gw ovey

Served daily from 2-4pm

ks

Summer Tomato Salad

Heirloom tomatoes, rose vinegar, confit
garlic oil, smoked salt, fresh mozza, pickled
red onions, fresh basil,

Shrimp Tostada Trio

Tempura battered togarashi shrimp,
gochujang aioli, pickled red cabbage and
onion slaw, sesame, coriander, scallion

Spring Strawberry Salad Y
Pickled strawberry, grilled rhubarb, shaved
shallots, candied walnuts, 5 year old
cheddar, rainbow radish, strawberry
champagne vinaigrette

PEl Mussels

Garlic cream, chorizo, dill, basil, rapini,
grilled bread.

Bread Board

Fried rosemary & thyme butter,
honey, roasted garlic bulb, rustic
bread

Korean Nacho Skillet

Crispy wonton nachos, BBQ glaze,
gochujang chopped grilled
vegetables scallion, coriander
Add Korean BBQ beef $4.99

Broiled Wedge Salad Qj

Aged cheddar, zesty dill dressing,
everything bagel seasoning,
maple bacon bits, boiled egg.

The Fare Burger

Bison & chuck blend, Smoked gouda
cheese, caramelized onions, garlic aioli,
tangy mustard bbq, arugula, brioche bun.
~Choice of cajun fries or salad

Cajun Fries
Sweet dill dip

$14

$20

$13

$16

$10

$13

$13

$22

$5



