
Appetizers 

RABBIT & PISTACHIO TERRINE | $19 
Bacon wrapped rabbit & toasted pistachios, rhubarb compote, 

honey roasted baby carrots, grilled rosemary focaccia 

CRISP SPRING ASPARAGUS SALAD | $17 
Crisp Ontario asparagus, blonde frisee, grilled Treviso, toasted 

walnuts, cherry tomatoes, Asiago cheese 

Mains 

ROAST LEG OF LAMB | $38 
6oz savory slow roasted leg of lamb, lemon & bacon forked 

fingerling potatoes, butter poached broccolini, lamb jus 

GRILLED MACKEREL ESCALIVADA| $36 
Grilled Atlantic Mackerel, Catalonia style white bean with 
smoked aubergines & peppers, crispy Manchego polenta 

STUFFED TURKEY BREAST | $32 
Ontario turkey breast, Chorizo sausage & peppers stuffing, 

whipped chive mashed potato, honey roasted beans, rich 
turkey gravy 

Dessert 

SALTED CARAMEL CARROT CHEESECAKE | $12 
Luscious cheesecake, chunks of spiced carrot cake, sweet 

graham base drizzled with salted caramel 

Easter Weekend 
Order any dish individually or elevate your experience with our 

Three-Course Easter Prix-Fixe menu for $59 


