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Dinner – Appetizers 

 
 

Soup 
Prepared daily 

6. 
 

Fish Soup Provençal 
Garlic crostini, rouille 

8. 
 

P.E.I. Mussels 
Fennel, apple, ‘baycrest’ cider 

or 
Lemon grass, thai basil, coconut milk 

12. 
 

Poutine  
Frites, braised veal cheek, fresh ‘black river’ cheese curds, veal jus 

11. 
 

Seafood Fritters 
Pickled vegetable relish, butter lettuce 

12. 
 

 Charcuterie 
Mario Pingue’s prosciutto & bresaola, chicken liver mousse, 

 house cured duck prosciutto,  
pickled quail egg, homemade mustard 

                                                              14. 
 

 Bay of Fundy Sea Scallops 
Cauliflower purée, parsnip chips, paprika oil, black sea salt 

13. 
 

Roasted Quail 
Lemon-chèvre risotto cake, frisée & berkshire bacon salad, port reduction 

12. 
 

Oven Head N.B. Smoked Salmon 
Potato gaufrettes, horseradish crème fraiche 

12. 
 

House Salad 
Mixed organic baby lettuces, figs, chèvre 

toasted walnuts, ‘shane’s’ local honey vinaigrette 
11. 

 
Endive Salad 

Roasted pears, almonds, st. agur blue, crisp prosciutto, red wine vinaigrette 
12. 

 
Cheese Plate 

A selection of artisanal cheeses 
two 10. 
four18. 
six 27. 
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Dinner – Mains 
 

Local Trout Filet 
Crab, new potatoes, French green beans, fish fumet, parsley-hazelnut oil 

23. 
 

Naturally raised ‘Ferme des Voltigeurs’ Cornish Game Hen 
Barley risotto, sautéed spinach, preserved lemon pan jus 

23. 
 

Duck Confit Cassoulet 
House merguez sausage, berkshire bacon,  

lamb shoulder, tomato, white beans 
26. 

 
Rack of Lamb 

Root vegetable hash, brussels sprouts, roasted garlic-cêpes jus 
34. 

 
Monkfish Filet 

Wrapped w/ berkshire bacon, braised vegetables, shrimp bisque 
23. 

 
Garganelli Pasta 

House garlic-sage sausage, mushrooms, swiss chard, mushroom broth 
19. 

 
Butternut Squash Risotto 

Crisp fried sage, hazelnut foam 
17. 

 
Kilo P.E.I. Mussels & Frites 
Fennel, apple, ‘baycrest’ cider 

or 
Lemongrass, thai basil, coconut milk 

24. 
 

Beef Tenderloin 
Mustard mashed potatoes, vegetable mélange, bordelaise sauce 

32. 
 

‘Kerr Farms’ Ontario Grass Fed Organic Ribeye Steak  
Truffle mashed potatoes, roasted garlic flan, vegetable mélange, shallot jus 

34. 
 

Steak Frites 
Flat iron steak, mustard -parsley butter, frites 

21. 
 
 
 

 


