
CANAPÉ MENU

Potato
duck confit potato, lavender salt,

brulee brie cheese   

Beef
roasted beef, smoked fish eggs, aioli,

sourdough

Tart
crabapple jelly tarts with three year

old gouda custard  

Menu subject to change

Special Thank You To Our Farm Partners:

Pfennings Organic
McIntosh Farms

Nith Valley Apiaries
The Perth Farmhouse

Monforte Dairy
Gunn’s Hill

Mountainoak
Perth Pork

Deep Purple Lavender Farm
Martin’s Family Fruit Farm

Appleflats
Moss Berry Farms
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‘1000’ Ingredient Salad
a celebration of Perth County produce

HARVEST MENU

Aged Arctic Char
baked leeks, hollandaise

Fire Roasted Pork
apricot jam, fennel, squash   

Cheese & Honey
featuring Nith Valley Apiaries, Monforte

Dairy, Mountainoak, Gunn’s Hill

Maple Apple Opera Cake
maple, apples, bone marrow

We believe that our guests should have the
option to fully experience our service before

considering a gratuity. If you would like to
leave a gratuity at the end of the evening,

please let our service staff know.
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