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PRIX-FIXE MENU

APPETIZER

MAPLE ROASTED CARROT SOUP

ginger, creme fraiche, toasted pumpkin seeds

or

ONTARIO GREENS SALAD

maple-dijon vinaigrette, apple, aged gouda,
candied pecans

ENTREE

THE MAPLE DIPPED BURGER
(add seared foie $20)

peppercorn crusted 8oz beef patty, smoked cheddar
cheese, fried and caramelized onions, table side
maple pour, cornichon pickles, steakhouse fries

or

TROUT

cedar plank trout, charred leek-brioche crumb,
truffle-maple butter, braised leeks

DESSERT
MAPLE SUGAR PIE

maldon salt

SUPPLEMENTS
SEARED FOIE GRAS $35

beer battered onion rings, maple brandy gastrique

OYSTERS ON THE HALF SHELL $3.75 EACH

with maple mignonette with fresh horseradish

GUNNS HILL BRIGID’S BRIE $20

with grilled sourdough, maple, and sea salt
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	MAPLE ROASTED CARROT SOUP
	ginger, crème fraîche, toasted pumpkin seeds

	ONTARIO GREENS SALAD
	maple-dijon vinaigrette, apple, aged gouda, candied pecans
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