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Choice of

GARDEN SALAD cr
Baby gem lettuce, gluten free garlic panko, house bacon, shaved Parmigiano
Reggiano, basil dressing

BEEF TARTARE | GF*
Hand chopped Ontario beef, black truffle, Dijon, sherry vinegar, egg yolks,
walnuts, grilled sourdough, Good Leaf lettuces

HEIRLOOM CARROT CARPACCIO | cF

Sliced heirloom carrot, Lowery Bros. hot honey, Shiro plum, pickled shallot,
shaved Parmigiano Reggiano

Included

DRE’S BREAD
Daily organic sourdough, St. Brigid’s organic A2 grass-fed Jersey butter, sea salt

GRILLED ZUCCHINI | ¢F

Grilled Niagara zucchini, feta, lemon oil, lemon zest

GARLIC BUTTER BABY RED POTATOES | ¢
Beef tallow fried baby red potatoes, confit garlic butter, triple crunch mustard,
parsley, chives

NIAGARA PEACH & TOMATO SALAD cr
Niagara peaches and tomatoes, white balsamic dressing, basil, mint,
toasted pistachio, basil mascarpone

Choice of gewm[ Ceawwe

BRITISH COLUMBIA LING COD cF

Seared British Columbia ling cod, brushed with a garlic chili sauce, parsley béchamel

HANDMADE SPAGHETTI
Bronze-dye extruded spaghetti, Niagara summer pomodoro sauce, garden basil,
Parmigiano Reggiano, red chili flakes

SHORT RIB cFr

Slow braised AAA Ontario beef, green peppercorn sauce, herbs

NIAGARA PORK CHOP cr

Smoked Niagara pork chop, chili garlic mignonette, Niagara peaches, heirloom cherry

tomato, extra virgin olive oil
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Choice of

S’MORES CHEESECAKE

Baked chocolate cheesecake, graham cracker crumb, caramel and chocolate drizzle,
toasted meringue

ONTARIO BLUEBERRY CORN TART | DF

Olive oil pate sucrée,sweet Niagara corn frangipane, blueberry jam, blueberry sorbet

PEACH PAVLOVA | CF
Crisp meringue, soft centre, whipped vanilla yogurt sparkling poached peaches,
Lowrey Bros. honey Bourbon peaches

[ Cl’toice 0{ one glass 0{ wine

Please select a glass of wine from the wine list.
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