
Lunch $41
pp plus tax and gratuity

complimentary French baguette and butter

Appetizer (choose one)

Chef’s Feature Soup 
vegan

Baby Spinach Salad
sprouts, snow peas, fava beans, wonton crisp

Mini Mac & Cheese
aged cheddar, mornay, truffle essence, panko crust

Baby Kale & Radicchio Salad
delicata squash, spicy crisp chickpeas, miso tahini dressing, cilantro
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Main Dish (choose one)

Canadian Atlantic Salmon
chilled soba noodles, ginger ponzu dressing,  

pickled enoki, toasted sesame, scallions

Braised Lamb Ragoût
rigatoni pasta, Kalamata olives, spinach, Manchego

Village Burger
smoked cheddar, bourbon onion jam,  
served with choice of frites or salad

Sumac-Roasted Aubergine
harissa hummus, herbed quinoa salad, piquillo purée,  
zucchini, spiced walnuts, roasted garlic, pomegranate

Giannone Farm Chicken Breast
braised leeks, carrot, seasonal mushrooms, tarragon-Dijon butter
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Dessert (choose one)

Flourless Chocolate Cake
blueberry compote

Aged Ontario Cheddar
saffron apricots, pecans, house crisps

New York Style Cheesecake
strawberry coulis

Dinner $55     
pp plus tax and gratuity

complimentary French baguette and butter

Appetizer (choose one)

Seafood Chowder 
fish velouté, fennel, clams, bay scallops

Baby Spinach Salad 
sprouts, snow peas, fava beans, wonton crisp

Grilled Shrimp
cauliflower, chickpea, mango, red chili coconut broth, cilantro

Citrus Cured Halibut
mint, squash, fennel, cucumber

Duck Pâté
house crisp, pickled blueberry
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Main Dish (choose one)

Canadian Atlantic Salmon
chilled soba noodles, ginger ponzu dressing,  

pickled enoki, toasted sesame, scallions

Wild Boar Bolognese Bianco
linguini, squash, pumpkin seeds, Parmigiano-Reggiano

Sumac-Roasted Aubergine
harissa hummus, herbed quinoa salad, piquillo purée,  
zucchini, spiced walnuts, roasted garlic, pomegranate

Giannone Farm Chicken Breast
braised leeks, carrot, seasonal mushroom, tarragon-Dijon butter

Beverly Creek Lamb Shank
lentil butternut squash stew, pearl onions, walnut parsley pesto
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Dessert (choose one)

Flourless Chocolate  Cake
blueberry compote

Aged Ontario Cheddar
saffron apricots, pecans, house crisps

New York Style Cheesecake
strawberry coulis

Prices listed are per person. Beverages, taxes and gratuity are additional. Menu items are subject to change based on availability of ingredients.


