
 

Choose any one item from each Section 

Appetizers 

Rustic Red Pepper soup 

Rustic roasted red pepper with a mix of herbs & spices, topped with fresh shaved 

parmesan cheese                                                                                                                                                               

 

French Onion Soup  

Red, yellow and sweet vidalia onion broth 

infused with red wine. Layered with 

herbed croutons, melted Gruyere cheese 

and crispy leeks                                                                                                                                                          

 

Caesar Salad  

Crisp romaine hearts tossed in our in-

house prepared creamy garlic dressing, 

seasoned croutons, pancetta & fresh 

shaved parmesan cheese 

 

 

Main Temptations 

Chicken Picatta  

hand crusted chicken breast topped with 

artichoke hearts, shallots, piquant capers 

& white wine infused butter. Served with 

whipped Yukon potatoes & chef’s choice 

vegetables 

 

Raspberry Cured Atlantic Salmon  

Cranberry & almond crusted baked 

salmon finished with maple & cranberry 

compound butter. Served with herbed 

roasted mini red potatoes & chef’s choice 

vegetables 

 

 

Bacon & Leek Wrapped Top Sirloin 

Bacon & leek wrapped 8oz aaa Top 

sirloin with cremini mushrooms & sweet 

pepper sauté, presented in a tempura 

battered onion ring cup & classic hunter 

sauce. Accompanied with roasted white 

truffled fingerling potatoes & chef’s 

choice vegetables 

 

Roasted vegetable Linguini  

Mixture of roasted vegetables including 

zucchini, peppers, Portobello mushrooms, 

eggplant & red onions. Tossed in a basil 

pesto sauce with a feta cheese finish. 

Choose any one of the following for your pasta  

Grilled Chicken breast, sautéed prawns, grilled salmon, seared scallops. 

 

 

 

Sweet Endings 

 

Chocolate cheesecake or velvety vanilla crème Brule  


