
whipped parmesan butter 

house croutons, fresh parmesan, 
house-made caesar dressing  

crumbled feta, pickled red onion,  
fresh strawberries, white balsamic vinaigrette 

fresh & local 
*see seasonal vegetable page

Kennebec potatoes, garlic, cream 

star anise infused rice 

fresh parmesan, pumpkin seeds, yam crisp 
aurora sauce  

slow cooked chicken breast, creamy beurre blanc

100% Canadian maple syrup, pineapple salsa 

black pepper & herb crusted, rosemary jus

oreo cookie crust, white chocolate ganache, 
dark berry compote, caramel drizzle

menu prices DO NOT include 5% GST and 18% gratuity 
menu subject to change 
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