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]:rcsh Scasonal SOUP

Cacsarﬁalad
Tﬂearts of Romaine Lcttuce, Smoked bacon) Grana Fadano Chccsc

With an Anchovy Garlic Dressing
House Made (Gnocchi
\/\/ith Bolognese Sauce, Asiago Cheese & Fresh Basil

F ntrée Selections
Pan Roasted Chicken SUPrcmc
Wild Mushroom (Cream Hauce
~Of ~

Mediterranean CioPano

Fire Roasted | omato Proth, \Wild Caught FPrawns
Salt SPring |sland Mussels, Clams & (od with Garlic Pread
~Of~
Boneless Short Ribs
Slowlg Praised (Certified Arxgus Peef
Ohnions, Red Wine & Demi-(Glaze

Dcsscrts
C]’]ccsc Cakc of the Day

~ OF ~
E_sprcsso FPanna Cotta with White Chocolate
~ OF ~
Classic ]talian Tiramisu
Lagers of K ahlua & Cogee Flavourec{ Ladg Fingers with Mascarpone Cheese
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$35 3 (Course Menu



