sharables

new canadiana
A voyage through our culinary history, offering the best of
Canadian produce—both wild and farmed.
Devoted to the celebration of nature, Executive Chef Arron
Carley and his team are present-day pioneers, intertwining
modern with ancient culinary techniques and philosophies.
They forage native plants and novel ingredients in their
constant quest to feature the unique natural aromas and
essences of these uncultivated ingredients. Foods that cannot
be found in the wild are sourced by local suppliers and farmers
with whom the Chef has fostered strong, mutually beneficial
partnerships, to ensure superior quality and privileged choice of
produce.

CRISPY BRUSSELS SPROUTS
maple vinaigrette, chives

7

POUTINE
triple-cooked spuds, herb gravy, Five Brothers cheese

9

QUÉBEC BAKED BEANS
Berkshire pork & molasses braised beans, bannock

9

CHARCUTERIE
terrine, summer sausage, lardo, mustard,
pickles, grilled spelt

19

CANADIAN CHEESE
blue, gouda, brie, Chef’s selection,
pickles, honey, seed crackers

19

entrées
appetizers

STEAK FRITES
braised port steak, roasted mushrooms,
chunky chips, drunken onion jus

29

ONTARIO TROUT
iron-seared trout, spiced lentils, kale,
butternut squash, Acadian chow chow

23

PEANUT CHICKEN
honey-roasted chicken breast, barley pilaf,
peanut garlic sauce, grilled Gai Lan

22

NORTHERN CAESAR
baby romaine, puffed wild rice, cured egg yolk,
maple Canadian bacon, roasted garlic dressing

12

ORGANIC GREENS
crab apple vinaigrette, granola,
Ontario peanuts, pickles from our cellar

9

SMOKED FISH FRITTERS
ale & celeriac rémoulade, pickled heirloom carrots,
sea buckthorn

9

‘THE BRUCE’ BURGER
ground brisket, aioli, catsup, pickles, greens,
Five Brothers cheese, chunky chips, potato bun

16

WINTER ROOTS
beets, heirloom carrots, roasted parsnip,
Ontario heartnuts, birch syrup

12

PARSNIP GNOCCHI
crispy ricotta gnocchi, fire-roasted pear purée,
parsnip, seed pesto

18

WHITE BEAN & ROOT VEGETABLE CHOWDER
crispy Canadian chickpeas, cold pressed oil

9

PERTH COUNTY REUBEN
15
smoked pork shoulder, mustard aioli, Wildwood cheese,
sauerkraut, porter rye, served with organic greens

