
MENU
The Bruce Hotel

Large  Plates       

S T E E L H E A D  T R O U T  4 6
Fondant Potatoes, Cured Wild Ikura Roe, 

Herb and Caper Cream

T A M W O R T H  P O R K   3 9
Perth Pork Farms Loin, Crisp belly, Honey, Herbs,

Parsnip Purée, Chips, Mustard Jus 

M c I N T O S H  F A R M  D R Y  A G E D  D U C K  4 5
14-day Aged Duck Breast, Confit Leg, Squash Purée,

Natural Jus, Coronation Grape Gastrique 

M U S H R O O M  R I S O T T O  3 7
Wild and Tame Organic Mushrooms, 

Parmigiano Reggiano, Truffle Aioli

Small Plates          

S T E A K  T A R T A R E    2 5
McIntosh Farms Grass Fed Beef Classically Dressed, Egg Yolk,

Grilled Sourdough

L E E K  &  T R U F F L E  V E L O U T E   2 0
with Celery, Salted Cream & Fresh Summer Truffle 

C A E S A R   2 3
Romaine, Classic Anchovy Dressing, Bacon Lardon, Crouton,

Parmesan Cheese, Six Minute Egg

F O I E  G R A S  &  C H I C K E N  L I V E R  P A R F A I T  2 5   
with Macerated Strawberries, Grains of Paradise Seed &

Toasted Pain Au Lait 

H O K K A I D O  S C A L L O P S  2 9
Ginger Pear, Smoked Mussels and XO Vermouth

Bar Bites 

P F E N N I N G ’ S  O R G A N I C  G R E E N S   1 7
Garden Greens, Toasted Seed Granola and Shallot Vinaigrette

W A R M  M A R I N A T E D  O L I V E S   1 4
with Citrus, Chili & Smoked Salt

B E E F  S L I D E R S   2 6
West Grey Beef, Smoked Pork Belly & Bourbon Jam,

Moo Brew Gunn’s Hill Cheese, Garlic Aioli, Petit Brioche

F O G O  I S L A N D  S H R I M P  R O L L S   2 6
Wild Caught Nordic Shrimp, Lemon Aioli on Soft Rolls

P O M M E  F R I T E S   1 8
with Herb Salt & Truffle Aioli

O Y S T E R S
1 / 2  D O Z E N  2 2  |  D O Z E N  4 0

fresh shucked with accoutrement 

From The Grill 

8 O Z  A A A  B E E F  R I B E Y E   6 4

P O M M E  F R I T E S ,  P O T A T O  B U T T E R
O R  G A R D E N  S A L A D

B O R D E L A I S E  J U S ,  B R A N D Y  &
P E P P E R C O R N  V E L O U T É  O R  C H I M I C H U R R I

1 0 O Z  A A A  B E E F  S T R I P L O I N   5 6

Steaks accompanied by sauce and side

West Grey Beef, Ontario

West Grey Beef, Ontario

7 O Z  G R A S S  F E D  B E E F  T E N D E R L O I N   6 0
McIntosh Farm, Ontario



with Banana Gelato & Brown Butter Anglaise
 

C O C O N U T  T R E S  L E C H E S   2 1
with Soaked Macha Sponge & Passionfruit Jelly 

M I L K  &  H O N E Y  E T O N  M E S S   1 8
with Salted Pistachio and Bee Pollen 

A R T I S A N A L  D A I R Y  C H E E S E  S E L E C T I O N   2 8
with Rye Lavash, Clementine Marmalade

S E A S O N A L  S O R B E T  S E L E C T I O N   1 3

S T R A W B E R R Y  S H O R T C A K E   2 1
with Elderflower Chiboust & Ontario Strawberry Gelato 

C H O C O L A T E  B A S Q U E  C H E E S E C A K E   2 3

DESSERT

The Bruce Hotel

DIGESTIFS

D R A M B U I E   1 5

I N N I S K I L L I N  I C E W I N E   2 0

A M A R O  N O N I N O   1 1

C A L V A D O S   1 6

T A W N Y  P O R T  1 0  Y E A R S  1 5

T A W N Y  P O R T  2 0  Y E A R S   2 1

https://www.ricardocuisine.com/recettes/232-creme-anglaise

