
     

Starters  

Today’s Soup   7  

Green Salad carrot curls, English cucumber & balsamic vinaigrette  7  

Roasted Beet Salad Rainbeau Ridge goat cheese & red wine vinaigrette  8  

Caesar Salad buttered brioche croutons, tomatoes, grana cheese  8  

Prince Edward Island Mussels white wine, shallots & tomato concasse  9   

Entree Salads featuring mixed organic greens from Riverbank Farms  

Chicken Paillard Salad grilled chicken cutlet, grana cheese, roasted pepper,     
black olives & lemon thyme vinaigrette  12  

Smoked Trout Salad hard boiled egg, cherry tomatoes, green goddess dressing  14  

C.O.B.B. Salad roasted chicken, grilled onions, bacon, gorgonzola, avocado & 
sherry vinaigrette  14  

Hangar Steak Salad tomatoes, bleu cheese, grilled red onions, balsamic 
vinaigrette  17  

Grilled Organic Salmon Salad parslied new potatoes, asparagus, mixed greens 
with  red wine vinaigrette  18          

*Thoroughl y cooki ng meats, poul t r y, seaf ood, shel l f i sh or eggs reduces t he r i sk of f oodbourne i l l ness.  



  
Lunch Entrees  
Organic Salmon-Leek Fish Cakes local potatoes, sautéed spinach, asparagus, 
tartar sauce  14   

Pan Crisped Crab Cake  < single cake 15  or  double cake 21 > 
fresh lump crabmeat, potato frittes, garden salad with lemon thyme vinaigrette    

Bangers N’ Mashed our chicken sausage, caramelized onions, haricot verts & port 
wine demi glace  17    

Florentine Omelet spinach, tomato concasse, goat cheese & french fries  13   

+ additional specials   

Sandwiches served with vegetable slaw, herbed potato salad & dill pickle  

Grilled Chicken Sandwich cheddar cheese, bacon, spicy remoulade, 
sourdough toast  12  

Smoked Salmon Sandwich lettuce, tomato, hard sauce (horseradish, mustard, 
egg and c aper mayo) on pumpernickel toast  13  

Hangar Steak Sandwich open face so u rd o u g h , c a ra m e lize d o n io n s, 
c h a rre d t o m a t o sa lsa & ro a st e d g a rlic a io li 14   

Vegetarian Wrap grilled vegetables, mushrooms, roasted peppers, green goddess 
dressing  11 
             

Stuart Family Farms Burger  7 oz of locally grown beef on a brioche roll with 
cheddar cheese & homemade french fries  14    

We a re p le a se d t o o f f e r t h e f re sh h a rv e st f ro m Riv e rb a n k Fa rm s, 
Ha la s Fa rm s, St u a rt Fa m ily Be e f Fa rm s & Ra in b e a u Rid g e .   

Please inform us of any food allergies. 
Gratuity of 18% is applied for parties of seven or more. 

There is a split charge of $5.00 
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