SOUPS
WILD MUSHROOM | Puff Pastry Croutons | Chives

MAPLE ROASTED BUTTERNUT SQUASH | Créme Fraiche | Chives |
Parsnip | Pear (§)

CREAM OF LEAK & POTATO | Crispy Leeks
ROASTED RED PEPPER & TOMATO | Feta | Chives @&

SOUP ENHANCEMENTS — Additional $2/person

LAKESIDE’S SEAFOOD CHOWDER | Georgian Bay Whitefish | Bay
Scallops | Red Potatoes | Ontario Corn

SALADS

FARMERS BLEND | Heritage Greens| Roasted Pear | Dried
Cranberries | Goat Cheese | Toasted Pumpkin Seeds (®

SUMMER BERRY | Heritage Greens | Assorted Fresh Berries | Goat
Cheese | Toasted Almonds| Raspberry Vinaigrette &)

CAESAR | Kale | Shaved Parmesan Reggiano Cheese | Bacon |
Romaine | Lardons | Croutons | Lemon Wedge | Roasted Garlic
Dressing

SALAD ENHANCEMENTS — Additional $4/person

CAPRESE | Heirloom tomatoes| Cherry Tomatoes | Bocconcini
Cheese | Basil Pesto | Olive Qil | Arugula | Balsamic Glaze &

ROASTED HEIRLOOM BEET | Heritage Greens | Roasted Beets |
Beet Paint | Goat Cheese | Radish | Candied Walnuts | Blood
Orange Balsamic Vinaigrette ()




PLATED | 7 liwer

ENTREE ENHANCEMENTS

SWEET AND STICKY LAMB SHANK - $5/person
Braised New Zealand Lamb Shank | Hoisin Glaze | Sesame Seeds
| Green Onion | Basmati Rice | Seasonal Vegetables &)

GRILLED 80z NEW YORK STRIPLOIN - $8/person
Served Medium Rare | Chive Mashed Potatoes | Seasonal
Vegetables | Garlic Herb Butter | Red Wine Mushroom Jus &)

BEEF SHORT RIBS - $8/person
Beer Braised | Chive Whipped Garlic Potatoes | Seasonal

Vegetables | Port Jus

PAN SEARED HALIBUT - $9/person
Red Thai Coconut Curry Sauce | Fingerling Potatoes | Cilantro |
Seasonal Vegetables @)

FILLET MIGNON 60z - $15/person
Served Medium Rare | Bacon-Wrapped | Garlic Herb Butter |
Chive Mashed Potatoes | Seasonal Vegetables | Port Jus ()




