
Starter
Crab Cakes  &  Charred Baby Gem

With Sicil ian Pepper Sauce   
or

Romaine ,  Zucchini  &  Preserved Lemon-Fenugreek Salad
With Parmesan,  Soft  Herbs  &  Croutons  

or

House  Smoked Duck &  Toasted Sesame Seeds  
With Togarashi  Seasoned Napa Cabbage Salad

Dinner
Parmesan Crusted Brick Half  Chicken

With Confit  Baby Carrots ,  F ingerling Potatoes  &  Tarragon Remoulade
  

or

Ontario  Rainbow Trout,  P ine  Nuts  &  Dumplings
With Spring Leeks-Chive  Velouté  

 

or

Comté,  Potato &  Caramelized Onion Pudding(v)  
With Parsley  Liquor 

Dessert
A Slice  Of  Seasonal Fruit  Pie

With Ice  Cream

or

Sticky Toffee  Pudding &  Toffee  Sauce
With House  Vanilla Ice  Cream

or

Walnut-Ginger Sponge &  Raspberries
With Pistachio Gelato

Easter Menu
Two course 45     Three Course 58

Lunch


