
 
 
 

 
 

 

Dinner Entrees 
Available from 5:00pm to 9:00pm 

 
 
 

Oatmeal Crusted Capon 
Young Cabbage & Chaufleur with Apple Cider Jus 

$24.00 
 
 

Bacon Wrapped Canadian Beef Tenderloin 
Pumpkin and Aged Cheese Mashed Potato and Roast Garlic Rapini 

$27.00 
 
 

Isabella Pomme Ravioli 
Peppered Prawns & Smoked Vegetable Ratatouille 

$23.00 
 
 

Lake Erie White Fish 
Horseradish Squash Puree, Spiced Apple Dauphinois & Grimo Heart Nuts 

$22.00 
 
 

Glazed Duck Confit 
Winter Greens, Port Berry Glaze and Figgy Pudding 

$25.00 
 
 

Skillet “French Onion” Lamb 
Roasted Cipollini Onions, Cognac Braised Lamb Shank & Geai Bleu 

$24.00 
 
 
 


