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“Jasting Room

Bar & Bistro

Main Selections

All selections excluding pasta
and portobello tower, are served with your choice of roasted garlic mashed, rice,
or oven roasted baby red potatoes and seasonal vegetables

* Beef Tenderloin $44 * Grilled Ribe;ge $46
Charbroiled 8 oz beef tenderloin served with a 160z Angus ribeye served with a chipotle compound butter and
wslyroom demi coated in our homemade rub
A blue cheese $s, button mushrooms $6 A button wmslyrooms $6, sbrimp $9
or shrimp $9
Seafoob Pasta $35 Mediterranean Chicken Pasta $33
Shyrivp, mussels, blue crab, Atlantic salmon, julienne vegetables and dill Chicken breast, oasted ved peppers, Ralamata olives, spinach,
in 4 Pernod cream esh basil and garlic oi
Crab and Lobster Stuffeb Chicken $37 *Atlantic Salmon $35
supreme of chicken served with a saffron cream Miso honey glazed pan seared Atlantic Salmon
Dijon Herb Crusted Ha[f Rack of Lamb $34 « Portobello Muslhroom Tower $26

With a beart;g bean & roasted tomato sauce, spinacb, onions,

1/2 vack of [amb served with a ved wine jus
roasted ved peppers, button mmslrooms, leeks, carrots, chevre and

(Eull vack available upon request)
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Dessert Selections
P[ease ask pOMT serover dbOMt our feature bessert!
Skor Cheesecake $11 * Créme Caramel $11 Carrot Cake $11
Luciously creanty with crushed skor bars House made, deliciously smooth & creamy  Better than Grawma nsed to make!

Coffee Selections

All coffees are servdd with a sugar 1im & fresh whipped cream

Tasting Room Coffee $11 Cafe Don Juan $11
With Rablua, Bailey's & Trish Whiskey Kahlua & Dark Rum

Hot Peanut Butter Toddy $11 Spanish Coffee $11
with Skrewball peanut butter whiskey, bone;g & [emon Brandy and Tia Maria

Please join us for [unch on
Wednesdays, Thursdays and Fridays!

* Gluten free ** Less than 20ppm Gluten All prices subject to HST



