
While sampling our wine you may wish to enhance your experience by sampling one or more of our truly tantalizing appetizers.
Find out why we call ourselves "The Tasting Room"! 

** Seared Ahi Tuna Loin  $18
Served with mixed baby greens, black sesame vinaigrette, 

wasabi aioli and pickled ginger

Appetizers

Tomato Bruschetta  $15
Toasted baguette with herb cream cheese, feta, roma tomatoes, 

red onion, garlic and fresh basil

Crab Cakes  $18
Served on a bed of Asian slaw with chili aioli

* Scallops Wrapped with Bacon  $24
Served with a chili aioli

All prices subject to HST

Crispy Vegetable Spring Rolls  $11
Served with a sweet chili dipping sauce

Kang's Fiery Pork  $18
Spicy marinated pork tenderloin served with a sesame-cilantro spaetzle

** Smokey BBQ Lime Chicken  $17
Diced, seasoned chicken breast with onion, mushroom, spinach and 

double smoked bacon served with Cajun wild rice 
and waffle fries for stacking

* Gluten free   ** Less than 20ppm Gluten

 

Mac & Cheese $10
 Cheesy and creamy

 
Dijon Herb Crusted of Lamb  $29

1/2 rack of lamb served with a red wine jus

Salads
Add chicken $8, shrimp $8, salmon $9

Caesar Salad  $14
Crisp romaine, creamy dressing, parmesan crostini and double smoked bacon

* Mixed Baby Greens  $11
Tender organic lettuce tossed in a lemon mustard vinaigrette

* Pan Seared Scallop Salad  $28
Field greens tossed in a roasted pear vinaigrette with blue cheese, 

candied pecans, tomatoes, Bermuda onion and cucumber 

* The Wedge  $16
A crisp iceberg wedge with crumbled blue cheese, cherry tomatoes, diced red onion 

and crispy bacon drizzled with our homemade blue cheese dressing 

* Beef Tenderloin  $40
Charbroiled 8 oz beef tenderloin served with a 

mushroom demi
Add blue cheese $5

Add shrimp $8

Crab and Lobster Stuffed Chicken  $34
Supreme of chicken served with a saffron cream 

* Grilled Ribeye  $46
16oz Angus ribeye served with a chipotle compound butter and 

coated in our homemade rub
Add shrimp $8

Seafood Pasta  $32
Shrimp, mussels, blue crab, Atlantic salmon, julienne vegetables and dill 

in a Pernod cream

*Atlantic Salmon  $34
Pan roasted and served with a warm medley of roasted red peppers, 

onion and spinach in a white wine garlic butter

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

TAKE OUT MENU

  Coconut Shrimp  $15
Coconut studded deep fried shrimp served with a sweet chili dipping sauce

** Beef Arepas  $15
Cornmeal arepas stuffed with braised beef tenderloin in a 

smokey demi reduction, feta cheese, sour cream and fresh pico de gallo


