
	

ONTARIO BEETROOT CARPACCIO  woolwich feta cheese, arugula, wildflower honey vinaigrette  12 

TEMPURA B RIE  gem lettuce,  apple relish,  maple r ice vinegarette  . . . . . . . . . . . . . . . . . . . . . . .  12  

KING COLE DUCK CON FIT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14 
baby kale,  shaved red onion,  cucumber,  orange segments,  l ime vinaigrette 

SEED TO  SAUSAGE FARM T O CHARCU TERIE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 
bleu d’elizabeth pepperette,  genoa pork salami,  cold smoked pork loin,  smoked duck 

ATLANTIC SALMON TARTAR  edamame, chunky avocado, ponzu cilantro vinaigrette . . . . . . . . . . .  15 

MARKHAM DUM PLIN G PLAT TER  chicken, pork,  vegetarian pot st icker, soya ginger  . . . . . . .  12 

SAKE POACHED PEI  M USSELS  garlic  herbed broth,  gri l led ace bakery foccacia  . . . . . . . . . . .  16  

OVEN F LAT  BREAD  sundried tomato pesto, roasted mushrooms, goat cheese  . . . . . . . . . . . .  14  

KING COLE DUCK CON FIT POU TINE  quebec creamery cheese curds, duck gravy  . . . . . . . . .  14 

HOL DEN C OUNTY 
BRISKET BURGER  

eremite blue,  cr ispy onion 
straws, garlic  aioli,  fr ies 	

17 

ATLANTIC SALM ON 
pea purée,  canadian 

pure rice pilaf	

23 

GR ILLED  FLANK STEAK 
lentils  & stewed wi ld leeks	

23 

LOCAL SORB ET ICE CREAM  . . . . . . . . . . . . . . . . . . .  9   
chef’s selection of berr ies 

CAMPFIRE S ’MO RES  . . . . . . . . . . . . . . . . . . . . . . . . . .  9  
dark chocolate mousse,  toasted marshmallows  

CHEESE SAM PLER  . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
pacific  rock,  eremite blue,  saint honoré,  
wildflower honey  

KING COLE DUCK BR EAST 
toasted quinoa, charred broccolini,  

maple mustard pan reduction 	

23 

LOBSTER  
GR ILLED  C HEESE 

white cheddar,  egg bread, fries 	

18 

GR AIN FED ONTA RIO CH ICKEN 
f ingerling potato,  ginger  

green beans,  pan reduction	

20 

DR ACO POKE SHR IMP  BOWL 
sushi rice, edamame, roasted mushroom, 

cured cucumber,  hoisin  soya glaze	

21 

FLO URLESS DARK CHOCO LAT E TORTE  . . . . . . . . .  9   
minted berries  

HOUSE-MADE BEAVERTAIL B IT ES  . . . . . . . . . . . . . .  8  
nutella cinnamon sauce 
 


