ENTREE

GRILLED RACK OF LAMB CHOPS

cranberry and rosemary chutney, green beans, minted potatoes
GLUTEN FREE

_39_

HONEY MUSTARD GLAZED ONTARIO 10 OZ PORK CHOP

roasted Vegetables, caramelized pears, blue cheese, ratte potatoes
GLUTEN FREE

_29_

ONTARIO AAA 80Z BEEF STRIPLOIN
STEAK SANDWICH
grilled house-made focaccia, blue cheese, hand cut fries, artisanal greens

_26_

HERB STUFFED TURKEY BREAST ROULADE

roasted squash with candied beets & sweet potato
GLUTEN FREE

_26_

CORNMEAL CRUSTED FRESH SEA SCALLOPS

roasted mushrooms with creamed corn, wild rice risotto

_33_

EDAMAME CRUSTED
FILET OF LAKE ERIE RAINBOW TROUT
grilled corn succotash, butternut squash sauce

GLUTEN FREE OPTION

_28_

BAKED ZUCHINI CASSEROLE
cauliflower gratin, dill parsley veloute
sundried tomato pesto, cashew butter

VEGETARIAN/GLUTEN FREE

,19,

HOUSE MADE TRUFFLED MUSHROOM RAVIOLO
garlic roasted mushroom, white wine sauce
parmigiano reggiano cracklings
VEGETARIAN

_21_



GREENS

BROWN RICE & QUINOA BOWL

carrots, kale, cilantro, toasted cashew, tamari ginger
dressing, avocado, cabbage, hemp seeds, cucumber
GLUTEN FREE/VEGETARIAN

,17,

BEET & GOAT CHEESE WITH ARUGULA
citrus glazed with spiced honey comb dressing
GLUTEN FREE/VEGETARIAN

_16_

HAMILTON CLUB CHOP SALAD

white balsamic dressing, tomato, beets,

butternut squash, edamame, green cabbage, grapes
corn, radishes, cucumber, feta cheese, basil

GLUTEN FREE/VEGETARIAN

-18-

KALE CAESAR

organic kale, parmesan cheese crackiings

herbed croutons, bacon, signature caesar dressing
GLUTEN FREE OPTION/VEGETARIAN OPTION

_15_

HAMILTON CLUB COBB

grilled chicken, romaine hearts, egg, tomato
blue cheese, avocado, bacon, tangy dressing
GLUTEN FREE/VEGETARIAN OPTION

,19,

ARTISANAL MIXED GREENS
in-house blend, crudité garnishes, poppyseed dressing
GLUTEN FREE/VEGETARIAN

,11,

ADD TO ANY SALAD:
407 BEEF TENDERLOIN -12-, 4 OZ CHICKEN BREAST -7-
4 OZ ATLANTIC SALMON -10-, SHRIMP -3PP-

CHICK PEA FALAFEL -2-PP

START OR SHARE

KOBE BEEF FLAT IRON TACOS
3 tacos, avocado slices
carmelized onions, field tomatoes

_19_

CRAB CAKE SLIDERS
3 sliders, corn & jalapeno salsa
preserved lemon aiolj, tangy slaw

-18-

CALAMARI FRITI
spiced yogurt dill sauce
_15_

CHILLED SEAFOOD

in-house smoked salmon, poached shrimp, seared tuna
sauces, lemons

GLUTEN FREE

_26_

TUNA CEVICHE
grilled corn, pickled jalapeno, cilantro, chives
GLUTEN FREE

,17,

GRILLED FLATBREAD

roasted apple, crema di burrata, toasted sunflower seeds
sage butternut squash, kale

VEGETARIAN

,15,

TRUFFLE FRIES
hand cut, parmigiano reggiano
VEGETARIAN

_9_

CHARCUTERIE BOARD

a selection of artisanal cheese and cured meats
bread crisps, spiced chutney

GLUTEN FREE OPTION

_21_



