Qtieenston Heights
RestauranT

DINNER

APPETIZERS

Soup of the Day Caramelized Onion & Fennel Soup
Chef ©0s seasonal crclesauterne loeef broth, herb croutons
and Woodstock cheddar crust
7
Parmesan-Crusted Polenta Mushroom Ravioli
prosciutto ham and baby arugula sundried tomato sauce and shaved Parmesan
11 11

Goat Cheese and Spinach in Puff Pastry
crisp salad greens
dried Jordan cherry vinaigrette
12

SALADS

Tender Baby Niagara Greens Hearts of Romaine Lettuce
dried Jordan cherry vinaigrette crisp double-smoked bacon
8 focaccia croutons, shaved Parmesan
and creamy garlic dressing
9

Butter Lettuce Salad
toasted walnuts, grilled pears
and blue cheese vinaigrette
9

ENTREES

Grilled Stevensville Pork Tenderloin Stuffed Grain -Fed Breast of Chicken
Parmesan crusted polenta cakes Brie cheese, basil, sundried tomatoes
with a fire -roasted tomato sauce and roasted garlic jus

24 26
Prosciutto Wrapped Atlantic Salmon Brome Lake Duck Confit
warm tomato, shallot and balsamic salsa brandy and sea salt cured duck leg
29 orange Late Harvest Vidal gastrique
29
Fine Herb Crusted Lamb Chops Canadian Black Angus Sirloin of Beef

maple and apple calvados glaze red wine reduction drizzle
31 30

Pine-Planked Pickerel Filet
peachginger and butternut squash compote
30

*Entrées are accompanied by: Seasonal Vegetables, Potatoes & Appropriate Starches

Prices are in Canadian Funds and are Subject to Applicable Taxes and Gratuity
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