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Hearts of Romaine Lettuce  

crisp double-smoked bacon 

focaccia croutons, shaved Parmesan  

and creamy garlic dressing 

9 

Tender Baby Niagara Greens  

dried Jordan cherry vinaigrette  

8 

Caramelized Onion & Fennel Soup  

rich sauterne beef broth 

herb croutons 

 and Woodstock cheddar crust  

7 

Soup of the Day  

Chefõs seasonal creation 

6         

Gorgonzola Thin -Crust Pizza 

roast vegetables, roast peppers 

baby arugula with garlic tomato sauce  

17  

 

Queenston Sirloin Burger 8 oz  

lettuce, tomato, onion 

creamy Havarti cheese 

country fries or crisp salad greens 

14 

Smoked Turkey Focaccia  

lettuce, tomato, bocconcini cheese 

sundried tomato aïoli  

and baby spinach salad 

15 

Woolwich Goat Cheese Croquettes  

crisp salad greens 

drizzled with raspberry -honey dressing 

16 

 

Quiche Lorraine  

baby mustard green salad 

balsamic vinaigrette  

16 

Chicken Carbonara  

double-smoked bacon, mushrooms 

penne pasta in a Parmesan-cream sauce 

17 

Smoked Salmon Potato Gnocchi  

fire -roasted tomato sauce and  

shaved Parmesan 

17 

Herb Crusted Atlantic Salmon Fillet  

Parmesan polenta cake 

artichoke-garlic cream 

18 

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

Chefõs Signature Sandwich Platter 

daily sandwich feature  

with summer greens and soup of the day  

18  

Butter Lettuce Salad  

toasted walnuts, grilled pears  

and blue cheese vinaigrette 

9 

Top Round Steak with Couscous Pilaf  

red wine reduction drizzle  

country fries or crisp salad greens  

18 


