
  

  

  

  

  

MENU ADDITIONS 
July 10, 2026 

 

SOUP 

Wild Mushroom with garlic herb croutons 

 and crème fraiche      Cup 9.00   Bowl 11.00  

  

APPETIZER. 

Confit Salad with crisp duck confit in a lemon garlic vinaigrette  

with parmesan cheese and garlic herb croutons         16.95 
  

Apple Salad with seasonal greens, diced honey crisp apples,  

orange confit, and sundried cranberries in an  

apple cider vinaigrette        16.95 
  

Pear Salad with romaine, crumbled bleu cheese and toasted walnuts  

in a bleu cheese dressing with garlic herb croutons          16.95 

  

ENTREES 

Chicken Pot Pie with diced celery root, diced butternut squash, diced  

carrots and diced caramelized onions with puff pastry      29.95 
  

  

  

Pork Tenderloin Cutlet Milanese with a salad of arugula,  

asparagus, oven roasted cherry tomatoes, roasted peppers  

and goat cheese in a balsamic herb vinaigrette     38.95 
  

Pan Seared Tuna with cracked black pepper, in a wasabi vinaigrette  

with orange lentils, asparagus and sweet peas         39.95 

  

DESSERTS 
  

Salted Caramel Ice Cream in a phylo cup with sliced bananas,  

whipped cream and caramel sauce       14.95 
  

  

Cheese Cake with Strawberry Rhubarb Compote in a  

strawberry coulis         14.95 
  

Peanut Butter Ice Cream Sundae with crumble peanut butter cups, 

 toasted peanuts, whipped cream and chocolate sauce        14.95 
  

Warm Peach Cobbler with vanilla ice cream and peach coulis   15.95 

  

Sorbets - Berry, Pineapple, Coconut 
  

Ice Creams Vanilla, Chocolate, Salted Caramel, Peanut Butter 

Mint Chocolate Chip 

  


