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OPENING ACTS

Soup $8

Chef’s Daily Creation
Caesar Salad $13

Chopped & Piled Hearts of Romaine with Double Smoked Bacon and Garlic Vinaigrette

Organic Greens $14

Tossed in Baked Pear Vinaigrette with Roasted Walnuts and Sweet Pickled Beets
Vegetarian Spring Rolls $14

 Sweet Papaya Chili Sauce 

and Glass Noodle Salad
Shrimp Cocktail $24
with Charmoula Smear and a Chili, Cucumber and Grapefruit Salsa
HEADLINER SELECTIONS

Poached Salmon $32  
with Miso Butter, Cookstown Veggies 

& Fingerling Potatoes

Roasted Garlic Gnocchi $24  
with House Smoked St. Johns Fresh Cow’s Milk Cheese and Tomato Coulis

Buttermilk Baked Chicken $33  
on Sweet Potato Mash and Various Veggies

Nori Wrapped Striped Bass $39  

on a Jasmine Scented Rice Packet in Dashi Broth

The Burger $27

Grilled Organic Grass Grazed Beef with Northern Woods Mushrooms, Ontario Organic Brie, Double Smoked Bacon, Baby Arugula & Roasted Garlic Aioli on an Ace Kaiser

8oz Filet Mignon $43

Garlic Mashed Potatoes, topped with Shitake Mushroom Confit and Double Smoked Rasher
Slow Roasted AAA Canadian Prime Rib

Aged a Minimum 6 weeks, served with Yorkshire Pudding, Vegetables and Extra Hot Horseradish

Air Canada Club Cut (16oz) $49

Regular Cut (10oz) $39

CAMEO PERFORMANCES

Garlic Mashed Potato   $6           Baked Potato   $6
  French Fries   $6
  Onion Rings   $6                         

Sautéed Mushrooms   $9

       Sautéed Shrimp   $24             
ENCORE PRESENTATION

Latte Pot de Crème $13  
with Beignet Twist

Wild Blueberry and Almond Cheesecake $11  
Slivered Almond Crust and Blueberry Coulis

Chocolate Malted Cake $17  
with Strawberry Milkshake Shooters (For Two)
Trio of Premium Sorbets and Ice Creams $10  
Ask about today’s selections
Fruit Plate $15  
a Selection of Fresh Fruits
