
Dinner
Mains

Grilled Jerked Chicken breast  29  
Creamy butternut squash sauce, seasonal veg, chefs’

potato of the day

Heritage Pork Chop  45  
Pork chop, pear chutney, pickled pear and grape apple

demi, seasonal veg, chefs potato of the day

Beef Tenderloin   65 
8oz Tenderloin, green peppercorn demi, seasonal veg

chefs’ potato of the day

Black Walnut Crust Trout 36
 Pear chutney, grilled lemon, creamy wild rice risotto,

seasonal day veg

Cajun Arctic Char  37  
Spicy creole sauce, pickled pear, chili oil seasonal veg,

mexican chili dal

Rack Of Lamb 65  
Greek mint marinated rack of lamb, green chutney,

rosemary demi, seasonal veg, chef’s potato of the day

Starters

Taxes & Gratuities Are in Addition. Notify Your Server of Any Allergies. Automatic Gratuity of 18% Will Be Added to
Parties of 8 Or More.

Pasta
Chicken & Chorizo Carbonara  28

Chicken, mild chorizo sausage, bacon, red onion, garlic,
cream sauce, egg, spaghetti pasta

Jambalaya pasta 32
Mild chorizo sausage, shrimp, chicken, peppers, onion,

creamy creole sauce, grilled lemon, green onion and
linguini pasta

Baked Butternut Squash Gnocchi 26
Fried gnocchi, butternut squash, peppers, onion,

Colliflower, spinach, creamy rose sauce, aged cheddar

Mediterranean Gnocchi 26
Fried gnocchi, bruschetta mix, black olives, onion,

peppers, ricotta cheese, spinach, green onion and marinara
sauce

All Served With Garlic Bread

Chef’s Featured Soup  12

Warm Maple Apple Salad 21 
Thick cut apple slices, blue cheese, baby spinach, ricotta,

Cajun candied black walnuts, pickled sweet pears, drizzled
in our house made maple pumpkin vinaigrette.

Add: Chicken 9 ~ Sautéed Shrimp  9 ~ Salmon cake 9 
 Grilled calamari 9

Traditional Caesar Salad 19 | 24  
Romaine, Garlic Croutons, House Crafted Caesar Dressing,

Double smoked Bacon Bits
Add: Chicken 9 ~ Sautéed Shrimp 9 ~ Salmon cake 9 

~ Grilled calamari 9

          Roasted Pumpkin Seed Spinach Dip  18  
Topped with aged cheddar cheese ~ Crispy Garlic Crostini

Add crostini 5

Chef Kay’s Famous Grilled Calamari  19
Grilled calamari dusted in our signature house seasoning,

topped with balsamic glaze and chipotle mayo, served on a
bed of greens tossed in our Greek dressing.

Cauliflower Bites 15   
Crispy battered cauliflower ~ mango aioli

Salmon Cakes 18
        Salmon cakes topped with bruschetta, chipotle aioli

and a balsamic glaze.

Rawley Poutine 12   
Ontario cheese curds, potato wedges and homemade gravy
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