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A RESTAURANT & WINE CELLAR

STARTERS

SOUP OF THE DAY
16

GRUEYERE GOUGERES
BACON JAM & FINE HERBS 23

SPICY TUNA ROLL*
YELLOWFIN TUNA, SPICY AIOLI, PICKLED GINGER, SESAME SEEDS,
TOBIKO, WASABI & SOY - MIRIN 21

CALIFORNIA ROLL
LUMP CRAB, CUCUMBER, AVOCADO, PICKLED GINGER, WASABI & SOY - MIRIN 22

BEEF TENDERLOIN TARTARE¥*
EGG YOLK, CAPERS, RED ONION, PARSLEY, ARUGULA, PARMESAN CROSTINI, DIJON MUSTARD,
LEMON INFUSED OLIVE OIL & CRACKED PEPPER 25

RAMEN
SLOW ROASTED BEEF, SPICY BEEF BROTH, SOBA NOODLES, SPRING ONIONS, CARROTS,
PICKLED DAIKON RADISH, SESAME SEEDS, CHILI OIL & SOFT BOILED EGG 23

CRAB CAKES
LUMP CRAB, FRESH HERBS, MICRO GREENS, BRULEED LEMON SLICES &
ROASTED RED PEPPER REMOULADE 19

FARM BOARD
SELECTION OF SYMONS GENERAL STORE MEATS, CHEESES, FRUIT, NUTS,
OLIVES, PRESERVES & CROSTINI 25

SALADS

CAESAR*
ARTISAN GREENS, CROUTONS, PARMESAN TUILLE, SPANISH ANCHOVIES
& CAESAR DRESSING 15

BEET SALAD
LENTILS, ARUGULA, CANDIED PISTACHIOS, FETA CHEESE
& LEMON HERB VINAIGRETTE 17

SPINACH SALAD
BABY SPINACH, STRAWBERRIES, PINE NUTS, GOAT CHEESE
& BALSAMIC VINAIGRETTE 17

ENTREES

FILET*
8 OZ C.A.B. FILET, ROASTED FINGERLINGS, ASPARAGUS, BALSAMIC CONFIT ONIONS,
CRISPY PROSCIUTTO, CHIMICHURI & BALSAMIC DRIZZLE 59

CHICKEN BREAST
AMISH CHICKEN BREAST, POLENTA CAKE, CORN FLAN, BRAISED GREENS, TRUFFLE BUTTER,
CHAR CORN RELISH & TOMATO GASTRUIQE 43

MAPLE LEAF DUCK BREAST?*
HOSIN LIME MARINADE, SOBA NOODLES, SPINACH, CASHEWS,
SPRING ONIONS & MUSHROOM RELISH 51

LAMB LOLLIPOPS*
ROASTED GARLIC MASHED POTATOES, SAUTEED MUSHROOMS, RAMPS,
ASPARAGUS & RED WINE DEMI 52

*ASK YOUR SERVER FOR INFORMATION ON RAW OR COOKED TO ORDER FOODS. CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS
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A RESTAURANT & WINE CELLAR
ADDITIONAL SEAFOOD OPTIONS DAILY

DESSERT

CREME BRULEE
VANILLA BEAN CREME BRULEE, FRESH BERRIES 13

BERRIES & CREAM
SHORTCAKE, BERRIES, VANILLA MARSCAPONE, LEMON CURD, MACERATED FRUIT,
BLUEBERRY COULIS & WHIPPED CREAM 13

CHOCOLATE TORT
CHOCOLATE GANACHE, WHITE CHOCOLATE CREME ANGLAISE & BERRIES 13

CHEESECAKE
COCONUT LIME CHEESECAKE, WHITE CHOCOLATE CRUMBLE,
DRAGONFRUIT REDUCTION & SUGAR TUILLE 15

CHEESE BOARD
SELECTION OF SYMONS GENERAL STORE CHEESE, FRUITS, NUTS,
OLIVES, JAM & CROSTINI 25

HUMMER
KAHLUA, LIGHT RUM, DARK RUM, VANILLA ICE CREAM, NUTMEG
& HAZELNUT PIROULINE 15

AWESOME COFFEE

BAILEYS, KAHLUA, GRAND MARNIER, BRANDY, COFFEE,
WHIPPED CREAM & A CINNAMON-SUGARED RIM 13

PORT & DESERT WINES

BY THE GLASS/BOTTLE
SICHEL, SAUTERNES, 2020 11/44
SANDEMAN, 10 YR TAWNY PORT 14/59
COCKBURN’S VINTAGE PORTO, 2017 25/129

BY THE BOTTLE
DOW’S, FINE WHITE PORT 37
DOW’S, FINE RUBY PORT 37
FERREIRA, TAWNY PORT 37
WARRE’S OTIMA 10, TAWNY PORT 49
ROYAL OPORTO, 10 YR TAWNY PORT 74
TAYLOR FLADGATE, 20 YR TAWNY PORT 86
NIEPOORT VINTAGE PORT, 2007 144
DOW’S VINTAGE PORT, 2017 155
DOW’S VINTAGE PORT, 2000 182

RIVESALTES, VIN DOUX NATURAL, 18 YEAR HORS D’AGE 77
ROYAL TOKAJI, HUNGARY, 2013, 375 ML 84
CHATEAU D’YQUEM, SAUTERNES, 2009, 375 ML 753
FROST BITTEN, ICE RIESLING, 2019, 375 ML 33
DOLCE, LATE HARVEST WINE, 2013, 375 ML 84
PELLER ESTATES, ICEWINE, NIAGARA, 375 ML 125

*ASK YOUR SERVER FOR INFORMATION ON RAW OR COOKED TO ORDER FOODS. CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS



