
starters 

soup of the day 
16 

grueyère 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, brûléed 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, sautéed 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



additional seafood options daily 

dessert 

creme brûlée 
vanilla bean creme brûlée, 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


