
Includes a shared appetizer (1), 
choice of entree each (2), & shared dessert (1). 

Shared 

Seasonal Soup (GF, DFA)
Seasonal Garnishes, Inspired by the Terroir 

of Huron County

Butter Lettuce & Radicchio Salad (GF, DFA)
Roasted Carrots, House Made Ricotta, Burnt 
Wildflower Honey, Seeded Cracker Wildflower Honey, Seeded Cracker 

Local Charcuterie & Cheese (GFA)
3 Local Meats, 3 Local Cheeses, Preserves & Pick-
les From The Garden, House Crostini & House 

Made Mustard, Seasonal Compote

Choice of Each;
Baco Noir Braised Beef Short Rib (GF, DFA) 
Pommé Puree, Seasonal Roasted Roots, 

Baco Noir Jus 

Hayter̓s Turkey Breast (GF, DFA) 
Roasted Breast, Pommé Puree, Seasonal Roasted 

Roots, Roasted Poultry Jus 

Roasted Lake Huron Pickerel (GF, DFA) 
Confit Potatoes, Hot House Tomatoes, Winter Confit Potatoes, Hot House Tomatoes, Winter 

Greens, Mussels, Roullie Sauce 

Vegan Feature
Please Ask Your Server

Shared

Sticky Toffee Pudding 
Medjool Date, Vanilla Ice Cream 

Dark Chocolate MousseDark Chocolate Mousse
Brownie, Cherry Caramel, Chocolate Sorbet 

All prices subject to HST. Available Thursdays. Conditions apply. 

Two Can Dine Thursdays 
$79.95


