Two Can Dine Thursdays

$100

Includes glass of house wine each (2), shared appetizer (1),
choice of entree each (2) & shared dessert (1).

Starter

Iceberg Wedge Salad (GF, DFA)
Orchard Apple, Bitter Greens, Blue Cheese,

Candied Walnuts, Honey & Chardonnay Vinai-
grefte

Roasted Digby Scallops {(2) (GF)
Caramelized Cauliflower, Braised Leeks, Brown
Butter Vinaigrette, Hazelnuts

Local Charcuterie & Cheese (GFA)
3 Local Meats, 3 Local Cheeses, Preserves &
Pickles From The Garden, House Crostini
& House Made Mustard, Seasonal Compote

Choice of Each;

Seafood Linguine (GFA)
Poached Lobster, Shrimp, Garlic, White Wine,
Soft Herbs, Heavy Cream

Van Osch Farms Sirloin (GF)
Pommé Purée, Seasonal Vegetables, Red Wine
Jus

Hayter’s Turkey Fillet (GF, DFA)
Sage & Garlic Marinade, Pommé Purée, Season-
al Vegetables, Cranberry & Orange Marmalade

Vegan Feature
Please ask your server

Shared

Carrot Cake (DFA)
Cream Cheese, Candied Walnut Crunch, Black
Raisin Coulis, Brown Butter Ice Cream

Chefs Feature Dessert
Please Ask Your Server

Al prices subject to HST. Available Thursdays.
For o limited time, while supplies last.
Conditions opply. Cannot combine promotions.



