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Field and forest mushroom ragout “tartlette”
With &ry white wine, 1ee1es, pancetta, fresh herbs and cream

French escargots in the natural shell
Half dozen sauteed in chablis, garlic, aromatic herl)s,
cracked pepper and French shallots

Volker's signature P.E.L lobster bisque ‘en croute”
With fine cognac and cream
(ljalzec]. to order—allow 15 minutes)

Sunningdale Loney salad
Salad of organic arugula, micro sprouts and lambs leaf
1ettuce, with sundried sour cherries, toasted pinenuts,

Sunningdale honey and Jc1‘opical citrus dressing

Heart of Romaine with pancetta crisps
Grana Padano Shar&s, artisan l)read. croutons

and house made Caesar &ressing

Slow braised veal osso bucco ravioli
With shitake musl‘u:ooms, tomato concasse

and a rosemary scented veal jus reduction

Warm heirloom tomato tart tatin
With goat cheese queneue, pac choy micro sprouts

and cold pressed. Tuscan olive oil

We are fortunate in Southwestern Ontario to have an abundance of 1ocaHy
raised meat, poultry and Vegetal)les which I intend to use whenever possib]e

to lzeep our menus seasonal and above all interesting. Bon Appetite!

Volker Jendhoff, Executive Chef
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$11

$13

$3

$3

$10

$11
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Vegetarian entrée on
request, please ask your

server for details.

Canadian surf and turf

Ontario beef tenderloin, pairec]. with a 60z lobster tail
accompaniec]. l)y ﬁngerling potatoes and wilted Asian greens.
Your choice of drawn butter or spicy garlic—sl'lauot butter.

Stone ground mustard and mint crusted rack of lamb
With a provencale herb jus, acorn squash,

pearl l)arley risotto and parmesan wafer.

Grilled Caribbean mahi mahi

With a golden pineapple—mango and lime salsa,
caramelized yams and baby bok choy.

Locauy farmed duck breast a 1vorange
With fine French green beans and croquette potatoes

Fontina and mozzarella cheese stuffed chicken breast
With watercress risotto,fresh chanterelle mushrooms

anc]. mustarc]. créme fraiclle sauce

Gulf shrimp and diver sea scaﬂops
With a sweet Jamaican curry sauce, jasmine scented rice pilaf,

Caribbean mango chutney and crisp papadom

Grilled Weuington County porlz loin C}IOP
120z With an Ontario apple cider—peach glaze,

potato purée and sauteed spinach.

Pan roasted Pacific wild halibut & tempura crab

Served with saffron linguini, sea asparagus

and fresh ginger infused carrot emulsion

Roast loin of venison
With a red current-pinot noir reduction,

braised red ca]al)age and housemade spaetzle.

Cast iron pan seared organic salmon
With a pinlz shrimp hollandaise, polenta fritters

and wilted Asian greens
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