T A5+

Dinner~ 50111:35, Salads & APPctizcrs

Taste Signaturc Soup $8
Putternut squaslﬂ and Pumpkin roasted with }'xoneg, finished with maple créme fraiche

| obster and Sweet Potato Bisquc $12
Crcamg vcivctg brotlﬂ, infused with cognac

Harvest Salad with \Warm Applcs $8

Crisp | ettuces with beets, carrots, pecans, aged smoked cheddar, warm applc slices,
(iderand wildflower honey vinaigrette.

Rose Reisman’s Quinoa Greek Salad s 10

Sweet bell peppers, cucumbers, green and red onions, Ka]amata olives,

and light feta cheese tossed in cluinoa and a ]emon, garlic and herb vinaigrette

Griﬂcd Marinated Ca]amar‘i 512

] omato and pepper compote, lemon arugu]a, balsamic drizzle

chct Fotato Sca”ops $14
Seared sca”ops wraPPecl in sweet Potato) Candy cane beet chips, caramelized onions, late

harvest \/idal reduction

Lamb and Mushroom Sauté $15
Lamb tcndcr]oin, forest mushrooms, roast gar]ic and slﬂa”ots, herbed qu: Pastrg,

Fort reduction

[ xecutive Chef ~ Gug bcclard



T A5+

Dinner ~ Mains

Dailg Feature
Chcps clai]g inspiration from the heart

Broccoli and Pesto FaFParc]c“c $18
Fresh brocco!i, onions, potato, basi], garlic, white wine, Pine nuts

with parmesan cream or olive oil, gar]ic baguette
Add Boneless Chicken Preast $5
Aclcl lobster $8

Rose Reisman’s Chicken Suprcmc $2%
Roasted chicken breast filled with cranberries, almonds, havarti,

f‘lerbed lsraeli Couscous, harvest vcgetables, orange- map]c glazc

Pecan Fickcrcl $28
Fan seared pecan crusted (Canadian Pic‘(erelj harvest vegetables, wild rice and

Yukon gol& Potato Pancake, acai berrg drizzle

Drg Agcc] Girilled 5tr1'Ploin
Ontario Premium drg agecl striploin gri“ccl to your Premccrcncc,
chct Potato Frites, harvest vcg@tabics, Muskoka Brcwerg bceFjus
60z $24
8o0z%%2

Ontario | amb $34
Big eye Ontario rack of lamb, red lentils, harvest vegetab]cs,
T omato, pepper, smoked chipot!e confiture

[ xecutive Chef ~ Guy Bedard



C

Dinner~ Lightcr Side

Smoked Chicken Qucsadi"a $12

Be” pepper trio, cheddar and mozzarella chcese,

(Caramelized onion sour cream dip, Salsa verde

8oz (Gourmet Bison burgcr $14

For’cuguese multigrain kaiserj beefsteak tomato, caramelized red onion, Oka cheese,

Gri”ed Por’cabe“a mushroom} roast garlic aioli, kosher cli”, sweet potato fries

chctarian Burgcr $11
Fortuguesc mu!tigrain kaiser, tomato, caramelized red onion, Oka cheese,

Girilled Portabe”a mushroom, roast garlic aioli, kosher dill, sweet potato fries

[\[ouvcau Grand Muskokan Wrap $14

Babg leaves, balsamic mushrooms, marinated toFu, cucumber, red onion,

Heirloom tomato, cashews, hummus in a sun-dried tomato flour tortilla

Girilled Chicken Clubhouse $12

Gri”ed chicken breas’c, multigrain Kaiser, leaf lettuce, tomato,
double smoked bacon, havar’ci, roasted red pepper aioli

Servecl with your choice of hand cut Frics, sweet Potato ](:riCS, salad or soup

[ xecutive Chef ~ Guy Bedard



T A5+E

Dcsscrt

Maplc Créme Brﬁléc $8

with fresh berries

F[ourlcss Choco]atc Tortc $9

with b]ueberrg compote and créme Ang]aisc

Kosc Reisman’s Fumpkin Molasscs Cake 59

with lig%t cream cheese icir\g

Dcsscrt Samplcr ForTwo $15
Créme brﬁlée, Chocolate Torte, Fumpkin Mo]asses Cai(e

Avrtisan Cheese Board for ] wo $ 20
fresh bague’cte and organic honeﬂ.

[ xecutive Chef ~ Gug Bedard



