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Lunc['leon Menu

Dailg 5OUP $6
Chefs dailg creation

Harvest Salac] with Warm APP]cs $8

Crisp | ettuces with beets, carrots, pecans, aged smoked cheddar, warm apple slices,
(ider and wildflower honcy vinaigrette.

Romaine Salad $8

Crisp Prosciutto, herb crostini, creamy roast garlic clressirxg,

shavecl grana Padano

Add smoked chicken $2

The T ouchstone Poutine $10
Hand cut Fries, l”lOUSC macle bCC‘F aujus, Thornloe Cl"neclclar C}'\CCSC curd
Add smoked chicken $2
Add duck confit $4

Smoked Chicken Qucsadi“a $12

Bc” pepper trio, cheddar and mozzarella CI"ICCSC,

Caramelizecl onion sour cream clip, salsa verde

Griﬂcd Chicken Clubhousc $12

Gri”cc’ chicken breast, mu]tigrain Kaiscr, leaf ]ettuce, tomato,
double smoked bacon, havarti, roasted red pepper aioli

SCrved with your choice of hand cut Fries, sweet potato Frics, salad or soup

[~ xecutive (Chef~ Guy PBedard
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Dailg Feature
Chcps clai]g inspiration from the heart. Market Fricccl

|_ake Muskoka Fusilli Pasta $12

Cor‘(screw nooc”cs, chorizo sausage, babg sPinach, Moonbag shiitake mushrooms, rustic

tomato sauce, shaved grana Padano c!‘veese, garlic bagucttc

Gourmet Pison Burgcr
60z%$12/80z%14
Fortuguesc mu!tigrain kaiser, beefsteak tomato, caramelized red onion, Oka cheese,
Gri“ecl Por’cabe”a mushroom, roast gar]ic aio]ij kosher cli”,

Served with your choice of hand cut Frics, sweet Potato Fries, salad or soup

Char Girilled Thai |_amb Stir Fry (Wok & Wool) $12
505 marinated lamb loin, claikon, shiitake, bok ChOﬂ, bell peppers
green curry coconut sauce, Picucd ginger, crushed peanut,

SCW@A on PaPPaT‘CIC”@ ﬂOOd]CS

[\[ouvcau Grand Muskokan WraP $i14

Babg leaves, balsamic mushrooms, marinated tO)Cu, cucumber, red onion,
Heir]oom tomato, cashews, hummus in a sun-dried tomato flour tortilla

Scr\/cd with your choice of Frics, sweet potato Frics, salad or soup

Muslcol(a Cottagc Brcwcrg Battcrcd Fickcrcl $16
Beer battered fresh Pickerel, Pick]ed onion and ghcrkin marmaladc,

SCrved with your choice of hand cut Fries, sweet potato Fries, salad or soup

[~ xecutive (Chef~ Guy PBedard
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Desscrt

Maplc Crémc Brﬁlée $8

with fresh berries

f:louricss Choco[atc Tortc $9
with blueberry comPo’cc and créme Anglaise

Rose Reisman’s Fumpkin Molasses Cakc $9

with ]ight cream cheese icing

Dessert SamPlcr ForTwo $15
Crémc brﬁ]éc, Choco]atc Tortc, Fumpkin Molasscs Cakc

Avrtisan (Cheese Poard for | wo $ 20
‘FrCSh bagucttc aﬂCl organic hOITCg.

[~ xecutive (Chef~ Gug PBedard



