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MEDITERRANEAN CHIPS AND DIPS
HUMMUS, TZATZIKI, SPICED OLIVES, PITA

YUKON GOLD FRIES
HOUSE CUT, GARLIC AIOLI, HOUSE MADE KETCHUP

CRAB FRITTERS
AVOCADO LIME CREMA, SEEDLING SALAD

BRUSCHETTA
HEIRLOOM TOMATO, GRANA PADANO

SPRING ROLL
SHRIMP, VERMICELLI, THAI CHILI SAUCE

YELLOW TAIL SNAPPER CEVICHE
SWEET POTATO, CILANTRO,
WARM CORN TORTILLA CHIPS

AHI TUNA NACHOS
CRISPY WONTON, WAKAME, WASABI CREAM,
AVOCADO, SESAME

VEGAN GYOZA
NAPA CABBAGE, EDAMAME, GINGER TARE GLAZE

GRILLED OCTOPUS
PERUVIAN POTATOES, GREEN GRAPES,
WHITE BALSAMIC VINAIGRETTE, TARO CHIPS

SALADS

CLASSIC CAESAR
GRANA PADANO, CREAMY CAESAR,
GARLIC CROUTONS, BACON

CAPRESE
VINE RIPENED TOMATO, MOZZARELLA DI BUFALA,
AGED BALSAMIC, BASIL

KALE COBB
GRILLED CHICKEN, GORGONZOLA, BACON, EGG.
AVOCADO, PEPPERCORN RANCH

CASTLE GARDENS
HEIRLOOM CHERRY TOMATO, ENGLISH CUCUMBER.
RADISH, HERITAGE CARROTS, BALSAMIC VINAIGRETTE
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STEAK FRITES
100z PRIME STRIPLOIN, CASTLE CUT FRIES,
CHARRED VINE-RIPE CHERRY TOMATO

ORGANIC CHICKEN SUPREME
BABY ZUCCHINI, FINGERLING POTATO,
LEMON CAPER BEURRE BLANC

GRILLED ATLANTIC SALMON
CHERRY TOMATO, ASPARAGUS, SUMMER GREENS,
LEMON AIOLI

SEARED FENNEL CRUSTED TUNA
SAVOY CABBAGE AND CUCUMBER SLAW,
POMMERY MUSTARD CREME FRAICHE

GRILLED LAMB CHOP “NICOISE”

WARM FINGERLING POTATO, HARICOTS VERT,
RADICCHIO, CURED EGG YOLK, SUNDRIED TOMATO,
KALAMATA OLIVE, AGED BALSAMIC

LOBSTER RAVIOLI
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SPRING PEAS, CHAMPAGNE CREAM, LEMON GREMOLATA

MUSKOKA MUSHROOM CANNELLONI
PORCINI CREAM, BLACK TRUFFLE, PECORINO

BRISKET & CHUCK BURGER
BRIE, CARAMELIZED ONION, TRUFFLE AIOLI,
CASTLE CUT FRIES, SMOKEHOUSE KETCHUP

MIXED GRILL
GRILLED LAMB CHOPS, BRATWURST, PRIME STRIPLOIN,
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ORGANIC CHICKEN, JALAPENO CHEDDAR CORNBREAD,

SOUTHERN SLAW

VEGAN “BEYOND” BURGER
CARAMELIZED ONION, BOSTON BIBB,
HEIRLOOM TOMATO, CASTLE CUT FRIES,
HOUSE SMOKED KETCHUP

DESSERTS

BANANA BEIGNETS
HOUSEMADE VANILLA GELATO, SALTED CARAMEL

PAVLOVA
FRESH ONTARIO STRAWBERRIES, CHANTILLY CREAM,
MERINGUE CRISPS

CHOCOLATE SUNDAE
HOUSEMADE CHOCOLATE GELATO,
FLOURLESS FUDGE BROWNIE, CHOCOLATE GANACHE
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COCKTAILS

MARTINI BOTANIQUE $14
KETEL ONE PEACH & ORANGE BLOSSOM VODKA,
CHAMBORD, PINEAPPLE

THE DANGEROUS SUMMER $14
KETEL ONE GRAPEFRUIT & ROSE VODKA,
LUXARDO MARASCHINO LIQUEUR, GRAPEFRUIT, LIME

PURPLE RAIN $15
EMPRESS GIN, LEMON JUICE, SIMPLE, EGG WHITE

HOUSE ON THE HILL $19

MARIE DUFFAU BAS ARMAGNAC,

TANQUERAY LONDON DRY GIN, PERFECT VERMOUTH,
HOUSE BITTERS

CASA LOMA PALOMA $16
TROMBA BLANCO, LIME JUICE, GRAPEFRUIT SODA

THE QUEEN'S OWN $15
BULLEIT BOURBON, LEMON, SIMPLE, SPARKLING WINE

STRAWBERRY SANGRIA $16 GLS $44 PTR

CHOICE OF RED, WHITE OR SPARKLING WINE FRESH JUICES,

STRAWBERRY PUREE, MELON

BEER

STELLA ARTIOS (330ML BOTTLE) $9
GUINNESS (500ML CAN) $9

CORONA (330ML BOTTLE) $8

MILL ST. ORGANIC (330ML BOTTLE) $8
BUDWEISER (330ML BOTTLE) $7

BUD LIGHT (330ML BOTTLE) $7

SMIRNOFF ICE 330ML BOTTLE) $7

SPIRITS

STANDARD RAIL $8
SMIRNOFF VODKA
SEAGRAMS RYE

GORDON'S GIN

CAPTAIN MORGAN'S WHITE
J&B SCOTCH

PREMIUM RAIL $9
KETEL ONE VODKA

CROWN ROYAL,
TANQUAREY GIN

APPLETON V/X RUM
JOHNNIE WALKER RED

BEVERAGES

SOFT DRINKS & JUICE $4
MINERAL WATER (LARGE FORMAT) $9
COFFEE/TEA $4

CAPPUCINO $5.50

LATTE $6

ESPRESSO $3.50

DOUBLE ESPRESSO $5
AMERICANO $4

WINE GLS/BTL
SPARKLING o1 750
VILLA SANDI, PROSECCO, VENETO, ITALY, NV 10 60
VILLA SANDI, PROSECCO ROSE, VENETO, ITALY, 2020 60
FANTINI, ‘GRAND ROSE' BRUT ROSE, BASILICATA, 75
ITALY, NV

DEVAUX, ‘GRAND RESERVE, CHAMPAGNE, FRANCE, NV 26 156
VEUVE CLICQUOT, BRUT CHAMPAGNE, FRANCE, NV 200
DOM PERIGNON, ‘BRUT’ CHAMPAGNE, FRANCE, 2010 465
ROSE Sor 750w
JEAN-LUC COLOMBO, ‘CAPE BLEUE, PROVENCE, 13 65
FRANCE, 2019

WHITE Sor 750wt
FLAT ROCK, RIESLING, VQA TWENTY MILE BENCH, 13 65

ONTARIO, CANADA, 2018

FLAT ROCK, CHARDONNAY, VQA TWENTY MILE BENCH,
ONTARIO, CANADA, 2020

GIULIO STRACCALIL PINOT GRIGIO, LOMBARDY,
ITALY, 2019

MARKHAM VINEYARDS, SAUVIGNON BLANC,
NAPA VALLEY, USA, 2018

CHATEAU DE MALIGNY, CHABLIS, BURGUNDY,
FRANCE, 2019

PASCAL JOLIVET, SANCERRE, LOIRE VALLEY,
FRANCE, 2019

TERROIR DE VENT, LA VIOLETTE VOIGNIER,
PAYS D'OC IGP, FRANCE, 2018

J. LOHR, ‘RIVERSTONE CHARDONNAY, ARROYO SECO,
CALIFORNIA, USA, 2019
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ROBERT MONDAVI, SAUVIGNON BLANC, CALIFORNIA USA

TEXTBOOK, CHARDONNAY, NAPA VALLEY, USA, 2016
CAKEBREAD, CHARDONNAY, NAPA VALLEY, USA, 2017

RED
LA PALMA, CABERNET SAUVIGNON. CHILE 2014

FLAT ROCK, PINOT NOIR, VQA TWENTY MILE BENCH,
ONTARIO, CANADA, 2019

VINA COBOS, FELINO" MALBEC, MENDOZA,
ARGENTINA, 2019

TENUTA SANTALFONSO, CHIANTI CLASSICO, TUSCANY,
ITALY, 2017

EDGE, CABERNET SAUVIGNON, ALEXANDER VALLEY 2017
BODEGAS LAN, CRIANZA RIOJA, SPAIN, 2017
QUERCETO, CHIANTI, TUSCANY, ITALY, 2018
MCMANIS, PETIT SYRAH, CALIFORNIA, 2018
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MITOLO, JESTER SHIRAZ, MCLAREN VALE, AUSTRALIA, 2016

OYSTER BAY, PINOT NOIR, NEW ZEALAND 2017
OPAWA, PINOT NOIR, MARLBOROUGH, NZ, 2017

J. LOHR, ‘SEVEN OAKS' CABERNET SAUVIGNON,
PASO ROBLES, USA, 2018

CHIANTARI, NERO DAVOLA, TERRE SICILIANE IGT,
SICILY, ITALY, 2016

DECOY, MERLOT, SONOMA COUNTY, USA, 2018

J. LOHR, ‘HILLTOP" CABERNET SAUVIGNON,
PASO ROBLES, USA, 2016

CESARI, AMARONE DELLA VALPOLICELLA CLASSICO,
VENETO, ITALY, 2016

STERLING, CABERNET SAUVIGNON, USA 2012
NIRVASCO, BAROLO, PIEDMONT, ITALY, 2013
CAYMUS, CABERNET SAUVIGNON, NAPA VALLEY, USA, 2018
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