Homemade /m% o/%e @ay $5.99

%7%%%@&7@ Fresh Tomatoes with Garlic and Basil on Toasted Focaccia
with Goat Cheese and Balsamic Drizzle $8.99

.%)W@ %ﬁa/%ea/ /66//%/4 Four Sea Scallops wrapped in Metzger’s Smoked Bacon

with a Maple Dijon Cream Sauce $11.99

gm%c ’ Five Sweet Black Tiger Shrimp sauteed with Garlic $10.99
g p
.O/) CMY/“}@ gmma/ 67@4 gcwé% Two cakes made with Wild Caught Crab Claw Meat

served with Chipotle Mayo $9.99

W %&lmy Mwith Rice Noodles, Fresh Vegetables, Shiitake Mushrooms and Ginger served

with a Thai Sweet and Spicy Dipping Sauce $8.99
%77/0/666/ Lﬁ%ﬂ% Served with Capers, Red Onion, Dill Mayo and Fresh Baguette $10.99

< %wea/ g%em W with Tomato, Green Onion and Carrots

Tossed in a Thyme and Balsamic Vinaigrette $6.99

..W M Baby Spinach, Red Onion, Mandarin Oranges and Dried Cranberries

tossed in a Maple Vinaigrette $8.99
LW'O%@/ @W M crisp Romaine Lettuce with Metzger’s Bacon, Onion and Sage Croutons

and fresh Parmesan in a creamy Garlic Dressing $8.99

Entrée
served with a Maple and Fresh Ginger Glaze$21.99
with a Grainy Mustard and Tarragon Cream Sauce $18.99

French Crepes stuffed with Shrimp and Bay Scallops with a Creamy Lemon and Dill Sauce $21.99

AL Sirloin Heak

Grilled 10 oz Canadian Beef with a Brandy Peppercorn Sauce $28.99

Rolled Sruol
Stuffed with Goat Cheese, Arugula and Sun-Dried Tomato Puree
served with a Roasted Red Pepper Cream Sauce $18.99

Metzger’s Pork Tenderloin Marinated with Mediterranean Spices served with a Mango and Pineapple Salsa $20.99
Grilted Lamd Gl
New Zealand’s best Marinated with Garlic and Black Pepper served with a Lemon Mint Sauce $27.99
Accompanied by Caramelized Onions $19.99 add Metzger’s Smoked Bacon $2.00
Bacon wrapped served with a Marsala and Mixed Mushroom Sauce $30.99

The above entrees are served with potato of the day and sauteed fresh vegetables.
Shad Thac
Rice Noodles Stir Fried in a Tamarind and Lime Thai Sauce with Tiger Shrimp, Chicken, Bean Sprouts,
Egg Ribbons, Cilantro and topped with peanuts $20.99 Vegetarian $17.99
Add to any Entree: Sauteed Mixed Mushrooms $3.99 or Three Garlic Shrimp $7.99 or A 40z Lobster Tail $14.99

Please let your server know if you have any food allergies or special dietary requirements
as our Chef and his Culinary Team will do everything possible to satisfy your requests.




Your Hosts Seter and Catherine King

G S

bﬂe@w/@ AMeats
%7@’4 g/-m@ SProducts
Te Appte Pork
Bowcher's %%%
Robinson’s bW DProducts
Weth AMushroom Farm
Soited Repatation Organic Sroduce




