
 

 
 
 
 

“Farm-a-Licious” Lunch Menu 
Wednesday, March 24th – Sunday, March 28th  

 
 

 

Soup 
Carrot and Ginger Soup with “Pristine” Soy Bean Oil 

 

Salad 
“Vik’s” Hothouse Greens with Candied Pecans and Blue Cheese  

 

Mussels 
Steamed PEI Mussels with “Pingue’s” Chorizo and Chili  

 

 

Steak Frites 
Soy Marinated “Cumbrae Farms” Flank Steak with Pommes Frites and Green Peppercorn Sauce 

 

“Bacon Butty” 
Grilled Bread with Smoked Bacon and Oven Dried Tomato 

Fried Egg, Simple Salad 
 

Gnocchi 
Wild Mushroom and Butternut Squash Gnocchi with Blue Cheese and Sage 

 

 

“Treadwell Mess” 
Preserved Blackberries with Meringue and Vanilla Chantilly Cream 

 

Panna Cotta 
Espresso Panna Cotta with Vanilla Bean Ice Cream and Almond Biscotti  

 

Ice Cream and Sorbet 
Selection of Three Ice Creams and Sorbets 

 

 

Three Courses - 25 
with Wine Pairings – 23 

 
(prices do not include taxes and gratuity) 

 
 

 

 

 

 



 
 

 

 

 

 
 

  

 

 

“Farm-a-Licious” Dinner Menu 
Saturday, March 27th – Wednesday, March 31st  

 
Mussels 

Steamed PEI Mussels with “Pingue’s” Chorizo Sausage and Chili 
 

Soup 
Carrot and Ginger Soup with “Pristine” Soy Bean Oil 

 

Risotto 
Parmesan Risotto with Oven Dried Tomato and Watercress  

 

 

Lamb 
Braised “Cumbrae Farms” Lamb Shank  

Roasted Garlic Mashed Potato, Red Wine Reduction 
 

Perch 
Pan Seared Lake Erie Yellow Perch  

Chorizo Sausage and Cranberry Bean “Cassoulet”, Aged Balsamic 
 

Duck 
Confit of Muscovy Duck Leg 

“Bubble and Squeak” Potatoes, Green Peppercorn Jus 
 

 

“Treadwell Mess” 
Preserved Blackberries with Meringue and Vanilla Chantilly Cream 

 

Panna Cotta 
Espresso Panna Cotta with Vanilla Bean Ice Cream and Almond Biscotti  

 

Ice Cream and Sorbet 
Selection of Three Ice Creams and Sorbets 

 

 

 

Three Courses – 35 
with Wine Pairings – 23 

 
 

(prices do not include taxes and gratuity) 

 
 


