Summer Menu

Amuse-Bouche

Sourdough bread, Kawartha butter

First Course

Summer Fennel Salad
Fennel, beets, citrus, whipped ricotta,
pomegranate vinaigrette, pistachio
or
Grilled Gem Lettuce
Wild leek ranch, Parmesan, garlic pangrattato

Second Course
Lobster Raviolo
Sugar snap peas, carrot butter sauce, sorrel
or

Burrata
Heirloom tomatoes, verjus, fresh herbs,
grissini
or
Salmon Tataki
Whiskey shoyu, puffed wild rice, cucumber
or
Steak Tartare
Crispy sunchoke, lovage, pickled wild leeks
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