starters
SOUPS
Homemade Tomato Bisque
Made rich with smoked bacon and finished with Pernod

10

Smoke Steelhead Chowder

12

always an inland water favorite, rich and creamy
Chef’s Daily Creation

10

SALADS
Micro Green Salad

10

With vegetable julienne, Chevre cheese, pumpkin seeds
And our house dressing
Spinach and Beet Salad

12

Fresh spinach with roasted beets, red onion,
Grapefruit segment and feta cheese
Tossed in our light mustard vinaigrette

Table side Caesar made at your table with the chef’s take
on an old-fashioned classic with smoked bacon, country
croutons and finished with shaved parmesan cheese
12

APPETIZERS
Ziatar spiced lamb pops

14

Tender lamb chops dry rubbed with thyme and sumac infused spice
Blend grilled to medium rare and served with citrus aioli
Grilled beef Bites

12

Thick cuts of Haughton Beef, Served with a cabbage blue
cheese salad
Confit duck on arugula salad
Tender Brome lake duck scented with juniper berry, orange and black
Pepper slow Confit and oven crisped served with arugula and tart
Cranberry salad

15

Seared prawns and scallops on fennel and apple salad
Tender scallops and prawns, pan seared, served with a fennel apple
Salad seasoned with tarragon and lemon

15

Brasola Board
Prosciutto styled beef tenderloin with capers, red onion, and arugula
With Dijon cream

13

Asparagus and Brie tart

12

Fresh Asparagus and creamy Brie baked on a House made
Tart shell
Italian Meatballs in marinara
Blend of ground beef, pork, and veal with aged white cheddar, with
Topped parsley and shredded asiago

12

Smoked salmon board
Cold smoked BC wild salmon served with red onions, capers, and lemon

13

Charcuterie Board

13

A selection of fine cured meats and cheeses,
Served with warm baguette

From the broiler
10 oz. New York Striploin

32

A marbled masterpiece
12 oz. Rib Eye Steak

36

Haughton Beef grilled to perfection
8oz Beef Tenderloin

34

Pan seared & roasted
Add to your steak
Prawns or scallops

6

Lobster Tail

12

All Steaks Are Served With Fresh Seasonal Vegetables
And you’re Choice Of:
Yukon Gold Mashed Potato
Barley and herb risotto
Yam Fries

Baked Potato with All the Trimmings
garlic and herb Fingerling Potato

We Also Want You To Choose From One Of Our Home Made Sauces:
Garlic Herbed Butter
Peppercorn brandy Sauce
red wine demi glaze
Cabernet Glazed Mushroom & `
Onions

Entrées
Maple Glazed Wild BC Salmon

24

Pan seared & served on Yukon gold mashed potato
And seasonal roasted vegetables
BRAISED SHORTRIB LASAGNA

22

Tender braised short rib meat layered between fresh pasta with
Mushroom, onions, and our special three cheese blend
Puntanesca Pappardelle with Prawns and Scallops

24

Seared Prawns and Scallops atop Pappardelle Pasta
With A Puntanesca sauce
Pan Seared Herbed Chicken Breast

23

Oven roasted and served with Yukon gold mashed potato or
Baked potato and fresh seasonal vegetables
Roast Pork Loin on butter bean ragu

23

Tender BC pork loin oven roasted and served on a slow baked
Butter bean ragu with chunky tomato, red onion, garlic and fresh
Chopped parsley
Quinoa vegetable stew

18

Organic quinoa and fresh vegetable in a rich tomato broth
Beef Osso Bucco

22

Beef shank slow braised with white wine, root vegetables,
Tomatoes & herbs, Gremolata and Yukon mashed potato
The Dougie Burger

21

9oz of Haughton ground beef mixed with bacon and gruyere cheese,
Served on a house baked brioche bun, finished with our roast garlic
White truffle aiole; All that and a side of our Poutine.
Broiled Sablefish

34

Pan seared and broiler finished with a parsnip puree, caramelized
brussel sprouts, and shallots and finished with pancetta lardons
Veal medallions

28

Porchini dusted veal, oven roasted and served on a celeriac Mash
with seasonal vegetables
Buttermilk fried chicken

22

BC free range chicken, marinated for 24 hours, fried until crisp,
Served with our Yukon mash potatoes and creamed corn
Thank you for allowing us to be your host!
Executive Chef
Mike Swann

Restaurant manager
troy moors

