
                          
 

 
Dinner 
 
Appetizers 
 
Peninsula Ridge Soup Du Jour         12 
Chef Inspired Local Ingredients 
 

Our Chef’s Caesar Salad          18 
Crisp Romaine, Double Smoked Bacon Bits, Garlic Croutons,  
Parmigiano Reggiano, Sue’s Caesar Dressing 
 

Spring Salad            18 
Baby Greens, Radicchio, Shaved Rainbow Carrots and Radish, Pickled Red Onion,  
Goat Cheese, Toasted Pine Nuts, Lemon Thyme Vinaigrette 
 

Add to your Salad: Chicken or Shrimp         14 
 

Grilled Guernsey Girl           26 
Spiced Tubby Bee Honey, Red Pepper Walnut Romesco, Herb Oil, Asparagus Slaw, Sourdough Baton 
 

Seafood Croquette           24 
Panko Breaded Crab and Lobster with Yukon Golds and Vegetable Brunoise,  
Fresh Herb Rémoulade, Tobiko 
 

Chicken Liver Mousse           22 
Ratafia Infused Mousse, Brown Butter, Semi-Dry Riesling Berry Compote, 
Pickled Onion and Gherkin, Toasted Baguette 
 

Blue Bay Mussels ~ Choose a Style         22 
Pinot Grigio, Dashi, Garlic Butter, Lemon, Fresh Herbs 
Or 
Coconut Curry, Lime, Cilantro, Chili Oil 
 

Cheese and Charcuterie (Serves Two)         40 
Local Cured Meats and Cheeses, House Made Pickles and Preserves, Crostini 

 
Main Courses            
    
Grilled Ontario Pork Chop          40 
Brined 10oz Pork Rib Chop, Miso Carrot Purée, Garlic Rosemary Fingerlings,  
Pickled Apple Chimichurri, Veal Jus 
 

Supreme Sous Vide           35 
Pan Seared Ontario Chicken Sous Vide, Creamed Leak and Spinach,  
Garden Pea Purée, Velouté, Double Smoked Bacon, Potato Galette 
 

Herb Crusted Cod           38 
Fresh Herb and Panko Crust, Atlantic Cod, Lemon Caper Tapenade, 
Charred Tomato Emulsion, Baked Lemon Garlic Rice 
 

Chay Curry            32 
Fried Sweet Potato, Red Coconut Curry, Toasted Cashews, Lime and Coriander Oil,  
Fresh Pear, Sautéed Vegetables, Vermicelli Noodles 
 

Honey Spiced Lamb            55 
Grilled Honey Glazed Lamb Chops, Za’atar Roasted Eggplant, Couscous with Preserved Lemon,  
Mint and Confit Garlic Labneh, Cucumber Slaw 
 
Black Angus Striploin ~ Choose a Style        60 
Grilled Wellington County 10oz Striploin Steak, Garlic Rosemary Roasted Fingerlings 
Au Poivre: Pepper Crusted with Creamy Sauce au Poivre 
Or 
Steakhouse: Garlic Wine Butter, Syrah Demi-glace and Crispy Onions 
 

Executive Chef Matt McDowell 


