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Dinner Table d’Hote

choice of two daily soups

~

choice of classic Caesar salad or local fresh organic greens salad

~

choice of:

served with daily market vegetables and appropriate starch

Osland Farm Fresh Lamb 

served with bing cherry sauce

[$35.00 when ordered as entrée only]
or
Chicken Chardonnay 
Poached chicken breast served with julienne of 

leeks, carrots and mushrooms in a chardonnay sauce

[$20.00 when ordered as entrée only]

or

Caramelized Pork Tenderloin
pan-seared and baked pork tenderloin served on top of fresh

baby bok choy drizzled with a caramelized sauce 

[$19.50 when ordered as entrée only]

or

Cajun Pickerel
pan-fried fresh pickerel served with a 

sun-dried tomato aioli sauce and wild rice pilaf

[20.00 when ordered as entrée only] 

or

Maple Glazed Linwood Trout

fresh local filet of trout baked with a maple-teriyaki glaze

served with a wild rice pilaf and fresh mango chutney

[$20.00 when ordered as entrée only]

or

Filet Mignon Land and Sea

the finest AAA tenderloin of beef grilled to perfection

topped with a skewer of grilled shrimp and scallops 

[$27.50 when ordered as entrée only]

            or

Portabello-stuffed Ravioli

served with slices of grilled portabello and red pepper and a pesto cream sauce

 [$20.00 when ordered as entrée only]

~

choice of desserts with tea/coffee

$35.00 for Chicken, Fish or Vegetarian Table d’Hote

$37.50 for Filet Mignon Land and Sea Table d’Hote

$45.00 for Lamb or Bison Table d’Hote

    Great Beginnings 

[substitute one of the following salads or appetizers

for the soup and salad  in the Table d’Hote]
Mango and Cucumber Salad






- $  12. -
cool slices of mango, cucumber and sweet red peppers tossed 

with organic green and a lime vinaigrette

Orange, Olive and Fennel Salad





- $  12. -

fresh orange slices, slivered fennel, olives and parmesan cheese 

on a bed of organic greens, drizzled with a basil-infused vinaigrette

Linwood Acres Smoked Trout Mousse Plate



- $ 12. -

smoked trout, blended with herb cream cheese and lemon,  

garnished with  preserves and pickles, served with a mixed greens 

salad dressed in a chardonnay vinaigrette with Lionheart Bakery rye bread

Fifth Town and Black River Cheeses, Prince Edward County

- $ 13.50 -


served with pickles and preserves with fresh Lionheart rye bread 

Grilled Shrimp-Scallop Kabobs





- $ 12. -


with choice of mild or hot spice coating served on top of organic greens 

from Rolling Hills, Warkworth, drizzled with a lime vinaigrette


  Luncheon Soups and Salads
Soup of the Day -- the ‘Inn Way’





- $ 5. -

The Inn’s Caesar Salad







- $ 7.50 -

served with crisp bacon bits, parmesan cheese and croutons, 

tossed in our house Caesar dressing

Mango and Cucumber Salad






- $  12. -
cool slices of mango, cucumber and sweet red peppers tossed 

with organic green and a lime vinaigrette

Orange, Olive and Fennel Salad





- $  12. -

fresh orange slices, slivered fennel, olives and parmesan cheese 

on a bed of organic greens, drizzled with a basil-infused vinaigrette

***  add poached chicken to any of these salads for an extra $3.50

Sandwiches

* served with homemade coleslaw

Grilled Swiss and Lox







- 12. -


Emmenthal cheese and smoked salmon grilled on pumpernickel with


lemon-basil pesto

Black River Monte Cristo






- 12. -

classic egg-dipped and pan-fried sandwich on pumpernickel filled with

Inn-smoked ham and Black River maple cheddar from Prince Edward County

Bison Burger from Century Game Farm
- 13.50 -

            marbled with blue cheese, served with caramelized onions on a

            grilled ciabatta bun

Pulled Pork Sandwich
- 12. -

            loin of pork slow-cooked with spicy homemade chili sauce and shredded

            served on a ciabatta bun with dipping jus

Tarragon Chicken Wrap
- 12. -

            milk-poached breast of chicken, shredded and tossed with fresh tomatoes,

            cucumbers, romaine lettuce and a tarragon ranch dressing and wrapped

            in a pesto-garlic tortilla


Luncheon Entrees

Fresh Country Omelette







- 10. -


with choice of fillings:  mushrooms, cheese, onion, peppers, ham


served with peameal bacon and toast

Spinach Portabello







- 12. -


baked portabello mushroom cap stuffed with spinach and asiago cheese


on top of a marinara sauce with local Rolling Hills organic greens

Soba Noodles with Pea Shoots and Shiitake mushrooms


- 12. -


served with light Asian soy-rice vinegar dressing
 Pan-fried Cajun Pickerel
- 13.50 -



           served with sun-dried tomato aioli, potatoes du jour, and coleslaw

Linwood Maple Glazed Trout
- 13.50 -

           fresh local filet of trout baked with a maple-teriyaki glaze 

           served wild rice pilaf and coleslaw

         

Create your own Luncheon Table d’Hote with choice of soup, 

choice of either a luncheon salad or luncheon sandwich or 

luncheon entrée with dessert and tea/coffee 



- 20. -


Wine and Dine Table d’Hote  ***

(to be shared lovingly by two people)

Linwood trout done two ways (smoked and maple-glazed) 

matched with Huff’s Rose 

(This wine has a lovely salmon colour, with a nose and taste full of
                                 pink grapefruit and wild strawberries)

 ~

Ravioli stuffed with portabello mushroom topped with a basil cream sauce

matched with Waupoos Geisenheim

(This wine has hints of herb and honey dew on the nose with the taste of 

grapefruit, wild flowers and the minerality of Prince Edward County

 on the palate with a soft finish)

~

Poached chicken breast served with julienne of leeks, carrots and mushrooms

matched with Oak Heights Chardonnay 

(This wine has a ripe pear and buttered toast bouquet with 

layers of fresh peach and pear flavour)
~

Osland Farm fresh lamb served with bing cherry sauce

matched with a Waupoos Cabernet/Gamay

(Complementing the characteristic shimmering burgundy colour of this wine are 

the smokey aromas and tastes of cherry, plum, herbs and violet)

~

choice of:

crème brulee 

or

chocolate raspberry mousse cake

matched with Oak Heights Merlot

(this is a rich, smooth merlot with a pleasing taste and soft finish of chocolate)

~

tea/coffee

$160.00/couple

*** any evening after 4:00 pm

