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06.11.2021 

 

Vintages 
 

 

Appetizers 
 

 

Today’s Soup Kettle 
Seasonally inspired, using fresh local ingredients 
12 
 

Hearts of Romaine Caesar Salad 
Tender greens, red onion, stone-baked focaccia, maple-bacon, house roasted garlic Caesar 
dressing 
18 
 

Grilled Shrimp & Avocado Quesadilla  
Loaded with queso fresco & jalapeno jack cheese, served with fresh salsa. 
21  
 

Sherwood Smoked Salmon Terrine 
House-smoked salmon with red skin potato salad, Dijon mustard, capers, served with grilled 
asparagus 
20  
 

Fresh-Grilled Vegetable Bruschetta 
Array of seasonal grilled vegetables served over cauliflower bread, basil, green sprouts,  
extra-virgin olive oil & balsamic 
18  
 

Angie’s Pan-Seared Fresh Scallops 
Scallops served on golden phyllo pastry topped with gorgonzola cheese sauce, micro greens, 
fresh lemon 
22 
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Mains 
 

Curry-Rubbed Ontario Rack of Lamb 
14oz oven-roasted rack of lamb with mild curry-spiced crust served on smashed potatoes, 
surrounded by turmeric cream and seasonal vegetables  
47  
 

Peppercorn-Roasted Beef Tenderloin 
8oz AAA beef tenderloin with smoked triple-blend peppercorn, topped with cream Boursin 
cheese, accompanied by seasonal vegetables, smashed potatoes, rosemary jus 
46 
 

Pan-Seared Wild Boar  
Frenched rack of Ontario wild boar rubbed in a southwestern seasoning blend with a cranberry 
barbecue sauce, served with buttery vegetables and frites 
45 
 

Sherwood Surf n’Turf 
Grilled 10oz cut of striploin beef served and battered tempura shrimp, served with blueberry 
arrowroot ice wine sauce, smashed potatoes and seasonal vegetables 
48 
 

Corn Flake Buttermilk Chicken 
Pan-fried, crispy crusted, supreme of chicken served with truffle macaroni and cheese, fresh 
broccoli, red pepper gravy 
39 
 

From-the-Lake Pickerel & Trout 
Fresh, pan-seared filets served with a simple sauce Vierge (tomato, shallots olive oil, balsamic) 
over long grain spiced rice and market vegetables 
43 
 

Seafood Risotto 
Creamy basil rice topped with pan-seared shrimp, scallops, and fresh clams, parmesan panko, 
accompanied by grilled asparagus 
45 
 

Chickpea Tomato Linguine 
Basil and olive oil linguine topped with a chickpea onion puree, dressed with ripe tomato and 
avocado bruschetta, green shoots.  A delicious and filling Vegan dish. 
37 
 

Add chicken 8 
Add Shrimp 11 

Add salmon 10 


