
Pantry, Larder, Cellar

Pantry, Larder and Cellar are three nostalgic terms that share 
common goals – they have been used for centuries to aid in the 

storage of items over the winter months.

Cultures around the world have needed to use creative 
techniques to store their foods over long periods. From cavemen 

smoking meats, to Korean fermentation, to European 
charcuterie, curing, pickling and preserving. In Canada, the 

Native Americans taught settlers to survive the winter by using 
these same techniques. We have grown accustomed to these 

flavours and they represent what we anticipate and love to eat 
over the winter months.

We hope that you enjoy the flavours of our harvest and our past.

Cocktails  10
(1.5oz)

Pomegranate Sour 
canadian whiskey, lemon, lime, pink peppercorn

Tom Collins 
dillon’s gin, bitter lemon, soda

Bloody Mary & Jardinera 
vodka, tomatoes, spicy pickle

Red Wine Sangria 
cranberries, apples, ginger & clove (5oz)

Late Harvest Bellini 
sweet reisling, sparkling wine (5oz)

Maple Alexander 
golden rum, Ontario maple syrup, cream

House Sodas  6

Cranapple
 

Spiced Pear
 

Pink Pomegranate

Appetizers

Chassagne Farm Game Bird Terrine  16
pickled vegetables, grainy mustard, onion jam,

grilled bread

Matzo Ball & Miso Soup  12
chicken confit, tuscan kale, cellar vegetables 

ancaster miso

Baby Gem & Sunchoke Salad   13
olive powder, toasted seeds, garlic cream,

preserved meyer lemon vinaigrette

Cod Brandade Beignet   15
pickled red onion, dill & frisée salad,

brandade mousse

Suckling Pig Confit   16
brown butter rutabaga, spicy fermented cabbage, 

apple-quince butter

Let us cook for you & your table
Featuring our favourites from this menu

70 per person
30 with wine pairings

Entrées

Confit Duck Leg  29
duck ham, pickled turnips, white bean cassoulet, 
brioche crouton, dried cherry-mustard seed glaze 

Celeriac Gratin  22
 crispy onion ring, pickled walnut,

smoked maple comfort cream

Venison Tourtière  31
dried mushroom & caramelized pear salad,

black pepper-blackberry jam, bacon vinaigrette

Grilled Confit of Sturgeon  32
quick cabbage sauerkraut, smoked yellow lentil purée, 

glazed carrots, apple & riesling reduction

Craft Cut Beef
horseradish creamed spinach, roasted new potatoes, 

black garlic butter, sauce bordelaise
tenderloin   45 

45 day dry aged ribeye  48

Tasting of Beef for Two  52 per guest
craft cut prime dry aged beef, black truffle braised beef cheeks, 

smoked brisket with black pepper crust, 
whole roasted bone marrow with charred onion relish, 

crispy potatoes, celery root mousse, sauce bordelaise 
*limited quantities
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