
holiday menu 
three course meal $69 

main course

starter

baby spinach, strawberries, almonds, goat cheese with balsamic glaze

roasted red pepper or potato leek 

fresh mozzarella, tomato and basil drizzled with olive oil

leaside salad

caprese salad

soup

traditional stuffed chicken breast served with potatoes and market vegetables 

maple glaze salmon served with roasted potatoes and market vegetables 

pork tenderloin with blueberry sauce with potatoes and market vegetables 

egg plant parmigiana

dessert
berry or chocolate cheesecake
chocolate cake with ganache

apple crisp with fresh cream

beverage 
bottles of wine starting at $38

 +tax and gratuity per person 


