
                                                        
                                                        

                                                     Honest food from the land 
  

 

Please notify your server of any food-related sensitivities or allergies prior to ordering.  
We bake bread in-house daily. Our kitchen is not nut or gluten free.  

*Consuming raw or undercooked meats, seafood or eggs may increase risk of foodborne illness. 

 

A P P E T I Z E R S,  S O U P S  & S A L A D S 
Stuffed mushrooms House sausage stuffed and served with smoked jalapeno chimichurri 14 

Chicken Livers  Pan-fried with brandy peppercorn sauce, baguette toast 14 

Hylife Pork dry ribs Baby back ribs braised then fried until crisp, with chili and lime  16 

Beef Carpaccio Lightly smoked, maple Smack Dab mustard, Manchego, aioli, crostini 16 

Calamari Fried, thick cut, corn flour breaded, crispy capers, garlic and pickled bean tzatziki 17 

Smoked salmon flatbread  Norwegian smoked salmon, Spanish onions, aioli, capers and fresh dill 16 

Escargot Vol au Vent with wild mushrooms, garlic, tomato and lemon veal jus served in puff pastry 15 

Cream of cauliflower soup Maple roasted Sriracha florets and aged cheddar 9 

Onion Soup Caramelized onions, crouton, veal stock, Swiss cheese 9 

Butter lettuce salad   Creamy Dijon dressing, sun dried cranberries, chives. toasted almonds and oranges   12 

Spinach and roasted beet salad  Gala apples, Labneh, pepitas, hemp seeds, raspberry walnut vinaigrette   12 

Oysters (6) Village Bay, flown in fresh, atomic horseradish, mignonette and lemon 18 

Pacific Mussels Half pound, onion, garlic, lemon white wine cream served with fries 19 

Poutine Hand-cut fries, bacon gravy and Bothwell cheese curds 11 

 

C H A R C U T E R I E  &  C H E E S E 
*Ask your server about our ever-changing selection of specialty cheeses and charcuterie 

Charcuterie board  House-made dry-cured pork sausages & pâtés, mustard, pickled vegetables and crostini  19 

Pate de Campagne  House pork and green peppercorn pate, house pickles, Smack Dab mustard, baguette 8 

Chicken liver mousse  Creamy chicken liver mousse with house pickles, Smack Dab mustard, baguette 8 

Cheese  Make your own cheese board or add to your charcuterie, comes with house-made jam, candied nuts 
and crostini 4/oz. 
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F E A T U R E S 
Hunter’s Chicken Paillard  Wild mushroom sauce, arugula, tarragon, new potatoes and roasted cherry 
tomatoes 24 

Lakeshore pickerel  Cornmeal crust, new potatoes, house bacon, carrots, onions and house tartar sauce  29 

12 oz. Hylife pork chop Roasted root vegetables, green beans, pickled apples and grainy mustard jus   28 

House sausage meatball pappardelle  Smoked tomato and pepper cream sauce, garlic, onions, arugula and 
chêvre cheese  24 

House tourtière  Potato and parsnip mashed, buttered peas and caribou gravy 20 

The Peasant Burger  Beef patty, toasted brioche bun, lettuce, tomato, red onion, house relish, ketchup, Dijon, 
mayonnaise, served with house French fries 19 

Steak frites  8 oz. California cut Black Angus striploin, house fries, confit shallots, red wine veal jus  34 

Vegan Mac and Cheese  (Sweet potato, carrot and cashew sauce) macaroni noodles, maple sriracha 
cauliflower, smoked cashew bits and crumb topping 20 

Aged Cheddar Gnocchi  Parisian-style dumplings, roasted mushrooms, peas, garlic chips, spinach, onions, 
walnuts, feta emulsion, brown butter, Manchego cheese 20 

Moroccan spiced King Salmon  Fresh King salmon with Moroccan spices, Israeli couscous, root vegetables, 
pickled cucumbers and yogurt labneh 33 

 

 

T A R T E  F L A M B É 

Traditional Tart Flambé  Alsatian French flatbread with house bacon, crème fraiche, caramelized onion and 
Swiss cheese  19 

Mediterranean Tart Flambé  Arugula pesto, crème fraiche, blistered tomatoes, artichokes, roasted red 
peppers, Spanish onions and feta cheese 19 

Forestière Tart Flambé  Crimini and button mushroom flatbread with caramelized onions, crème fraiche, Swiss 
cheese balsamic glaze    19 


