Starters
Chicken Liver Pate - 17
cranberry-blueberry wine jelly, spiced pecans, pickled wild leeks, crostini
Bruschetta - 12 (v)
grilled garlic bread, house made basil pesto, local heirloom tomatoes
Jack Fruit Cakes - 17 (v)
vegetarian “crab” style cakes, wilted greens, avocado, chili lime aioli
PEI Mussels - 19
steamed in white wine, cream, garlic, herbs
Pan Seared Shrimp & Scallop - 24
lobster risotto, fire roasted red pepper puree
Crispy Calamari - 16
cajun dusted, chipotle mayonnaise

Salads
Caesar Salad - 15
house made garlic dressing, croutons, shaved parmesan
Windermere House Salad - 16
blend of Muskoka greens, cucumber, Johnston’s cranberries, spiced candied pecans,
pear & apple chips, elderberry-orange dressing
Rosseau Beet Salad - 17
roasted beets, walnuts, Johnston’s cranberries, topped with arugula & herb oil

Pizza
Margherita - 19
cherry tomatoes, bocconcini cheese, fresh basil
Brooklyn - 22
pepperoni, bacon, chorizo sausage, red onion

Mains
Pan Seared Milford Bay Trout - 29
lemon caper brown butter, spinach cous cous, seasonal baby vegetables
Ontario Pickerel - 33
cornmeal & sumac crusted, baby vegetables, pan roasted fingerling potatoes
Windermere House Burger - 21
maple onion relish, back bacon, Canadian cheddar
Fish & Chips – 21 Add a second piece of fish – 6
pike perch, house fries, tartar sauce, house made summer slaw
Angel Hair Pasta - 27
blistered rainbow cherry tomatoes, sweet peppers, herbs,
olive oil, fresh shaved parmesan
Chicken Supreme - 29
porcini & shitake mushroom, herbed cheese, baby spinach, truffle cream sauce,
steamed rice and seasonal vegetables
Beef Short Rib Agnolotti - 39
double braised short rib, cheese filled agnolotti, summer black truffle,
crispy leeks, shaved parmesan
Ontario Rack of Lamb - 49
dijon & herb crusted, seasonal baby vegetables, rosemary jus
10oz Grilled New York Striploin or 6oz Grilled Beef Tenderloin - 48
seasonal baby vegetables, mini red potatoes

