WINDERMERE HOUSE

Starters

Soup of Potato Squash 21

Brioche Croutons, Honey Roasted Pepita, Crisp
Pancetta, Chive, Créme Fraiche

Mushroom Brioche 26

Goat Cheese Crema, Smoked Mushroom Garum,
Veal Jus, Acadian Sturgeon Caviar, Quail Egg,
Tarragon, Marsala

Salad of Roasted Heritage Beets 20

Endive, Caramelized Goat Cheese, Apple, Cranberry
Gel, Crushed Pistachio, Calamansi Vinaigrette

zw réegy

Confit Lac du Brome Duck 58

Semolina Cavatelli, Chestnut Mushrooms, Goat
Cheese, Rocket, Wild Blueberry + Muskoka Lakes
Porto Jus

Crispy Ontario Hen 47

Vietnamese Style, Lemongrass, Chili, Coconut
Infused Peanut Sauce, Cucumber Relish, Cargo Rice

Miso + Shoyu Glazed Trout 43

Honey + Citrus Roasted Cauliflower, Garlic
Sautéed Gailan

Deggerly L0

WH Apple Cheesecake

Foie Gras Torchon 26

Fogo Island Smoked Sea Salt, Toasted Brioche,
Fall Apple Gel Winter Pear

Farm Little Beef Nikoman 23

Mushroom + Kombu Dashi, Sesame,
Scallion, Dehydrated Chili, Nori

Braised Ontario Beef Shortrib 56

Black Winter Truffle Pomme Puree, Herb
Chimichurri, Glazed Celery Root, Braise
Reduction

Hazelnut + Herb Crusted 56
Atlantic Halibut

Salsa Tocino, Fingerling Potatoes, Sauteed
Swiss Chard

Rigatoni Fresco 31

Swiss Chard Pesto, Pecorino Romano, Lemon,
Stracciatella Burrata, Nutmeg, Pomodori Cherry
Tomatoes

Vanilla Cheesecake, Apple Compote Core, Brown Butter Crumble, Caramel

Pastry Cream, Apple Veil Honey Tuile

Speculoos Apple Tea-Misu

White Chocolate Crunch, Chai Tea-Soaked Cookie, Cookie Butter

Mascarpone, Apple Quince Compote, Speculoos Dust

Cranberry Chocolate Brownie

Cranberry Gel Warm Chocolate Ganache, Cranberry White Chocolate Ice

Cream, White Chocolate Feuilletine

Please inform your server of any dietary concerns or allergies.

A 20% Gratuity is applied to groups of 8 or more.



