
SHARABLES

Crispy Popcorn Chicken Bites 
Choice of Dusted or Naked  
Buffalo Butter(D), House Sweet Chilli, Gojuchang

22

Cheese & Charcuterie (N) 29

Three local cheeses, two chef’s selected cured
meats, cornichon, truffle honey, sourdough

 

(GF ,DF ,NF, VG) Fresh Guacamole & Chips 22 

Blue Corn Tortillas

 

(V) – Vegetarian I (VE) – Vegan I (GF) – Gluten Friendly I (DF) – Dairy Free
(N) – Contains Nuts I (P) – Contains Pork I (SF) – Contains Shellfish

 Slow Braised short ribs, Yucatan corn Salsa,
Avocado, Tortillas

25 Beef Barbacoa Tacos (GF,NF,DF) 

Truffle Aioli, Grana Padano
Truffle Parmesan Fries 18(GF,NF,D) 

(GF,N,D) Mala Butter Prawns
Grilled U6 Prawns, Mala Butter sauce, Shaved
vegetables

23

Proudly serving locally sourced artisan ingredients & sustainably certified
seafood, teas and coffee

SALADS
Ontario Greens, Pears, Candied walnuts, Crunchy Chickpeas,
Blue cheese, Maple Citrus Vinaigrette 

Harvest Greens Salad (GF,N,D) 22

Ice Lettuce, Double smoked Bacon, Poached Egg,
Grilled Chicken, Corn, Heirloom Tomatoes, Cucumber,
Avocado, Blue Cheese dressing or Maple citrus
vinaigrette, drop peppers 

*Substitute with New School Vegan Salmon

Chicken, Egg and the Cobb (GF D, NF) 27



 

HAND-HELD

The Royale Burger (G,D,NF) 40

Two 6 oz Chuck and Brisket patties, Fried egg
and Double smoked bacon, House sauce, Ice
Lettuce, Pickles, Caramelized onions, Smoked
Gouda, Lattice Chips

(G,D,NF) Cheeseburger 30 

Aged Chuck and Brisket patty, House sauce, Iceberg
Lettuce, Pickles, Caramelized onions, Smoked Gouda,
Lattice Chips

Substitute for Kale and veggie patty

(V) – Vegetarian I (VE) – Vegan I (GF) – Gluten Friendly I (DF) – Dairy Free
(N) – Contains Nuts I (P) – Contains Pork I (SF) – Contains Shellfish

 Roasted Red Pepper hummus, Ice lettuce, Grilled
Chicken, Diced Avocado, Harissa Aioli, Lattice
Chips
Subsitute with Crispy Falafel to make it Vegan

25 Grilled Chicken & Avocado Wrap (G,DF,NF)

(G,D,NF) The Living Room Club
Ice lettuce, Hot house tomatoes, Smoked Gouda,
Bacon, Grilled Chicken Chipotle Aioli, Lattice Chips

25

Proudly serving locally sourced artisan ingredients & sustainably certified
seafood, teas and coffee

MAINS
Red pepper Jus, Smashed Fingerling Potatoes, Coleslaw
Grilled Piri Piri Chicken (GF,DF,NF) 35

8 oz Halal Striploin Steak, Forest Mushrooms, Crispy
Paprika potatoes, green peppercorn sauce

Striploin Steak & Mushrooms (GF,D,NF) 58



 

(V) – Vegetarian I (VE) – Vegan I (GF) – Gluten Friendly I (DF) – Dairy Free
(N) – Contains Nuts I (P) – Contains Pork I (SF) – Contains Shellfish

Proudly serving locally sourced artisan ingredients & sustainably certified
seafood, teas and coffee

DESSERTS
Mascarpone crema
Tiramisu (D, G, NF ) 14

Macerated Berries
Chocolate Cheesecake (D, GF, NF ) 15

Seasonal Fruit Bowl 15

Shaved Fennel, Frisee salad, Orange, Brown Butter
Almonds, Gremolata

Seared Salmon (GF,D,N) 40

Chinook Salmon, Cucumber, Seaweed, Edamame,
Avocado, Pickled Carrots and Ginger, Radish

Chinook Salmon Poke Bowl (GF,DF,NF) 30

Gluten Free Gnocchi, Pesto, Asparagus, Blistered
tomatoes, Lemon- thyme infused Stracciatella 

Pasta Genovese (GF,D,NF) 28


