DINNER MENU

Compass Seasonal Prix-Fixe Offerings

STARTERS

Included:

Compass Wings
Uncle Carmen’s Honey | Thai Chili | Black Mustard

Yam Frites & Aioli Trio
Tarragon | Chipotle | Quebec “Bleu”

All Canadian Antipasto Board
Assorted Canadian Cheeses | Local Deli Meats | Pickles | Preserves

SALAD | SOUP

Choice of:

Soup of the Moment
Chef's Creation

“Zicari Frams” Tangled Greens LAKESIDE GRILL | LOUNGF
Hydroponic Mixed Baby Greens | House Dressing

Baby Iceberg Wedge Salad

“Ermite Bleu” | Buftermilk Dressing | Double Smoked Bacon | Air-Dried Tomatoes |
Crouton Crumble

RISOTTO | WATER| LAND

Choice of:

Smoked Chicken Ravioli
Butternut Squash | Niagara VQA | Truffle Cream

“Prince Rupert” Halibut
Herb Crust | Wilted Greens | Greek Orzo

“Willowgrove Hill” Pork Chop

Paul Hill's Home-Raised Pork | Cranberry Bread Pudding | Apple-Pecan Chutney
120z

Canadian Angus Prime Rib

Crispy Onions | Horseradish Jus | Garlic Mash
100z

DESSERT

Choice of:

Oven-Warm Spy Apple Pie
Rum Raisin Gelato | Streusel Topping

Chocolate Ganache Panache
Espresso Pot-au-Creme | Baci Gelato | Coulis
OFFERED AT

46.00 per guest

all applicable taxes extra
automatic gratuity will be applied at time of billing




