LUNCH MENU

Compass Luncheon Prix-Fixe Offerings

SALAD | SOUP

Choice of:

Soup of the Moment
Chef’s Creation

“Holland Marsh” Spinach & Honey Woolwich Chevre
Strawberries | Slivered Pears | Vincotto Vinaigrette | Aimonds |
XVOO

“Zicari Farms” Tangled Greens
Heirloom Tomatoes | Maple Syrup | Chipotle Vinaigrette

ENTREE

Choice of:

Roasted “Brant County” Chicken Supreme “Provencal”
Free-Range Chicken | Lemon | Herbs | Tarragon Jus

Pan-Fried Lake Trout
Baby Bok Choy | Blood Orange | Almonds | Agrodolce

Canadian Angus Striploin Steak | 8oz
"“Ermite Bleu” Butter | Baco Noir Paint

All entrees served with:
Fingerling Potatoes | Grilled Vegetables

DESSERT

Assorted Gelatos
Tahitian Vanilla | Rum Raisin | Hazelnut Chocolate

OFFERED AT

28.00 per guest

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

CoM

LAKESIDE GRILL | LOUNGH




