Churchil/ LUNCH MENU

LOUNGE
SOUS CHEFS - JILL ST. AMOUR & STEVEN McCREADIE
‘Using the finest local and regional ingredients’

FIRST COURSE
SOUP OF tNE SBASON ..eeiiiiiiee it e e e e s e e e e st e e e e st ae e e e stae e e e ssbeeeeannreas $7
SemMOoliNa CruSted CalamMaAli.......c.ceuuuuieiiiii et e et e e e e e e e e e e eab e e e e e s erarar e eeeas $14

Hand Snipped Micro Greens, Spicy Adobo Dipping Sauce

Traditional CaeSar SAIAT ........c.vuiiiiiiiiee et e e sb e e nabeee e $10
Lemon Garlic & Parmesan Dressing with Shaved Padana, Bacon Bits & Crouton
(Add Chicken or Shrimp $7)

Asian Striploin Steak with Pea Shoot Salad.............ceeeveiiiiiieiiiiiiiiieiiieeeieeeeeee. $18
Miso Marinated Striploin Steak with Heirloom Tomatoes, Radish, Sesame Ginger
& Sweet Chili Dressing

Cherry Wood Smoked ChiCKEN PIzZzZa ......cceviiiiiiiciiiiiece ettt e e snraane e $15
Caramelized Onion, Fior di Latte Mozzarella, Aged Cheddar, Wilted Spinach,
and Roasted Garlic

VEQELANAN PIZZA........c it e s e e e e e e e s s et e e e e e e e e s saanarrareeeaeeesaannnns $15
Please Ask Your Server for Today’'s Toppings

Oven Roasted Turkey Breast SANAWICK ........oooiiieiiiiiiiiiiieieee e $16
Arugula, Sun dried Tomato & Apple Wood Smoked Bacon Aioli on a Honey Oat Baguette

Kobe Corn Beef SANUWICK.......ciiiiiiii ittt e s sarae e e e nnsae e e enees $18
Honey Mustard Aioli, Oka on Grilled Marble Rye

Almond Crusted Chick Pea & Coriander Pita.......ccccooiieciiieiiiiie e $16
Iceberg, Sweet Bell Peppers, Bermuda Onion, Cucumber & Carrot with
a Mango Jalapefio Mayo

] AT 0 O 111 SO T O PRSP PU PP $16
Baffin Island Turbot with Fresh Yukon Chips & House made Tartar Sauce

QLI 1S ] o o F= L (= (0TI T SR $24
Locally Crafted Proscuitto, Artisan Goat Cheese, Dried Sausage,
Vine Ripe Tomatoes, Marinated Asparagus and Hummus

100z. Hamburger on KaiSEr ROIL.........ceeiiiiiiiiiiier e e e e e e e e e e $16
(Add Cheddar, Mozzarella, Roasted Pepper, Pancetta or Mushrooms .75 Each)

AAA Canadian Tenderloin Of BEET ......couiii it e e $27
Parmesan Tuile, Cos Lettuce and a Shrimp Fricassee with a Horseradish Jus

FArfalle PASIA ....cc.veeeiiiiiiee ittt e e s st e e e s st be e e e s bt e e e e e abe e e e e areas $18
Baby Spinach, Walnut & Ricotta in a Roasted Garlic Cream Sauce

(0] 05) (=] gl o 101 1] = SRR $18
Pomme Frits, Cheese Curds & Béarnaise Sauce

Pan Seared Organic SAIMON .......c..uiii it e s e rabee e e e eaeee $24
Bitter & Sweet Leaf Salad, Balsamic Macerated Strawberries & Pepper Vinaigrette

Sides:

Buttermilk ONiON RINGS. ... .ot et e e e e e $7
Sweet Potato Frits & Chipotle May0.........coeiiuiiiiiie e e $7
Cre@my COlESIAW. .. .. .t ettt e e et e e et e e e e e $5

Served in Churchill Lounge, Sunday through Saturday between 11:00am and 11:00pm.



