250 KING ST. WEST, GANANOQUE ON., 613-382-11 10 WOODVIEWINN@GMAIL.COM

~APPETIZERS ~
VINE RIPENED HEIRLOOM TOMATOES & FRESH BOCCONCINI CHEESE,
DRIZZLED WITH OUR HOUSE BASIL PESTO & BALsAMIC GLAZE - $18 (GF)

FOUR SAUTEED PRAWNS IN GARLIC BUTTER & LEMON AIOLI
SERVED WITH GRILLED LEMON GARNISH - $ 19 (GF)

CHEF's Sour-$12

FRIED ONTARIO DOUBLE CREAM BRIE WITH FRESH MANGO CHUTNEY, SLIVERED ALMONDS, DICED GREEN APPLE.
SERVED WITH GRILLED GARLIC BAGUETTE — $17

~ENTREES-
“**GF” GLUTEN FREE — “VG” VEGETARIAN***
$8.00 SURCHARGE FOR SPLIT/SHARING ENTREES

6 0z AAA GRILLED ONTARIO BEEF TENDERLOIN TOPPED WITH CHIMICHURRI,
SERVED WITH SMOKED WHITE CHEDDAR MASH, CARROTS & BROCCOLINI - $56 (GF)

GRILLED BONE- IN PORK CHOP WITH SOY BROWN SUGAR GLAZE, SCALLION AIOLI,
WITH SMOKED WHITE CHEDDAR MASH CARROTS & BROCCOLINI - $46 (GF)

PAN SEARED SKIN-ON ONTARIO PICKEREL SERVED WITH BACON JAM, BROWN BUTTER PEAS
WITH GARLIC RED SKIN POTATOES, CARROTS & BROCCOLINI - $46 (GF)

WINE BRAISED BEEF SHORT RIB, HORSERADISH GREMOLATA WITH SMOKED WHITE CHEDDAR MASH
CARROTS & BROCCOLINI - $44

PAN SEARED CHICKEN SUPREME, HEIRLOOM BRUSCHETTA, BALSAMIC GLAZE
SERVED WITH GARLIC RED SKIN POTATOES, CARROTS & BROCCOLINI - $39 (GF)

ORECCHIETTE PASTA, BACON LARDONS, SMOKED CORN PUREE, CHIVES & PECORINO CHEESE,
GARLIC BAGUETTE - $39

CRISPY TOFU WITH WILD MUSHROOMS, AVOCADO, CUCUMBER OVER JASMINE RICE, WITH CRISPY ONIONS, CHILI
CRISPS, & SOY BROWN SUGAR GLAZE - $33 (VG / GF)

** ADD FOUR LEMON BUTTER SAUTEED PRAWNS - $ 12 (GF) **
SIDES - $9

WILD MUSHROOMS — ROASTED GARLIC RED SKIN POTATOES — VEGETABLES (CARROTS & BROCCOLINI)
CRISPY ONION RINGS

PLEASE ASK YOUR SERVER ABOUT OUR DESSERT SELECTIONS-$14
(A 20% GRATUITY WILL BE APPLIED TO PARTIES OF 8 OR MORE)

SUMMER HOURS — OPEN WEDNESDAY — SUNDAY, 4:30 PM TO 9:00PM (CLOSED MONDAY & TUESDAY)



