
SOUP
ONION SOUP GRATIN [g] [d]      11
slow braised onions, lager beef broth topped with croutons, 
mozzarella, and Oxford County Ontario Brothers smoked cheese

STARTERS

ONTARIO SHORT RIB TACOS [g] [d]      14
3 pc - braised boneless chuck, avocado salsa, lime crema, 
habanero pickled onions, cabbage slaw, queso fresco,  
soft flour tortilla
add extra taco 5

SHRIMP AND SMOKED PROSCIUTTO      18
spring mix leaves, poached tiger shrimp, smoked prosciutto, 
avocado, jalapeno citrus aioli

CREAMY SPINACH 
ARTICHOKE THREE CHEESE DIP [g] [d] [v]      17
fresh tomato fresco, pretzel hoagie loaf

BRUSCHETTA [g] [d] [v]      14
vine ripe tomato, fresh basil, aged balsamic, feta, 
garlic, herb crostini
add two extra bruschetta 5

CRISPY SMOKED TROUT POTATO CAKES [g] [d]      15
Ontario smoked trout, lemon thyme aioli, candied  
spiced bacon, Swiss chard kimchi
add extra cake 5

MEZZE SPREADS AND BREADS [g] [v]      12
lemony hummus, roasted eggplant melitzanosalata,  
sweet potato skordalia, Holland Marsh pickled vegetables, 
grilled naan, pretzel loaf, house baked baguette

SALADS

WINTER GREENS SALAD [v]      15
salanova mix, slivered almonds, roasted butternut  
squash, roasted spiced papita and sunflower seeds, 
green goddess dressing

COBB SALAD [d]      17
grilled chicken breast, maple pepper bacon, cherry 
tomato, boiled egg, corn, avocado, feta cheese,  
romaine lettuce, honey dijon vinaigrette

MHK KALE CAESER SALAD [d]      17
hand picked kale, ficelle croutons, garlic dressing, 
smoked bacon, Ontario pecorino

HORIATIKI SALAD [d] [v]      15
lettuce blend, tomato, cucumber, red onion, bell  
peppers, black olives, feta cheese, tangy Greek dressing

add grilled chicken breast (6oz) to any salad 8
add grilled Atlantic char (5oz) to any salad 12

FLAT BREADS

MUSHROOM [g] [d] [v]      17
Monaghan Farms mushrooms, tomato and pesto sauce, Swiss 
chard kimchi, mozzarella, goat cheese, fresh herbs

SMOKE HOUSE CHICKEN [g] [d]      16
farm fresh hickory smoked chicken, tomato basil sauce,  
roasted peppers, mushrooms, mozzarella cheese, basil pesto

MAINS

HICKORY SMOKED CHICKEN POT PIE [g] [d]      19
apple cider brined, and house smoked, puff pastry, creamy 
chardonnay sauce, Ontario vegetables, side of grilled  
balsamic asparagus spears

ST LOUIS BBQ SIDE RIBS [d]      20
Ontario pork, half rack St. Louis side ribs, seasonal  
vegetables, choice garlic whipped potato or fries, coleslaw, 
Forty Creek bbq sauce

MHK BURGER [g] [d]      20
fresh ground Ontario raised beef, Thornloe white cheddar,  
bacon, arugula, spicy tomato jam, grain mustard mayo, fries, 
butter pickles, Ace bun
gluten free bun available 1
substitute fries for side summer greens 4
or side Caesar salad 5

BEEF SHORTRIB [d]      30
slow braised Ontario boneless beef short rib, our “Pepsi”  
bbq sauce, seasonal Ontario vegetables, garlic whipped 
potato, crisp fried onion

FRESH CATCH AND CHIPS [g]      24
Mill St Organic beer battered, fries, Stayner Ontario cabbage 
slaw, crispy fries, fresh lemon, chimichurri aioli

SMOKED CHICKEN CREAMY CARBONARA [g] [d]      23
pappardelle pasta, smoked chicken, bacon,  
green peppercorns, green onions, garlic cream sauce
ask for it vegetarian

ROTISSERIE ROASTED LOCAL CHICKEN      23
farm fresh half chicken, apple cider brine, garlic potato  
puree, Carron Farms seasonal vegetable, chimichurri, pan jus

ROTISSERIE CHICKEN AND RIBS       24
farm fresh quarter chicken, four bone St. Louis side ribs,  
seasonal vegetable, choice garlic whipped potato or fries, 
Forty Creek bbq sauce

NEW YORK STEAK [g]      29
8 oz AAA center cut aged beef, simply seasoned, herb  
butter, choice of garlic whipped potatoes or fries, seasonal 
vegetable, red wine jus
add sauteed mushrooms 5

SIDES
fries 4	 garlic mashed potato 4
bread & butter 7	 side garden salad 5
coleslaw 4	 side Caesar salad 6
sautéed mushrooms 5	Please advise your server of any food sensitivities or severe allergies.

[d] contains dairy [g] contains gluten [n] contains nuts [v] vegetarian

Our menu is designed to offer and use only integral food products which are procured locally where possible, ensuring freshness and quality that 
change with the seasons through our Local community, Ontario and Canada.

This Menu’s Partners: Carron Farms - Bradford Ontario, Highline Farms - Leamington Ontario, Slegers - Strathroy Ontario, BMW Farms - Stayner Ontatio, Lake Erie Farms - 
La Salette Ontario, Ace bakery - Toronto Ontario, Farm Fresh Poultry - Harriston Ontario, Central Smith Creamery - Peterborough, Ontario, Ontario Bean Growers (O.B.G)    

MAIN MENU




