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MUSKOKA CRAFT LAGER 8
MUSKOKA CREAM ALE 8

Coolors 700

COCONUT LIME, PINEAPPLE AND RASPBERRY,
LEMON FIELD BERRY, PEACH AND BLACKCURRANT
SHINY ONTARIO APPLE CIDER

$shio Dhinks

NON-ALCOHOLIC 750
loz VODKA 11
20z VODKA 15

UWne /3

PINOT GRIGIO, CABERNET SAUVIGON

Do hinks

CANNED POP 2.75
MUSKOKA SPRINGS BOTTLED WATER 3
ESPRESSO .25
CAPPUCCINO 350
JUICE 350
WATERMELON RED BULL 5
REGULAR RED BULL 5
SUGAR FREE RED BULL &
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Breaded coconut shrimp served with & Grilled flour tortilla, napa cabbage, mild

mild orange chili sauce 8picy mayo, house cajun seasoning §
Artigan Tlatbread with houge made Lettuce, tomatoes, red onion. olives,
tomato gauce, sliced bocconcini, tomatoes  cucumber and feta with o dreek dressing
and basil in 2 sun-dried tomato wrap
Phrosciutto Wathroad 14 Toutchstore Durger. 2/
Artisan flabread with a sundried House-made juicy 8oz bufger with double
tomato pesto, sautéed onions, sliced amoked bacon, sautéed mushrooms,
prosciutto, arugula, and feta cheese tomato, lettuce, garlic aioli, cheddar and

goudy, on % brioche bun

Voncon od
Tendlonthin Tros 20 [obock oan Virngen 17

Tenderloin tips wrapped in bacon served Black beans, quinoa, yellow peppers,
with o maple syrup garlic tOpped with lettuce and avocado

hummus on 3 brioche bun
Chopped Cassan §ultd 16
Crisp Romaine, shaved parmesan, bacon, @wfy WZeoél‘avwmean &ccéen

croutons & houge made Caesar dressing y hich /9
Toachstone §abad (5 Lightly breaded chicken breast with a

candied pecans tossed in our house and » basil pesto aioli on a garlic
made green goddess dressing focaccia bun
%c’c Wégage (() a,wé”wé /8 All food orders have an 18% service
charge added to bill

Grilled chicken breast, lettuce, tomato,
cheddar cheese, bacon and creamy mayo
on an ancient grain panini




