
MENU

LET IT BRIE

F R O M  O U R  H A N D S  T O  Y O U R  T A B L E
F E A T U R E  M E N U  •  O C T O B E R  1 - 3 1

Harvest

A P P E T I Z E R

A U T U M N  S A L A D
Spring mix,  apples,  goat cheese,  dried cranberries with a maple dressing.

 (maple syrup sourced from Aldred Farms )
-16-

E N T R E E

C H A R C U T E R I E  B O A R D
Cheese, meats, fruits, vegetables, crackers and local honey

(honey sourced from Whitson Bees)
-25-

D E S S E R T

C A R A M E L  A P P L E  C H E E S E C A K E

Decadent cheesecake topped with local apples and caramel.
 (apples sourced from  Jansenn’s Farms )

-10-

handstotable.ca

H A R V E S T  F L A T B R E A D
 Butternut squash, pancetta, sage, mozzarella, topped with

a pumpkin balsamic glaze
 (squash sourced from Jansenns Farms)

-18-


