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R ESTAURANT
The Gananoque Inn & Spa




 


      Group Table d’Hôte 
Appetizers & Salads

Celeriac and roasted apple soup 
With Mini Foie Gras Roll 
Assorted Local Spring Leaves

Hearts of Palm and Sprouts with Citrus Dressing 
Phyllo Pockets Filled With Escargots And Herbed Ontario Goat Cheese 
On a Roasted Red Pepper Coulis
Main Courses
Wild Mushrooms, Baby Spinach and Asparagus Linguine 

With Fresh Herbs, Parmesan and Extra Virgin Olive Oil   
Traditional Prime Rib Of Beef
With Buttermilk Mashed Potatoes, Yorkshire Pudding and Beef Jus
Poached Fresh Atlantic Salmon
 With Candied Baby Beets, Citrus Basmati Rice and Saffron Broth  

Oven Roasted Ontario’s Organic Chicken Breast 

With Napa Cabbage, Berny Potatoes and Foie Gras Cream
Desserts
              Crème Brulèe   Or Lemon Tart
Coffee or Tea





    
     
Nut products are used in our kitchen.

