
STARTERS & SALADS 

CHEF INSPIRED 

Rocky Greens 
Locally sourced hand-picked assorted field  
greens, grape tomatoes, shaved apple, sun-dried 
cranberries and Oka cheese with a white  
balsamic vinaigrette 
 $12 
 

Hamer Bay Caesar 
Crisp romaine, double smoked bacon, fresh 
parmesan, balsamic toast points tossed in Rocky 
Crest house-Caesar dressing 
$13 
 

Goat Cheese and Beet Salad 
Herbed Woolwich dairy goats cheese mousse. Oven 
roasted red and golden beets Infused with local 
Maple Syrup served on top of baby Arugula 
$14 
 

Wild & Tame Creamed Mushrooms 
A fine selection of mushrooms ,garlic, shallots  
poppa Jim’s honey in a golden filo basket. 
Accented with truffle essence and reduced balsamic 
drizzle 
$14 
 

Muskoka Brewery Tiger Shrimp 
Muskoka Cream Ale Batter Shrimp, accompanied 
with a mango-chili sauce, served with pickled  
apple & beet slaw  
$18 
 

Escargot 
Baked in garlic butter served  Au Gratin with 
Gruyere cheese, with a toasted baguette 
$15 
 

Flash Seared Atlantic Scallops 
On toasted garlic crostini and arugula topped with 
double smoked bacon cream sauce and balsamic 
drizzle 
$20 
 

Chef’s Daily Kettle 
Seasonally inspired soup featuring fresh ingredients 
$7 
 

Smoked Chicken Risotto 
Sautéed woodland mushrooms, house-smoked 
chicken breast, scallions and roasted local  
garlic, lightly drizzled with truffle infused  
oil and dusted with freshly grated parmesan 
$29 
 

Moroccan Vegetable Stew  
Slow braised chick peas, black beans, tomatoes, 
Yukon gold potatoes, celery and onion seasoned 
with fresh garlic, cumin and cilantro. Served with 
steamed basmati rice and grilled naan bread 
$26 
 

Crispy Skin Chicken Supreme 
Crisp Skin Chicken Breast served with garlic 
smashed potatoes and char grilled vegetables 
smothered with a double smoked bacon and  
wild mushroom cream sauce 
$36 
 

Gnocchi 
Hand rolled Potato Gnocchi with double smoked 
bacon, maple sliced sausage, shallots, sweet 
peppers in a roasted garlic cream sauce 
$26 
 

Pork Wellington 
Pan roasted tenderloin placed on baked puff  

pastry with sautéed mushrooms and 

spinach, served with  smashed potatoes 

finished with  

a Marsala reduction 

$34 

 

Rack of Lamb 
Dressed with triple crunch mustard and drizzled 

with Poppa Jims famous Honey, served with 

roasted garlic smashed potatoes 

$47 
 

FROM THE BUTCHER 

SAMPLE MENU 



   
 

A plating fee of $3 will apply to any menu item that is split onto a second plate 
An automatic 18% gratuity will be applied to tables of 10 or more 

All Steaks served with skin on garlic smashed 
potatoes and char grilled vegetables and your 
choice of Red Wine Beef Reduction, 
Peppercorn sauce or classical béarnaise sauce 
  

AAA Beef Tenderloin 
8 oz.$42 / 6 oz $38 

 
Certified Angus Striploin 
10 oz 
$39 

 
T bone  
14oz  
$43 

 
Certified Angus Ribeye 
12 oz 
$41 
 

SURF 

Trout Fillet 
Finished  with a  roasted garlic & Lime Gastrique 
mini red potatoes and seasonal vegetables  
$34 
 

Georgian Bay Pickerel 
Drizzled with a fresh lemon caper fine herb sauce, 
served with roasted new potatoes, seasonal 
vegetables  
$36 
 

Lobster Tail 
split and slow baked, with a roasted garlic and 
lime butter, new roasted potatoes and grilled 
vegetables  
$49 
 

Seafood Bowl, 
Tiger shrimp, scallops and trout fillet, julienne 
vegetables, baby new potatoes in a garlic blistered 
tomato broth. 
$37 
 

GRILLED TO PERFECTION 

blue = light char, warmed center 
rare = minimal char, red throughout 

medium rare = medium char, pink to the edges 
medium = heavy char, pink in the center 

medium well = cooked throughout 
well done = what else can we say? 

Sautéed Variety of Mushrooms $6.25 
Grilled Asparagus  $6.25 
Caramelized Onion $5.25 
Crisp Battered Onion Rings $4.50  
Grilled Tiger Shrimp    $9.75 
Flash Seared Scallops $12.75 
Atlantic Lobster Tail $15.25   
6 oz. Beef Tenderloin                       $26.00 

MEAL ENHANCEMENTS 

STEAK 


