
MAIN COURSE                             

lunch
STARTERS                                  

Legend: (GF) Gluten Free,  (DF) Dairy Free,  (V)  Vegan,  
(VG) Vegetarian,  (N) Nuts ,  (P)  Pork

Please advise our staff  of  any food al lergies and dietary 
restr ict ions so that we can accommodate.

SOUP OF THE DAY

SEAFOOD CIOPPINO
Tomato,  fennel ,  garl ic ,  lemon
(DF)

BROADWOOD FARMS ORGANIC GREENS
Strawberry,  almonds,  sunflower seeds,  feta,
white balsamic
(VG)(N)

BELLA CASARA BURRATA
Roasted summer squash,  arugula pesto
(GF)(VG)(N)

CLASSIC CAESAR SALAD
Romaine hearts ,  anchovy,  bacon, parmesan,
garl ic croutons
Add: gr i l led chicken breast ,  salmon or c i trus
poached prawns
 

AHI TUNA
Basil ,  pine nut,  chil i ,  c itrus vinaigrette
(GF)(DF)

RC BURGER
Cheddar,  bacon jam, lettuce,  tomato,  pickle,
mustard aïoli

CATCH OF THE DAY
Chef ’s  seasonal inspiration

STEAK FRITES
7oz AAA str iploin,  glazed asparagus,  
peppercorn sauce
(GF)

HOUSE-MADE CAVATELLI
Crab, parsley,  tomato,  caper,  brown butter

ENGLISH PEA AND MINT RISOTTO
Cured egg yolk,  lemon, Grana Padano
(GF)(VG)

MUSHROOM QUICHE
Gruyère,  asparagus,  sundried tomato,  arugula
(VG)



PLAT PRINCIPAL                          

dejeuner
ENTRÉES                                     

Legend: (GF) Gluten Free,  (DF) Dairy Free,  (V)  Vegan,  
(VG) Vegetarian,  (N) Nuts ,  (P)  Pork

Please advise our staff  of  any food al lergies and dietary 
restr ict ions so that we can accommodate.

POTAGE DU JOUR

CIOPPINO DE FRUITS DE MER
Tomates, fenouil, ail, citron
(SL)

VERDURES BIO DE BROADWOOD FARMS
Fraises, amandes, graines de tournesol, féta,
balsamique blanc
(VG)(N)

BELLA CASARA BURRATA
Courge rôtie de la saison, pesto à la roquette
(SG)(VG)(N)

SALADE CESAR CLASSIQUE
Coeur de romaine, anchois, bacon, parmesan,
croutons à l’ail
Rajouter: poitrine de poulet grillée, saumon ou
crevettes géantes aux agrumes
 

THON AHI
Basilic, noix de pin, chilis, vinaigrette aux
agrumes
(SG)(SL)

BURGER DU RC
Cheddar, confiture au bacon, laitue, tomates,
cornichons, aioli à la moutarde

POISSON DU JOUR
Garniture de la saison

STEAK FRITES
Filet de boeuf AAA, asperges glacées, 
sauce aux poivres
(SG)

CAVATELLI FAIT MAISON
Crabe, persil, tomates, câpres, beurre brun

RISOTTO AUX POIS VERTS ET MENTHE
Jaune d’oeuf séché, citron, Grana Padano
(SG)(VG)

QUICHE AUX CHAMPIGNONS
Gruyère, asperges, tomates séchées, roquette
(VG)



desserts
STRAWBERRY AND RHUBARB CRUMBLE
Coconut, cinnamon swirl ice cream
(VG)

DOUBLE LEMON TART
Meringue, confit, raspberry

CHOCOLATE POT DE CRÈME
Mixed berries, caramelized banana ice cream

SELECTION OF ICE CREAM AND SORBET
(VG)(GF)

SELECTION OF CANADIAN FARMHOUSE CHEESES
Seasonal preserve, spiced nuts, 
cranberry walnut loaf
(N)

Legend: (GF) Gluten Free,  (DF) Dairy Free,  (V)  Vegan,  
(VG) Vegetarian,  (N) Nuts ,  (P)  Pork

Please advise our staff  of  any food al lergies and dietary 
restr ict ions so that we can accommodate.

Veuil lez informer notre personnel  de toute al lergie et
restr ict ion al imentaire af in que nous puissions les 
prendre en compte.

Légende: (SG) Sans gluten,  (SL) Sans lait ,  (V)  Végan,  
(VG) Végétarien,  (N) Noix,  (P)  Porc

CROSTADE AUX FRAISES ET RHUBARBE
Noix de coco, crème glacée à la cannelle
(VG)

TARTE DOUBLE CITRON
Meringue, confit, framboises

POT DE CRÈME AU CHOCOLAT
Assortiment de baies, crème glacée à la banane
caramélisée

SÉLECTION DE CRÈME GLACÉE ET SORBET
(VG)(SG)

SÉLECTION DE FROMAGES ARTISANS DE 
FERMES CANADIENNES
Préserve de la saison, noix et épices, 
pain aux noix et canneberges
(N)



DRAUGHT / EN FUT 9
Rideau Club Ale - Stray Dog
Farmer's Daughter Blonde Ale - Whitewater Brewing

LOCAL CRAFT / BRASSERIE LOCALE 10
This One California Common - Stray Dog
Northern Lite Light Beer - Stray Dog
Shaggin’ Wagon IPA - Stray Dog
Boneshaker IPA – Amsterdam Brewery

DOMESTIC / DOMESTIQUE 10
Michelob Ultra Light

IMPORTED / IMPORTÉE 11
Stella Artois | Heinken 

cocktails

mocktails
BLUEMONADE 8
Butterfly pea syrup | lemon | blueberries | soda 

HIBISCUS BUBBLES 8
Pineapple juice |  hibiscus syrup | soda water

SILVER AND SILK 8
0% Gin | white cranberry | soda

beers  bières|

HEIRESS 18
Gin, elderflower and orange liq. lemon juice and 
an absinthe rinse

LAVENDER LEMON DROP MARTINI 17
Grey goose vodka, lavender and butterfly flower syrup,
lemon juice and sugar rim

SUMMER FLING 18
Tequila, melon liq. ginger syrup and lime juice with a 
mint ice sphere

MARGARITA CALIENTE 16
Tequila, orange liq. pineapple juice and jalapeño syrup 

SPLASH OF A SMILE 17
Gin, Campari liq. lemon juice, simple syrup, egg white and
meddle orange wedge, soda

FRENCH MOJITO 17
Green Chartreuse liq. lime juice, simple syrup, mint and
ginger beer
 
BOULEVARDIER 17
Maker's Mark bourbon, Campari and Dolin sweet vermouth

MICHELADA 12
Lager beer, tomato and lime juice, hot and Worcestershire
sauce with a tajin spice rim


