EPIC LATE NIGHT DINING

CHEF’S SOUP OF THE DAY
9.50

SEAFOOD CHOWDER
Coast to Coast Creamy, Fresh Canadian Salmon, Scallops,
Clams, Shrimp
12.50

CAESAR SALAD
Garlic Crostini, Shaved Parmesan,
Herb Marinated Grape Tomatoes
15
Add Chicken 6

LIBRARY BAR CLASSIC COBB SALAD
Organic Greens, Chicken Breast, Bacon, Vine Ripe Tomato,
Avocado, Egg, Blue Cheese. Your Choice of Mill St. Organic Ale,
Truffle Dressing, Pomegranate, Lemongrass, lcewine-Rooftop
Honey, or Balsamic
18

ORGANIC BABY GREENS, VINE RIPE TOMATO SALAD
Fresh Ontario Corn, Rooftop Chives, Goat Cheese.
Your Choice of Mill St. Organic Ale, Truffle Dressing,
Pomegranate, Lemongrass, Icewine-Rooftop Honey,
or Balsamic
15

TRADITIONAL CLUBHOUSE SANDWICH
Chicken Breast, Bacon, Swiss Cheese, Tomato, Lettuce
Choice of White, Brown, Multigrain, or Ciabbata Bread

18

ONTARIO GRASS FED BEEF BURGER
Sesame Seed Kaiser, Britannia Cheddar,
Caramelized Onion Mayonnaise
19

DESSERTS

CHAI CREME BRULEE
Macadamia Nut, Cinnamon Biscotti
12

MEYER LEMON FINANCIER
Lavender Emulsion
9

DAILY FRUIT SORBET
9
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