Starters

Sweet Potato & Corn Chowder 8

Chicken Broth/potato dumplings/ roasted vegetables 8

_ Shrimp / cocktail sauce/ lemon 16

Smoked Salmon/onion/ capers/dill -~ 14
Milford Bay Trout/Yukon Gold frisee/ mustard 14

Mussels/white wine/ tomato) herbs 11

French Fries/ hand-cut/ chipotle mayo 7
Potato Chips /rasted garlic-lemon mayo 7
Poutine,/pulled beef short ribs] cheese curds 10
Garlic Cheese Bread 7

Meatball Sliders/marinara sauce/ parmesan 10

Deviled eggs/ toasted almonds/ watercress 9

Desserts
P,B&] 9
Brownie Cheesecake/ macerated strawberries 9

Autumn Apple Upside-down Cake 9

Vanilla ice cream/ caramel sauce

Eggnog & Cranberry Creme Brulée 9

cinnamon short-bread cookie

Maple Syrup Tart 9
A Quebec style sugar pie

Banana Split— 3 scoops, 3 sauces; whipped cream, Banana,
Lemon meringue, caramel apple, raspberry-white chocolate

Peach Cobbler 9
English style custard sance

By The Glass

Pinot Grigio, Cabert, Italy 10
White Zinfandel, Leaping Horse 9
Pinot Blanc, Paul Zinck 10
Chardonnay, Banrock Station 10
Chardonnay, Lyeth 11

Sauvignon Blanc, Lilly Pilly 11
Riesling, Kung Fu Girl 14

Rose, Henry of Pelham 9
Jackson-Triggs VQA Sauvignon Blanc 9.5
Jackson-Triggs VQA Metlot 9.5
Shiraz, Pirramimma 12

Cabernet Sauvignon, Lyeth 11
Malbec, Catena 12

Pinot Noir, Six foot Six 14
Barbera d’Asti, Michele Chiatlo 14

Beverages
Starbucks Coffee
Tazo Tea

Espresso

-

*

Latte

4
4
5
Double Espresso 6
5
Cappuccino 5

3

RESORT & SPA

Soft Drinks

JW MARRIOTT.

HOTELS & RESORTS

# Cottages

Prices do not include applicable taxes or gratuity

Parties of 8 or more will have an automatic 18% gratuity

THE ROSSEAU

11

Salads

Wedge 9
Danish blue cheese/ crumbled bacon/ chopped egg, buttermilk dressing

Boston 9
Butter lettuce/ fennel/ apple/ radish/ charred lemon & olive oil

Caesar 9
Parmigiano-Reggiano/ creamy garlic dressing/ cornbread croutons
Cobb 15

Chicken/ bacon/ tomato/ avocado/ egg/ Danish blue cheese
“Brown Derby” old fashioned French dressing

Spinach 10
Baby spinach/ Y nkon Gold potato/ sliced tomato/ warm bacon
& stone mustard vinaigrette

Add-ons to any salad
Chicken-8 Salmon-8 Lobster Tail-16 Shrimp-14

Sandwiches & Burgers

Sandwiches served with choice of hand-cut fries, potato chips, choice of soup,
Caesar, Boston salad, mac n cheese or a wedge of watermelon

Classic Club 14
Roasted turkey, bacon, lettuce & tomato

Smoked Salmon 15

Served on a bagel with cream cheese, sliced egg, onions & capers

BBQ Pulled Pork Sandwich 14

Jack cheese/ coleslaw/ crispy onions/ Pain au lait bun

Lobster Club 24
Lobster, back bacon, fried egg, Balderson cheddar, lettuce, tomato,
garlic lemon mayo

Muskoka Monster Burger 26
8 0z Angus beef patty/ pulled pork/ 7 oz chicken patty/ peameal bacon,
cheddar cheese/ jack cheese/ chipotle mayo,

Chicken Burger 15
Lean ground chicken/ peameal/ jack cheese/ chipotle mayo

Back-Yard Beef Burger 12
Angus beef] Pain an lait bun

Add Balderson cheddar 2 Add Peameal bacon 2

Mains
Fish ‘n” Chips 18
Battered cod/ crispy fries/ coleslaw/ homemade tartar sance

Jumbo Beet Rib 28
Sweet potato poutine/ cheese curds/ sticky onion gravy

Lamb Shank Shepherd’s Pie 26
Root vegetables/ wild & tame mushrooms/ garlic mash

Fried Chicken “Southern Style” 23

Buttermilk biscuit/ buttered beans n bacon/ roasted carrots/ sausage gravy

Perogies 18  with chicken supreme 26
Cheddar/ han hock [ sweet potato/ sansage gravy

Lobster Mac‘n’Cheese 23
Lobster/ cauliflower/ Balderson cheddar/ goat cheese

Pappardelle 18  with chicken supreme 26

" Mushrooms/ artichokes/ black olive tapenade
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