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 Camelot 
  

Tenderloin medallions   $40 
two tenderloin medallions char 
crilled to perfection and seated 
atop a potato cake. Topped with 

caramelized onions and bacon in a 
cassis reduction.  

 

Duck Breast    $40 
Pan-seared Mapleleaf Farms™ 
glazed with a sweet and tangy  

mango-champagne sauce.  
 

Rainbow Trout    $30 
Lightly seasoned baked trout 

topped with a Cucumber slaw and  
a Citrus aioli. 

 

Vegetarian Option    $30 
Teriyaki tofu with a sesame seed 

glaze, served with pickled ginger, 
wasabi, soy sauce, and seaweed 

salad.  
 

Aged White Cheddar Mashed 
Potatoes 

 

Seasonal Vegetable Medley 
 

Pots de creme: 
Sweet custard encased in bitter 

sweet  chocolate. Topped with 
house made whipped cream and a 

strawberry garnish. 


