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Spring Onion and Local Mushroom Broth
with Garlie Confit Crostint and shaved Monforte Toscano
$g.00

Grilled Asparagus and Proscuitto
with Sleegers Arugula, Pistachio ano Goat Cheese “Truffle” and Lemon Cltronette
$12.00

Steamed Mussels
with Tomato, Fewnel, Olibves and Local Corlander
$10.00

Penne Pasta
with Pancetta, Peas, Asparagus, Creme Fraiche and Fresh Herbs
$12.00

Misp Shrimp
with a Spicy Spring Radish and Pea Salad
£14.00

Seared Nova Scotia Scallops
with Mushroom Duxelles, Sleeger’s wWatercress
and Japanese Citrus vinaigrette
£14.00



Lemon and Sage Roasted Chicken Breast
with Swiss Chard Gratin, Pan Reduction and Bacon Walnut Picada
£24.00

Roasted Local Porle Loin
with Porke Conflt, CVLspg Potatoes and vanilla Rhvbarb Compote
£22.00

Roasted Lake Pickerel
with Shrimp and Chive DPumplings, Pea Puree and Wasabi Tobiko
$2e.00

Seared sSalmon
with Spring Asparagus and a Forest Mushroom Fondue
+26.00

canadian Beef Duo
Grilleo Albertn Beef Tewderloin and Slow Braised Ontario Beef Short RLD
with Crushed Parsnips and Roast Garlic and Shallot Puree
+£31.00

Roasted Lamb Loin with Yukon Gold Mille-Feuille
Black Olive Jus, Ontario Hot House Tomato Confit anod Spring Mint Chutiney
£30.00

THANK YOU ~ for supporting the AIDS Committee of London

AIDS still has a devastating impact on the lives of people in our community. To help
reduce that impact, the AIDS Committee of London provides support to people and
families affected by HIV. Support ranges from counselling and referrals to practical
assistance like our food bank and transportation for medical services.

For now, prevention is the only answer.

Through education and outreach programs, the AIDS Committee of London is working to
reduce the number of new HIV infections. We provide people with the information and
resources they need to make safer choices and protect themselves.

By supporting A Taste For Life, you'll help ensure that we can continue to offer these
programs and services for everyone who needs them.

Executive Chef ~ Tim D’Souza
Innkeeper ~ Christine Kropp



