
 
 

 WELLINGTON … 
AFTER EIGHT 
 
 
CRUNCHY FRIED POTATOES WITH HABANERO 
AIOLI AND SPICY KETCHUP    6. 
 
 
WELLINGTON COURT PATE ON DRIED FRUIT 
BREAD WITH PEAR COMPOTE      9. 
 
FRIED CALAMARI WITH SAFFRON YOGURT, 
CHILI AIOLI AND LEMON CANDY   12. 
 
BEEF TENDERLOIN CARPACCIO WITH MIXED 
GREENS AND GRANAPADANO   12. 
 
TOP SIRLOIN SLIDERS (2)     8. 
 
LINGUINE WITH PANCETTA, TOMATO  
AND BASIL      12. 
 
RODNEY’S OYSTERS WITH TRADITIONAL 
CONDIMENTS (SIX)    14. 
 
FRIED SOFT SHELL CRAB, CUCUMBER TOMATO 
SALAD, MISO DRESSING    14. 
 
RARE TUNA, HAMACHI, POMELLO, MANGO 
AND COCONUT     12. 
 
 
COACH HOUSE CHARCUTERIE, 
CORNICHONS, PICKLED VEG AND ST ONE 
GROUND MUSTARD (TO SHARE) 20.  
 

 
 

 
 

 

  

 
 

- BAR - 
 
 
 
 

CHICKEN LIVER PARFAIT 
ORANGE JELLY, CROSTINI 

  
SPICY VEGETABLE SAMOSAS 

SERVED WITH PEACH RELISH 
  

SALT COD FRITTERS 
CRISP ALE-BATTERED COD AND POTATO BITES, TOMATO FONDUE 

  
CLUB POUTINE 

FRITES, BEEFSHORT RIBS,  
FRESH CHEESE CURDS, 
 RED WINE REDUCTION 

  
CHEESE PLATE 

SELECTION OF CANADIAN CHEESE, FRUIT COMPOTE, HONEY,  
WATER BISCUITS 

  
ANTIPASTO PLATE 

ROASTED SWEET PEPPERS, SPICY EGGPLANT, GRILLED ZUCHINI, MARINATED 
OLIVES,  

FRESH CROSTINI 

  
 
 
 
 
 
 
 


