
The Sun Room Restaurant 

Dinner Menu 
(519) 273-0331 

 

 

DDiinnnneerr  AAppppeettiizzeerrss,,  SSaallaaddss  aanndd  SSoouuppss  
 

 

Soup du Jour   7 
Our chef’s local vegetarian creation    

 

 

Baby Greens Salad    8.50 
Local baby greens tossed with a Baco Noir, blueberry vinaigrette 

Served with cucumber, cherry tomatoes and red onion  

  

 

Caesar Salad    9 
A creamy recipe with lots of local garlic and a bit of a bite- 

Served with bacon and our own croutons 

 

 

Spinach and Mandarin Salad   9 
Tossed in a honey-dijon, balsamic vinaigrette   

 

 

Crispy Shrimp Spring Roll   9 
Served with sweet chili soy dipping sauce 

 

 

Bruschetta    9 
5 pieces of our house made sourdough  

Served with C’estbon Chevre and roasted red pepper, tomato confit 

 

 

Calamari   9 
Lightly breaded and served with chipotle aioli 

 

 

P.E.I. Mussels   10 
Steamed in a baby leek, saffron cream broth  

 

 

 

  

 

 

 

 

 

 
We proudly support local farmers, producers and artisans  

 
Gratuity of 15% will be added to tables of 8 or more 

Separate checks ~ no problem just ask 

Owners ~ Carly and Ryan Flanagan 

Chef ~ Elizabeth Tracey 

 



The Sun Room Restaurant 

Dinner Menu 
 

 

 

DDiinnnneerr  EEnnttrreeeess  
 

 

Honey Glazed Local Duck Breast   26 
Oven roasted and served with pearl onion and baby leeks and a roasted red pepper risotto 

 

Chicken Supreme   26 
Pan seared and prepared with local french beans, roasted grape tomatoes, fingerling 

potatoes and a rosemary jus 

 

10 oz “Hahnderosa” Organic Rib Eye    34 
Grilled to taste and served with caramelized onions, grilled aparagus, garlic mashed 

potatoes and a crimini mushroom horseradish cream sauce 

 

“de Martines” Berkshire Pork Saltimbocca   26 
Lined with proscuitto and sage 

Served with candied baby beets, grilled asparagus, sweet potato mash and pan jus 

 

Local Veal Chop   32 
Grilled to taste and served with, grilled aparagus, garlic mashed potatoes 

and a red wine jus 

 

Savory Baklava   20 
Roasted vegetables and walnuts between layers of phyllo pastry with a beet reduction 

 

Daily Catch    ~ priced accordingly 

Chef inspired daily selection 

 

Perth County Wild Boar Ragout   26 
Served with rapini and cremini mushrooms and tossed in pappardelle pasta 

 

 

Stir fry  
Served with lots of vegetables and your choice of coconut basmati rice, thin soft chow 

mein noodles, or wide soft rice noodles 

And your choice of Sweet and Sour or Oyster Mushroom sauce 

Choose from the selection below: 

 

Tofu   20 

Chicken   20 

Steak   20 

Shrimp   21 

Scallops   21 

Combo (any 2)   22 

 

 

Szechuan Noodles 
Served with lots of vegetables, thick shanghai noodles in a medium spiced peanut sauce  

Choose from the selection above 


