EVERYDAY
PEOPLE
CAFE

ENTREES
Entrees are served with choice of soup or salad & dinner rolls.
By omitting soup or salad we will deduct two bucks from the cost of your entree.

Bin numbers represent our suggestion for a wine that will compliment each dish

OTTO’S FARM CHICKEN & WAFFLES
Maple-bourbon glazed breast, bacon-apple-jalapeno cornbread waffle, Crane’s cider “syrup”, roasted
apple sauce.
SEVENTEEN BUCKS
BIN #5

BRAISED VEAL SHANK
Garlic & oregano rubbed shank, organic baby green lentil-fennel & pork belly ragout, herbed “crouton” &

parmesan reggiano
TWENTY TWO BUCKS
BIN #15

SALMON*
Spice crusted fillet, Crane’s cider glaze, sour cream dumpling, root vegetable crisps, Rhuglig Farm greens
EIGHTEEN BUCKS
BIN # 8

DUCK CONFIT & LOCAL CHORIZO
Duck breast chorizo-leek roulade, leg and thigh confit, white delight pumpkin coulis, fall greens
TWENTY TWO BUCKS
BIN #15

POLKTON CORNERS & PUMPKIN PIEROGI
Pumpkin & Grassfields organic cheese pierogi, butternut squash, onion & organic spinach saute’, red pepper coulis,
parmesan reggiano
SIXTEEN BUCKS
BIN #5

PENNE PESTO
Penne pasta tossed with sauteed garlic, shallot, sundried tomato, mushroom, pesto, stock & a dash of cream.
Vegetarian... THIRTEEN BUCKS, With Chicken...FIFTEEN BUCKS, With Shrimp...SEVENTEEN BUCKS

BIN # 2



FILET SALTIMBOCA*
Beef tenderloin, prosciutto, sage, marsala, demi glace, garlic crouton, parmesan reggiano cheese.
TWENTY FIVE BUCKS
BIN # 14

GORGONZOLA PORK CHOP
Savory dusted, roasted with a caramelized onion marmalade, gorgonzola cheese, demi glace.
SIXTEEN BUCKS
BIN #12

AHI TUNA*
Sesame crusted, flash seared & served rare, lemon-ginger beurre blanc, wasabi
NINETEEN BUCKS
BIN # 7

Consuming raw food, or foods cooked to order may cause food-borne illness
Parties of 6 or more will receive one check and a 19% gratuity may be added



STARTER MENU

LOCAL ORGANIC CHEESE PLATE
Grassfields cheese: Pokton corners, Bleuper, White cheddar, Shroeder’s raw honey, cracker bread,
shallot-apple jam

FOURTEEN BUCKS
BIN #7.5

CROSTINI
Garlic bread rounds topped with hummus, herbed goat cheese & sundried tomato-roasted almond
tapenade.
NINE BUCKS
BIN #3

WASABI PEA CRUSTED TUNA
Soy dipped, wasabi pea crust, pickled vegetable slaw, pickled ginger, Thai chili mayo, miso dipping sauce
TEN BUCKS
BIN # 6

DRUNKEN SHRIMP SAMBUCA
Savory dusted shrimp, garlic, shallot, sundried tomato, sambuca, basil & a touch of cream, puff pastry
EIGHT BUCKS
BIN # 2

MUSSELS MONOLDO
Prince Edward Island mussels, white wine, Dijon mustard, garlic, shallot, tomato & basil, garlic bread
rounds
NINE BUCKS
BIN #8

SPANISH TAPAS PLATE
Leek tart, spiced nuts, sherry glazed figs, rouille, aioli, Spanish cheeses, olives, red pepper relish, cured
meat, sardine
FOURTEEN BUCKS
BIN # 7.5





