
      

Steak Tartare - 24

Walt's beef, creamed egg yolk, pickled chestnut
mushrooms, mustard caviar, crostini

Burrata - 26
charred cherry tomatoes, calvolo nero pesto, fresh
basil, house made focaccia, extra virgin olive oil

Roasted Delicata Squash - 26
beluga lentils, harissa, pickled beet purée, garlic
toum, herb gremolatta

Seared Local Pickerel - 38
za'tar roasted cauliflower, duck fat fondant potatoes,
sauce gribiche, shaved fennel, chili oil

 

Features

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.
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Shareables

Small Scale Sourdough - 9
whipped honey butter, smoked salt

Frites - 10
twice cooked fries, ketchup

Crab Frites - 22
twice cooked fries, shredded crab, garlic aioli,
Grana Padano, chives

Marcona Almonds and Olives - 12
fennel seed, orange rind, garlic

Crudité - 16
lavash crisps, seasonal vegetables, roasted carrot
hummus

Muhammara - 18
roasted red pepper, walnut, whipped feta, Small
Scale sourdough

Charcuterie - 34
featuring Ontario cheeses & cured meats, house
pickles, fresh fruit, spicy mustard, honeycomb

Ontario Cheese Board - 28
three cheeses, honey, walnuts, sourdough, 
house pickles

Salads

Garden Salad - 18
baby lettuces, white balsamic & tarragon vinaigrette,
cranberries, shaved root vegetables, candied nuts

Beet & Whipped Ricotta Salad - 22
truffled ricotta, spiced pepitas, baby frisée, orange
segments, aged balsamic, fleur de sel

Wander Caesar Salad - 18
red kale, brown butter sourdough crumble, crispy
house pancetta, Grana Padano

Add Ons
chicken breast - 12
lemon garlic shrimp 12

Handhelds

Sweet & Spicy Chicken Sandwich - 26
housemade milk bread, crispy-fried thigh, baby
arugula, pickles, buttermilk dill sauce, frites

Wander Burger - 32
Walt's beef, housemade milk bread, Worcestershire
aioli, bacon jam, pickled onion, aged cheddar,
arugula, frites

Lobster Roll - 32
potato roll, butter poached lobster, spicy celery relish,
Old Bay aioli, frites

Cubano Sandwich - 26
smoked pork shoulder, shaved ham, mustard, pickles,
aged cheddar cheese, mojo aioli, soft baguette, frites

The Summer Club

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.

07-20-2026

Chicken Fingers & Fries - 14

All Beef Hot Dog & Fries - 14

Pasta - 14
rigatoni with butter or tomato sauce, 
Grana Padano cheese

Little Wanderers

Gluten FreeVegan Vegetarian
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	July 15th 2026 - Summer Club Menu Gather
	The Summer Club
	Shareables
	Small Scale Sourdough - 9 whipped honey butter, smoked salt
	Frites - 10 twice cooked fries, ketchup
	Crab Frites - 22 twice cooked fries, shredded crab, garlic aioli, Grana Padano, chives
	Marcona Almonds and Olives - 12 fennel seed, orange rind, garlic
	Crudité - 16 lavash crisps, seasonal vegetables, roasted carrot hummus
	Muhammara - 18 roasted red pepper, walnut, whipped feta, Small Scale sourdough
	Charcuterie - 34 featuring Ontario cheeses & cured meats, house pickles, fresh fruit, spicy mustard, honeycomb
	Ontario Cheese Board - 28 three cheeses, honey, walnuts, sourdough,  house pickles

	Little Wanderers
	Chicken Fingers & Fries - 14
	All Beef Hot Dog & Fries - 14
	Pasta - 14 rigatoni with butter or tomato sauce,  Grana Padano cheese
	Vegan
	Gluten Free
	Vegetarian



	Salads
	Garden Salad - 18 baby lettuces, white balsamic & tarragon vinaigrette, cranberries, shaved root vegetables, candied nuts
	Beet & Whipped Ricotta Salad - 22 truffled ricotta, spiced pepitas, baby frisée, orange segments, aged balsamic, fleur de sel
	Wander Caesar Salad - 18 red kale, brown butter sourdough crumble, crispy house pancetta, Grana Padano
	Add Ons chicken breast - 12 lemon garlic shrimp 12

	Handhelds
	Sweet & Spicy Chicken Sandwich - 26 housemade milk bread, crispy-fried thigh, baby arugula, pickles, buttermilk dill sauce, frites
	Wander Burger - 32 Walt's beef, housemade milk bread, Worcestershire aioli, bacon jam, pickled onion, aged cheddar, arugula, frites
	Lobster Roll - 32 potato roll, butter poached lobster, spicy celery relish, Old Bay aioli, frites
	Cubano Sandwich - 26 smoked pork shoulder, shaved ham, mustard, pickles, aged cheddar cheese, mojo aioli, soft baguette, frites

	Clubhouse Cocktails
	Feature Cocktail
	Ask your server for details.

	Airplane Mode
	| 1.5oz
	Ontario Vodka, Elderflower, Honey, Lemon, Banana  and Bergamot Bitters.

	| 3oz
	No Wake Zone
	Coffee Liqueur, Vodka, Cold Brew, Amaro Nonino, Drambuie, Saline and Orange.

	Casa Mariol Spritz
	| 1.5oz
	Blanc Vermut, Mineral Water, Olive & Orange.

	Piña Punch
	| 2.5oz
	Clarified milk punch with spiced rum, Jamaican rum, Cynar, Pineapple, Lime Pimento, Grapefruit.

	Daily Sangria
	Ask your server for details.


	Beer and Cider
	Wander Lager
	| 4.8%
	Matron, Bloomﬁeld.

	Janky IPA
	| 5.7%
	Matron, Bloomﬁeld.

	Gluten Free Foragers Lager
	| 5%
	Whistler Brewing Co., Whistler.

	Slow and Low Cider
	| 5%
	Stock & Row, Bloomfield.

	Rotating Can
	Seasonal selection of local beers or ciders.


	Non-Alcoholic
	Steeped Tea
	Orange Pekoe, Green, Chamomile & Lemon, Mint.

	Coffee
	Cherry Bomb Drip Coffee. .

	Cold-Pressed Juice
	Daily selection.

	Dave’s Sparkling Lemonade
	Non-Alcoholic Beer
	Rotating selection.

	Sandbanks Spritz
	Pineapple, lime, tonic.

	Oddbird Sparkling
	Non-alcoholic wine.

	Bay Breeze Soda
	NOA Amaro, Bella Apertif, Soda & Orange.

	The Long Way East
	NOA Amaro, Sweet Vermouth, Italian Bitter, Dry Gin and Milkweed.






