whipped honey butter, smoked salt

sea salt, ketchup
add garlic mayo and parmesan - $4

fennel seed, orange rind, garlic

roasted red pepper, walnut, whipped feta,
Small Scale sourdough

Salads

f I N AT Di
mner
G A H E R WANDER
Starters & Shareables
Ve
Small Scale Sourdough (x) 9 Hand-cut Steak Tartare 24
Walt's beef, creamed egg yolk, pickled local
mushrooms, mustard caviar, crostini
Twice-Cooked Fries (v)(¥) 10 Cheeseboard (\) o8
Ontario cheese served with honey, walnuts,
sourdough, house pickles
. Charcuterie 34
Marcona Almonds & Olives (‘D 12 Ontario cured meats & cheese with house pickles,
wander spicy dijon
Muhammara Qﬂ) 18 Burrata @ 26
harred cherry tomatoes, calvolo nero pesto, fresh
basil, house made focaccia, extra virgin olive oil
Wander Caesar Salad 18

Garden Harvest Salad G’) 18

mixed baby lettuces, maple vinaigrette, cranberries, feta,
pickled carrots, sliced radishes, candied walnuts

ADD-ONS

red kale, brown butter sourdough crumble, crisp house
made pancetta, Granna Padano

marinated chicken breast $12 e lemon garlic shrimp $12

Mains

Delicata Squash @ 26 Berkshire Pork Tenderloin 38
roasted, beluga lentils, harissa, pickled beet Ontario pork, celeriac purée, crispy potato pavé,

purée, garlic toum, herb gremolata buttered peas, cider jus

Mushroom Rigatoni (v) 30 Local Pickerel 38
fresh pasta, caramelized local mushrooms, preserved Za'tar roasted cauliflower, duck fat fondant

lemon, leeks, brown butter, whipped ricotta, buttered crumb potatoes, sauce gribiche, shaved fennel, chili oil

Roasted Chicken 36 Steak Frites 58

Prinzen chicken, sweet potato purée, quinoa, caramelized
beets, apricot glaze, dijon thyme jus

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

Our menu is inspired by the seasons and is subject to change accordingly.

05-01-2026

Walt's Striploin Steak, bordelaise sauce,
compound butter, house-made frites

Vegan @

Gluten Free Vegetarian @




	Dinner
	Starters & Shareables
	Small Scale Sourdough
	whipped honey butter, smoked salt

	Twice-Cooked Fries
	sea salt, ketchup add garlic mayo and parmesan - $4

	Marcona Almonds & Olives
	fennel seed, orange rind, garlic

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

	Hand-cut Steak Tartare
	Walt’s beef, creamed egg yolk, pickled local mushrooms, mustard caviar, crostini

	Cheeseboard
	Ontario cheese served with honey, walnuts, sourdough, house pickles

	Charcuterie
	Ontario cured meats & cheese with house pickles, wander spicy dijon

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


	Salads
	Garden Harvest Salad
	mixed baby lettuces, maple vinaigrette, cranberries, feta, pickled carrots, sliced radishes, candied walnuts

	Wander Caesar Salad
	red kale, brown butter sourdough crumble, crisp house made pancetta, Granna Padano
	ADD-ONS
	marinated chicken breast  $12   •   lemon garlic shrimp  $12



	Mains
	Delicata Squash
	roasted, beluga lentils, harissa, pickled beet purée, garlic toum, herb gremolata

	Berkshire Pork Tenderloin
	Ontario pork, celeriac purée, crispy potato pavé, buttered peas, cider jus

	Mushroom Rigatoni
	fresh pasta, caramelized local mushrooms, preserved lemon, leeks, brown butter, whipped ricotta, buttered crumb

	Local Pickerel
	Za’tar roasted cauliflower, duck fat fondant potatoes, sauce gribiche, shaved fennel, chili oil

	Roasted Chicken
	Prinzen chicken, sweet potato purée, quinoa, caramelized beets, apricot glaze, dijon thyme jus

	Steak Frites
	Walt's Striploin Steak, bordelaise sauce, compound butter, house-made frites
	Vegan
	Gluten Free
	Vegetarian


	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, Lemon Ginger or 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.





