HARTLEYS

$65 DINNER

First Course

SMOKED TROUT Laundry Farms corn pancake and
salsa verde, pickled red onions, créme fraiche

BEEF TARTARE Walt’s beef, crispy wonton chips®,
tamari ginger mayo, chilies, scaillion o cr

SUNDRIED TOMATO GEMELLI Hagerman Farms tomatoes, olives,
Rora Fresh arugula, cream, parmigano reggiano

Second Course

GRILLED STRIPLOIN Walt’s beef, Hagerman'’s chipoltes in adobo
marinade, Honey Wagon Farm fingerling potatoes,
Hagerman'’s squash purée, sautéed broccolini, beef demi

DELICATA SQAUSH Hagerman'’s squash, lentil pilaf,
Rora Fresh spinach and mustard green saag paneer,
Honey Wagon roasted carrots, sweet potato chips v.cp

SEARED DUCK BREAST Kendelson Orchard Asian pear and
potato pavé, Honey Wagon savoy cabbage, pear glaze, demi

Third Course

PEACH BUCKLE Laundry’s peaches, cinnamon cake,
The Blueberry Patch raspberry coulis, vanilla ice cream

CREME BRULEE Hagerman'’s pumpkin and chai tea . cr

BAKED APPLE SORBET Kendelson apples, apple compote,
crumble, apple chip . ok, cr)

Open Tuesday-Saturday, Spm-9pm* 19 Elizabeth Street,
“Last Seating 9pm Picton, ON

Please visit our website, or call us to www.hartleystavern.com
reserve your table. 613-476-8888




