HARTLEYS

$65 DINNER

First Course

CORN AND OYSTER FRITTER Laundry Farms corn,
East Coast oysters, Hagerman’s chipotle mayo

TARTARE ALLA CARBONARA Walt’s Farm beef, guanciale,
Pecorino Romano, egg yolk, black pepper, crostini o

ROASTED VEGETABLE SALAD Edwin County Farms wintered parsnip,
butternut squash, golden beets, sweet potato, Rorafresh frisée,
spiced walnuts, maple mustard dressing, goat cheese w. cr.on

Second Course
GRILLED STRIPLOIN Walt’s beef, bulgogi marinade, Hagerman’s
napa cabbage kimchi fried rice, Edwin ginger sautéed broccolini )

BRAISED RABBIT GNOCCHI Shades of Gray Rabbitry,
Rorafresh greens, cremini mushrooms, cream,
Parmigiano Reggiano

BBQ LIONSMANE MUSHROOMS Waupcaos Estates maple baked farro,
sautéed Rorafresh greens, cheddar biscuit, maple bbq sauce

Third Course

STRAWBERRY BAVAROIS Laundry summer strawberries, chocolate
Genoise cake, strawberry sauce, chocolate crumb )

CREME BRULEE Randee’s Bees honey and Edwin ginger v, cn

PEAR TARTE TATIN Rise Coffee House puff pastry, Waupoos maple,
buttermilk ice cream

Regular and Tasting Menu Available

Dinner: Tuesday-Saturday Spm-9pm 19 Elizabeth Street,
Lunch: Friday & Saturday 11:30am-2:30pm Picton, ON

Please visit our website, or call us to reserve your table. www.hartleystavern.com
For accommodations visit Tavern Suites on AirBnB 613-476-8888

STA Licence #2021-0096




