
chef bernard’s signature cuisinechef bernard’s signature cuisinechef bernard’s signature cuisinechef bernard’s signature cuisine    
 

~ lunch starters ~~ lunch starters ~~ lunch starters ~~ lunch starters ~    
roasted carrot brie soup   9 

fresh herb crème fraiche, fried carrot chip garnish 

suggested wine: calona ‘artists series’ unoaked chardonnay 
 

west coast seafood chowder   10 
fennel scented nugget potatoes 

suggested wine: cedar creek pinot gris  
 

grilled rosemary panini bread, butter   2 
 

local artisan cheese “wine stave” share platter   24 
three cheeses, preserved stonefruit chutney, shallot crackers, grilled bread,  

corrine’s spiced walnuts, organic apple fan 

suggested wine: see ya later ranch unleashed riesling 
 

prosciutto ~ carmelis goats cheese pizza   12 
preserved fig jam, naan, balsamic reduction, wild flower honey 

suggested wine: quail’s gate pinot noir 
 

mixed field lettuce salad   12 
sundried cranberries, warm goats cheese, hazelnut crostini 

choice of:choice of:choice of:choice of:  ginger-peach basil vinaigrette OR roasted onion dijon dressing 

suggested wine: stag’s hollow sauvignon blanc 
 

hearts of romaine caesar salad   13 
pancetta bacon, roasted garlic dressing, shaved parmigiano cheese, croutons 

suggested wine: cedar creek pinot gris 
 

~ lunch entrees ~~ lunch entrees ~~ lunch entrees ~~ lunch entrees ~    
chef bernard’s crispy duck leg confit   17 

frisse greens, warm potato, carmelized onion salad, two mustard vinaigrette 

suggested wine: sandhill cabernet merlot 
 

wild salmon crab cake & field lettuce salad   16 
fresh herb panko crusted, shrimp cucumber salsa, ginger-peach basil vinaigrette  

suggested wine: stag’s hollow sauvignon blanc 
 

chorizo sausage, stewed tomato pasta bowl   17 
grilled pesto bread, pappardelle noodles 

suggested wine: cedar creek pinot gris 
 

pan seared star anise salmon sandwich   17 
grilled artisan loaf, roasted bell pepper aioli, sunflower sprouts,  

field lettuce salad, choice of dressing 

suggested wine: summerhill gewürztraminer 
 

selections below include your choice of frites or field lettuce saladselections below include your choice of frites or field lettuce saladselections below include your choice of frites or field lettuce saladselections below include your choice of frites or field lettuce salad    
 

grilled chicken club   15 
basil pesto mayonnaise, apple wood smoked cheddar, bacon, lettuce, tomato, whole grain bread 

suggested wine: calona ‘artists series’ unoaked chardonnay 
 

manteo burger platter   16 
six ounce bison burger, bbq mayo, cabbage slaw, fresh basil, scallion potato bun  

suggested wine: monster vineyards merlot 
 

 

six ounce flat iron steak sandwich   18 
roasted shallot, red wine sauce 

suggested wine: inniskillin cabernet sauvignon 
 

 


