
  

 

 

Welcome to our Classroom                  
Georgian Dining Room  
Prix Fixe $12. Appetizer, Main Course, Dessert. Student Discount 25%   

Appetizers    4 
GDR Niçoise Style Salad                                                                                                        
Green Beans, Potato, Tomato, Olive & Hard-Boiled Egg                                                
Served with Toasted French Baguette & House made Vinaigrette 
 
Vegetable Sushi Roll                                                                                             
Carrot, Cucumber, Avocado & Bell Pepper                                                                 
Served with Hoisin Sauce & Wasabi Mayo 
 
Caesar Salad                                                                                                                  
Romaine Lettuce, Crisp Bacon, Garlic Crostini & Shaved Parmesan 
 
Roasted Squash & Parsnip Soup                                                                    
Caramelized Apple & Ginger Cream 
 
Pan Fried Fish Cake                                                                                                   
Served with Horseradish Remoulade & Bitter Salad Roll 
 

Main Courses    8 
Roast Beef                                                                                                     
Turned Potatoes, Honey Carrot Puree, Broccoli Florets & Elderberry Jus 
 
Lamb Rendang                                                                                                         
Served with Coconut Basmati Rice & Sugar Snap Peas                                                                                
 
Vegetarian Shanghai Noodle Bowl                                                                       
Scallions, Peppers, Carrots, Shiitake Mushroom & Snow Peas                                         
Sweet Garlic & Ginger Sauce 
 
Seared Chicken Scaloppini                                                                                  
Duchess Potato & Zucchini Provençal                                                                   
Roasted Pepper Sauce & Onion Strings 
 
Butter Poached Atlantic Salmon                                                                              
Roasted Potatoes, Steamed Asparagus, Broiled Tomato & Dill Cream 
 
Featured Student Vegetarian Creation                                                                     
Ask your server for details 

  

 
  

 

Desserts    2 
Dark Chocolate Mousse                 
Vanilla Sponge & Berry Compote 
 
Chefs Fruit Salad 
 
 

 
  

  

 
  

  

 
  

   



  

Beverage & Bar Menu 
 
Soft Drinks Coke, Diet Coke, Ginger Ale, Sprite, Tonic, Soda… 1.75 

Juice Clamato, Cranberry, Orange, Apple, Pineapple… 2  

Perrier Mineral Water… 2 

Iced Tea… 2 

Mocktails Cranberry Collins, Georgian Gala, Thirst Quencher                                                                

Lemon Lime Cooler, Tropical Sunset, Virgin Caesar… 2.50 

Premium Non-Alcoholic Beer Beck’s… 3.75 

Coffee Regular, Decaffeinated… 1.50  

Tea Regular or Herbal Tea… 1.50 

Espresso, Cappuccino, Latte, Americano… 2.50 

House White Wine Pelee Island Chardonnay  

House Red Wine Pelee Island Shiraz Cabernet 

Glass 5oz (142 ml) … 6 * Bottle 26oz (750ml) … 30 

Beer Domestic 12oz Bottle (341ml) … 5 

Blue, Budweiser, Canadian, Coors Light 

Imported 12oz Bottle (341ml) … 6 

Corona, Heineken 

Bar Spirits 1oz (28ml) … 5 

Premium Spirits 1oz (28ml) … 5.50 

Appleton Estate, Crown Royal, Johnnie Walker Red, Tanqueray, 

Stolichnaya 

Cocktails 1oz (28ml) … 5 

Cocktails 1 ½oz (43ml) … 6 

Cocktails 2oz (57ml) … 7 

*Prices do not include applicable tax 
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