
 

  

Welcome to our Classroom 
Georgian Dining Room 

 

Culinary Menu                                                                        
Prix Fixe Menu $12.00. Choose One Appetizer, One Main Course & One Dessert 
Georgian Students receive an additional 25% off your meal! 

 

APPETIZER     4 
Creamy Corn & Carrot Soup                                                                       
Served with House Made Cheddar Buttermilk Biscuits 

Caesar Salad                                                                                                                           
Crisp Maple Bacon, Fresh Parmesan & Garlic Crostini 

Roasted Heirloom Beet, Kale & Baby Spinach Salad  Vegetarian                                   
Topped with Goat Cheese & Red Current White Balsamic Dressing  

Deep Fried Spring Rolls Vegetarian                                                                                               
Peppers, Bean Sprouts, Cabbage, Carrots, Enoki Mushrooms                                                               
Served with Chili Lime Hoisin Sauce    

 

MAIN COURSE     9 
Grilled Atlantic Salmon                                                                                               
Basmati & Wild Rice Salad, Citrus, Fennel & Cherry Tomato                                                         
Cider & Cranberry Dressing 

Fried Ginger Tempeh Vegetarian                                                                   
Buckwheat Soba Noodles, Greens, Sweet Basil & Lime 

Grilled Chicken Club Wrap                                                                                        
Bacon, Lettuce, Tomato, Sprouts & Spicy Chipotle Mayo                                                                         
Served with Crispy Pomme Frites 

Vegetarian Flatbread Pizza                                                                                                      
Portobello Mushrooms, Caramelized Onions, Cherry Tomato, Asiago Cheese 
Arugula Pesto Drizzled with Balsamic Reduction 

Braised Beef & Mushroom Stew                                                                                                  
Lemon Thyme Spätzle, Green Been & Carrot Bundle 

Seared Pork Loin                                                                                                            
Topped with Apple Sherry Glace de Viande, Sautéed Squash & Brussel Sprouts 
Pomme Frites   

 

DESSERT     3 
Maple Whiskey Butter Tart with Creamy Walnut Ice Cream OR Chef’s 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 

 


	Appetizer     4
	Main Course     9
	Dessert     3
	Beverage & Bar Menu

