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THE BRIARS

RESORT & SPA ON LAKE SIMCOE

Working With Local Farms and Suppliers
Supporting Our Community

LUNCH MENU

APPETIZER
i\\( @ Prosciutto & Arugula Flatbread $25
Caesar Salad $12 , . )
MAIN $15 Sliced Prosciutto, Arugula, Caramelized
Lemon, Romaine, Bacon Bits, Parm, Onion, Balsamic Glaze
Croutons
A4 @ Mix Green Salad $12 Cajun Chicken Pasta $27
MAIN $15

Chicken Breast, Cajun Cream Sauce, Penne

@ Cucumber, Carrot, Pickled Onion,

House Made Maple Balsamic

Grilled Cheese $23
Y @ Tomato Salad $13
MAIN $16 Carmelized Onion, Bacon, Cheese Blend served
Arugula, Mixed Tomato, Feta, House on Sourdough bread
Made Lemon Vinaigrette
Add Chicken $6 Vv (@) Vegetable Curry $24
Chickpeas, Mixed Seasonal Vegetables, Coconut
Curry Sauce, Rice & Naan
Main
3¢ (@ Fish & Chips $23 DEsserT
‘ Haddock, Fresh Cut Fries, Creamy Coleslaw,
and Tartar Sauce
@
i\\( Cheesecake $10

§ {\\( Prime Rib Burger $25

Cheddar Cheese, Lettuce, Pickle, Tomato, ﬁ i\( Lemon Creme Brulee $IO
Onion, Chipotle Aioli

. i\\( Chocolate Cake $10
¥¢ ®) BBQ Chicken Flatbread $24 |

Roasted Chicken, Red Onion, Cheese Blend,
Bell Pepper, Maple BBQ Sauce

Please inform us of any allergies
We will do our utmost to accommodate, though we are unable to
guarantee an allergen—free kitchen

ﬁ CHEF'S RECOMMENDATION {\ GUEST FAVOURITE \, VEGETARIAN @ DAIRY-FREE NUT-FREE



