ANTLER

STARTERS
HOUSEMADE FOCCACIA
Maple truffle butter $6
CHARCUTERIE & CHEESE BOARD
Antler's house made charcuterie, Canadian cheeses, foccacia, blueberry compote, mustard & pickles $24/ $44
ROASTED HEN OF THE WOODS SALAD
Frisse, endive, crispy shiitake, Osprey Bluffs honey & white wine vinaigrette, pickled cipollini & grated pecorino $18
DUCK HEART YAKITORI
Charcoal grilled duck heart, scallion & sweet soy glaze $12
VENISON TARTARE
In-house pickles, mustard, hot sauce, house made caraway & rye cracker $22
BURRATA, TOMATO & CORN SALAD
Local burrata, Ontario Heirloom tomato, smoked salsa, sumac corn, cucumber & pickled shallot $21
SCALLOP CRUDO
East Coast Canadian Bay scallop crudo, lemon aioli, basil oil, radish & salmon caviar $22
SEARED FOIE
Seared foie gras, pan fried maple cake & bourbon syrup compressed apples $32
HOUSEMADE PASTA
WILD BOAR CAVATELLI
Tomato braised wild boar ragu, ricotta cavatelli, parmesan & basil $30
SANGUINACCIO BUCATINI ALLAMATRICIANA
Boar blood bucatini pasta, house made boar pancetta, garlic, chilli, tomato passata & pecorino cheese $32
MUSHROOM CASARECCE
Ontario mushroom bolognese, black truffle preserve, parmesan & chives $28
MAINS
ALBERTA BISON RIB EYE 100z
Cheddar polenta, jalapefio & smoked hamhock collard greens, bourbon onion jam & game jus $75
PAN ROASTED VENISON RACK CHOP
Spice ash rubbed venison rack, root vegetable galette, smoked parsnip purée, roasted carrots & haskap jus $52
GAME BURGER & FRIES
Wild boar, bison, deer, hot mustard, duck egg aioli, house smoked cheddar & fresh cut fries $26
BOAR CHOP 100z
Maple brined boar chop, rye spaetzle, greens, pancetta chucrute & mustard maple jus $48

PAN SEARED DUCK BREAST

Confit duck & mushroom bread pudding, duck prosciutto & roasted turnips, clementine gel & charred onion soubise ~ $38

BC CHINOOK SALMON
Wild caught BC Chinook salmon, prairie grains, cherry tomatoes, romesco & rapini pesto

ADD SEARED FOIE GRAS TO ANY DISH

ANTLERFRIES $10 SAUTEED MUSHROOMS $16 SAUTEED SEASONAL GREENS $14

$42

$28




