BURNING SPRINGS
SR A g o T E=E AR M AL P O IO 5E-S!

Tuna Poke

SMALL PLATES Spicy “Ahi” Tuna, Avocado,

Sesame, Soy Caramel
& SHAREABLES Buffalo Chicken Meatballs

Carrot & Celery Sticks, Blue Cheese Dressing

Antipasto Plate

Selection of Cured Italian Meats, Ontario

and Quebec Style Cheese, Marinated Olives,
Crostinis, Pickled Vegetables, Grainy Mustard

Jumbo Shrimp Cocktail
Spicy Cocktail Sauce

Margherita Flatbread
Fresh Tomato, Fresh Mozzarella, Basil, EVOO

Seasonal Burrata Salad

Chicken Caesar Salad
Shaved Parmesan, Garlic Croutons

Fish Tacos
é Achiote Spice, Pickled Red Onions,
Matchstick Fries

Chicken & Avocado Handheld
Grilled Chicken, Avocado, Lettuce, Tomato,
Mayo on a Brioche Bun

New York Cheesecake
Caramelized Sugar & Fresh Berries
SWEETS
Flourless Chocolate Cake
Fresh Raspberry Puree




WINES

ONTARIO

CRAFT BEER

SPA COCKTAILS

NON- ALCOHOLIC

Red

Cabernet Sauvignon, Paso Creek, California

Malbec, Humberto Canale Black River, Argentina
Merlot, Jackson Triggs, Niagara
Pinot Noir, Le Clos Jordanne, Jordan Station

White

Pinot Grigio, Inniskillin, Niagara

Chardonnay, J.Lohr, California

Homegrown Riesling, Megalomaniac, Niagara
Sparkling

Prosecco, Ruffino, Italy

Andrew Peller Trius Brut, Niagara

Cuvee Close, Jackson Triggs, Niagara

Outset Sparkling, Ontario

Niagara Brewing Company
Beer Devil IPA

Niagara Premium Lager

Peach Radler

Niagara Irish Red Ale

Spa Passion

Beatie’s Farm crafted (gluten free)
vodka, fresh pineapple, Aliza Red,
passion fruit liqueur.

Watermelon Mojito
Havana Club 3 Anos Anjeo Rum, coconut
water,mint, fresh watermelon, simple syrup.

Refresh and Revive
Praire Organic Cucumber Vodka, St. Germain
Elderflower, Agave nector, fresh cucumber.

Burning Springs Sangria
Rum, Strawberries, Cucumber,
Lemon Juice and Ruffino Prosecco

Raspberry Mule
Tag Vodka, Raspberry Puree,
Lime, Fever Tree Ginger Beer

Collagen infused Iced Tea
Passion Fruit or Raspberry

San Pellegrino

Orange Juice or Cranberry Juice
Cappuccino

Espresso



