
Sa m pl e me n u
At The Dunfield we are pleased to offer you a daily selection of fresh baked breads in your choice of  

regular, whole wheat and gluten free as well as organic fruits and vegetables in season. 
Please ask your server for any assistance with the menu.

The Dining Room 
DAILY FROM 11:30 AM - 8 PM

Lunch
Grilled Root Vegetables Linguini 

Lightly Grilled Root Vegetables pan sautéed with Fresh 
Garlic and Sweet Red Onions tossed in a Roma 

Tomato and Fresh Basil Sauce.

Dessert 
Assorted Selection of Sorbets & Ice Creams, 

Followed By Your Choice of Coffee, Espresso,  
Cappuccino, Regular or Herbal Tea, Hot Chocolate, 

Chilled Juices or Milk.

Dinner
Soup Du Jour

The Dunfield Signature Surf And Turf 
A 5-oz. Filet Mignon topped with 2 Grilled Jumbo 

Black Tiger Shrimp and 2 Fresh Bay Scallops, drizzled 
with our Port Demi-Glaze. Served with your choice of 
Garlic Mashed Potato, Shoestring Cut Potato Frites or 

Roasted Potato plus the Chef’s Daily Selection of Fresh 
Seasonal Vegetables.

Classic Creme Brule 
Made To Perfection, Followed By Your Choice of  

Coffee, Espresso, Cappuccino, Regular or Herbal Tea, 
Chilled Juices or Milk.

Our chef would be pleased to show you two VQA Wines of Ontario to go with your meal selection, or you can enjoy full 
bar service or one of our delicious specialty coffees daily from 12 Noon to 8 PM in the Dining Room or 9 PM in the Bistro. 

Please note that you will be charged an additional cost on all alcoholic beverages as they are not included in your meal plan.

This is a sample menu. The Dunfield is pleased to offer you several choices at each meal.

The BisTRo 
DAILY FROM 11 AM - 9 PM

Lunch
Soup / Salad Combo 

Your choice of a selection of sandwiches served with 
homemade soup of the day.

The Bistro Burger 
Homemade mini Bistro Burgers served on egg buns. 
Served with tempura onions and PEI potato salad.

The Bistro Grilled Seafood Platter 
Featuring Tiger Shrimp, Bay Scallops, Calamari and 

Smoked Salmon served with mixed greens, sweet po-
tato fries, lemon butter and seafood aioli. Followed by 
your choice of Coffee, Espresso, Cappuccino, Tea or 
Herbal Tea, Mineral Water, Chilled Juices or Milk.

Dinner
Grilled Fresh Atlantic Salmon 

Medium grilled fresh Atlantic Salmon Fillet served over 
Rice Pilaf and Drizzled With Our Homemade Mild 

Three Mustard Glaze.

Lemon Meringue Pie 
Grandma’s famous flakey pastry filled with a light lem-
on filling topped with Meringue tips. Followed by your 
choice of Coffee, Espresso, Cappuccino, Tea or Herbal 
Tea, Hot Chocolate, Mineral Water, Chilled Juices or 

Milk.


