
Guests on our dinner package may select 1 Appetizer, 1 Main, and 1 Dessert. Gratuity is not included in the dinner package. 
* $10 upcharge applies when ordering the Bison Strip Loin. The Porterhouse May Be Shared As The Entrée for 2 Guests. 

 
For groups of 8 or more, an automatic 18% gratuity applies, and separate bills are not available. 

Welcome to the Dining Room 
Our Century Old Barn, Lovingly Restored into the Heart of Eganridge Resort, Golf Club & Spa.  

We are proudly certified by FeastON. Our menus feature fresh local ingredients, sourced in Ontario.  

 

We are pleased to serve ice water at no charge. San Benedetto Still and Sparkling Water is available at $7 per bottle 

Appetizers 

Fresh Baked Focaccia $17 

 Fresh Baked Focaccia / Tomato Basil Ragout / Balsamic Glaze  

(Please note this item is baked fresh and takes 20 minutes to prepare) 

Ridge Salad $18 

Mixed Baby Greens / Toasted Cashew / Cranberry / Roasted Goat Cheese / Maple Balsamic Dressing 

Burrata $19 

 Cherry Tomato Bruschetta / Sourdough 

Baby Gem Caesar $19 

Baby Gem Lettuce / Homemade Creamy Garlic Dressing / Homemade Croutons / Maple Bacon / Flaked Parmesan 

Poached Prawns $20 

Poached Jumbo Prawn Cocktail / Charred Lemon Chutney / Cocktail Sauce 

Escargot $25 

Garlic Butter Poached Escargot / Chorizo Jam / Toasted Ciabatta 

Entrees 

Grilled Cauliflower Steak $30 

Beet Parsnip Mousse / Chimichurri / Crunch Slaw  

Ribeye Ragout $30 

Stewed Tender Ribeye / Sweet Pepper Demi Jus / Forest Mushroom Medley / Buttered Tagliatelle / Chopped Pickle Garnish 

Chicken Jager $30 

German Style Ragout / Tagliatelle / Bacon Red Wine Tarragon Jus 

Ontario Duck Leg Confit $30 

Duck Leg / Cider Braised Red Cabbage / Rosemary Roasted Baby Potatoes / Cranberry Jus 

Porcini Mushroom Chicken $35 

Herb Roasted / Porcini Leek Creme / Root Vegetable / Gnocchi 

Pork Tenderloin $35 

Adobo Roasted Ontario Pork / Sweet Corn Succotash / Sweet Potato Puree / Lime Chutney  

 Rainbow Trout $35 

Maple Soy Glazed / Kohlrabi Slaw / Fingerling Potato 

Butter Poached Salmon $40 

Atlantic Salmon / Butter Poached with Fennel Pollen / Sweet Pea Coulis / Quinoa Fricassee  

Bison Strip Loin $50 * 

Alberta Center Cut Bison / Red Onion Marmalade / Brandy Jus / Roasted Baby Carrots 

24oz Porterhouse for Two $80 

Ontario Porterhouse Steak / Roasted Baby Potato / Spring Asparagus / Café de Paris Butter  

 


