
 

 

 

Starters 
 
 

6/15 Cobb  
Spinach, Prosciutto, Chicken, Camparia 

Tomato, “Paddy’s” St Agur Cheese, Avocado 

Dressing 
 

 

5/12 Waldorf  
Butter Lettuce, Walnuts, Raisins, Apples, 

Pepper Dressing 

 

 

 

 

 

 

 

 

 

 
 

5/8 Chefs Soup 
Prepared Fresh Every Day  
 

5/8 “Mona” Mushroom Consommé 
Sautéed Mushroom, Cream, Truffled Wild Rice 
 

5/11 Caesar 
Romaine, Parmesan Shaving, Rye Crouton, 

Fried Capers, Garlic Dressing 

 

 

Mains  

 
 

12 Daily Soup and Sandwich 
House Made Daily Sandwich served with 

Soup 

 
16 Chef’s Macaroni and Cheese 
Brie Bechemal, Green Onion, Weekly 

Offering 

 
17 Croque Madame 
“House” Cured Ham, “Paddy’s” Quebec Oka, 

Thick French Bread, Roasted Potatoes 

 
12 “St Mary’s River” Smoked  

Salmon Tartar 
Vodka Apple Jelly, Grilled Asparagus, Crispy 

Potato Strings, Chive Sour Cream Sauce 

 
17 Bison and Chorizo Meatloaf 
Olive Oil Potatoes, Carrot Puree, Demi Glace,  

Pea Shoots. 

 
16 Cassoulet 
“House” Turkey Sausage Cassoulet, White 

Bean, Celery, Duck Confit 

 
 

15 Creamy Orzo  
Sundried Tomatoes, Saffron, Basil Pesto, 

Dressed Greens 

 
 

 
 

 

 

 
15 Rueben 
“House” Smoked Meat, Sauerkraut, Winnipeg 

Rye, Apple Dijon, Gruyere, Caesar Salad 

 
12 Warm Onion Tarte Tatin 
“Paddy’s Cheese”, Port Wine Reduction, 

Herbs 

 
18 Pan Seared Scallops 
“House” Bacon, Potato Leek Foam,  

Confit Tomatoes, “Mona” Mushrooms 

 
18 Panko Breaded  

Catch of the Day Filets 
Lemon Preserve, Tarragon Aioli,  

Roasted Potatoes 

 
14 Stuffed Tofu 
Shiitake Mushrooms, Wheat Berries, Corn 

Puree, Coconut Kaffir Lime Sauce 

 
16 Zinc Burger 
“Bee Bell Health Bakery” Cheddar Bun, Bell 

Peppers, Sweet Teriyaki Sauce, Wild 

Mushrooms, Caesar Salad 

 
15 Grilled Pork Loin 
Lentils, Squash, Cauliflower, Pinnacle Jus 

 
 

AGA Members enjoy 10% off all food at Zinc.  Not an AGA Member?  Ask your server for details! 


