
Vichyssoise  $9 
Classic French cold soup of local leeks, potatoes and fresh herbs, finished with a splash of cream. 

 
Soup of the Day  $9 

Your server will give you details.   

Caprese Salad  $12 
       Classic Caprese salad, with slices of fresh Ontario Buffalo Mozzarella, local farm stand tomatoes,   

fresh basil, and the chef’s own balsamic and olive oil drizzle.   

Classic Caesar Salad $13 
Crisp romaine lettuce, smoked bacon bits, seasoned croutons and Fifth Town grana padano cheese.   

Summer Spinach Salad  $14 
Baby spinach, fresh strawberries, shaved Ontario red onion, toasted almond and chevre, tossed with  

house made dill and Sandbanks Bees honey vinaigrette .  
 

Fifth Town Cheese Board  $15 
A selection of 3 local Fifth Town Prince Edward County cheeses, pickled local vegetables,  

County Cider jelly and crostini.   
 

Loaded Fried Perogies  $9 
Fried potato and cheese perogies topped with bacon, caramelized onions, sour cream,  

mixed  cheese and green onion .  

Chicken Wings  $13 
One pound of chicken wings, tossed with our house seasoning and served with sliced carrots  

and celery with ranch dip. Your choice of BBQ, Hot, Sweet Chili, Salt and Pepper or Honey Garlic GF .  

Five Cheese and Spinach Dip  $13 
        Cream cheese, cheddar, asiago, Monterey jack, mozzarella and spinach dip, served with mini naan dippers.   

Cajun Spiced Fries  $7 
Fresh fries tossed with Cajun seasoning and topped with fresh herbs, served with remoulade.  

Beef Dip  $17 
Beef shaved in-house, topped with gruyère cheese and horseradish aioli, on a toasted French-style  

baguette, served with a house made au jus.   

Cajun Chicken Wrap  $16 
Portabella mushrooms, turmeric rice, 4 cheese blend, served with roasted red pepper mayo .  

County Burger  $16 
        Ground in-house daily, our 100% brisket patty is mixed with only seasoning and topped with cheddar  

       cheese, bacon, maple syrup, lettuce, tomato, onion, pickle and burger sauce . 
 

Sandwich of the Day 
Your server will give you details. 

Fish and Chips  $17 
Barley Days battered Atlantic haddock, served with fries, house slaw and tartar sauce . 

Build Your Own Mac & Cheese  $13 
Elbow pasta, four cheese cream sauce, garlic panko crust (Add bacon, mushrooms, caramelized onions,  

chicken, tomatoes, spinach, pickled jalapeno $1.50 each)  GF (without panko) add $1 for GF noodles. 

Spaghetti and Meatballs  $17 
Spaghetti, tossed with marinara sauce, topped with pork and beef meatballs, 

Grana Padano cheese and side garlic toast . 

Fennel Braised Lamb Shank  $25 
Tender lamb shank braised with fennel, red wine and aromatic herbs served, with red wine and fennel  

reduction,  fingerling potatoes and our daily vegetable selection, locally sourced, in season.   

Pickle Brined Buttermilk Fried Chicken  $20 
24 hour pickle brined chicken ( 2 pieces), dipped in buttermilk, dredged in our house  seasoning and fried crispy!  

Served with remoulade, Cajun spiced fries and coleslaw.   

Liver & Onions  $17 
Traditional pan-seared beef liver with caramelized onions and mushrooms, with red wine gravy.  

Served with fingerling potatoes and daily vegetables, locally sourced, in season. GF.  

Grilled Ribeye  $39 
Grilled AAA ribeye topped with chimichurri compound butter, herbed fingerling potatoes and  

our daily vegetable selection, locally sourced, in season.  

County Catch Pickerel of the Day — market price 
Your server will give you details. 

Grilled Chicken Supreme  $26 
Brined and grilled chicken supreme topped with charred leek and roasted garlic compound butter,  

herbed fingerling potatoes and our daily vegetable selection, locally sourced, in season.  
 

Marinated Tofu Stir Fry  $17 
Marinated organic tofu and medley of vegetables, tossed with sesame lime stir fry sauce,  

served with fresh herbed jasmine rice.  Substitute chicken - add $5 

During the summer, all entrees are accompanied by fresh  
corn on the cob from nearby Laundry Farms. 

      All desserts are made in house by our pastry chef. 

  
Chocolate Raspberry Truffle Torte  $8      

Seasonal Cheesecake $7 
Your server will give you details 

Feature Crème Brulee   $7 
Your server will give you details 

 
           Coconut Cream Pie  $7                                 



Waring House is very proud to support Prince 
Edward County food producers and businesses. 

 
Wherever and whenever possible, we source  
ingredients from local farm stands, local food 

producers, local wineries, cideries and  
breweries. 

 
Here is a list of the local food growers and  

producers that have inspired our menu,  
and contributed to your dining experience. 

 

Black River Cheese 
County Catch 

Fifth Town Cheese 
Greenridge Farms 
Hagerman Farms 

Hops and Heffers Water Buffalo Farm 
Laundry Farms 

Sandbanks Bees 
Sandi & Ed Taylor 

Vader’s Maple Syrup 
 

In addition, Waring House is proud to promote 
at least 21 Prince Edward County wineries, 

breweries and cideries. 
 


