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

tion,  fingerling potatoes and our daily vegetable selection, locally sourced, in season/ 

Pie of the Day  $ Market Price 
Your server will give you details. 

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.  

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 . 

 
Pickle Brined Fried Chicken Sandwich  $17 

Chicken breast, pickled brined for 24 hours, dipped in buttermilk, dredged in our house seasoning and fried crisp.  
Served with remoulade, honey chipotle drizzle and coleslaw on a brioche bun. 

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. 

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. 

Pasta of the Day  $ Market Price 
The kitchen team’s daily pasta creation.  Your server will give you details 

.   

      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              

                    

French Onion Soup $11 
Rich beef and onion broth, topped with crusty bread and Gruyere. 

 
Apple Cheddar Soup $9 

Our signature soup, made with County Cider & aged Canadian cheddar, topped with a pastry puff. V  

 
 Spinach Salad  $13 

Gala apples, grilled butternut squash, goat cheese, toasted walnuts, with Vader’s maple cinnamon vinaigrette. 
 

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

 
Loaded Fried Perogies  $9 

Fried potato & cheese perogies topped with bacon, caramelized onions, sour cream, mixed  cheese, green onion. 

 
Chicken Wings  $13 

One pound of wings, tossed in our house seasoning , with sliced carrots & celery & ranch dip. Y 
our 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 & 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. 

 
Leek and Lemon Crab Cake Bites  $15 

With tarragon aioli, lemon, and fresh herbs 

 
.  

Grill AAA Steak $35 
Grilled AAA Strip loin, truffle scented fresh herb butter, buttery Yukon gold potatoes 

and medley of fresh vegetables/ 

  
County Catch Pickerel of the Day $ Market Price 

Your server will give you details. 

 
Stuffed Prinzen’s Chicken Breast  $24 

Stuffed with portabella mushrooms, grilled leek & confit garlic. Topped with County Cider  dill cream sauce. 
Herbed fingerling potatoes & daily vegetable selection. 

 

Lentil & Barley Vegetarian “Shepherd’s Pie”  $15 
Lentils, barley and fresh vegetables simmered in a tomato based vegan gravy topped with sweet potato mash 

served with our house made rolls 
 



2020—2021 

One of Prince Edward County’s best known historic buildings, this fine old stone house has 
stood sentinel at Waring’s Corners since about 1860. 

 
Built for Thomas Waring, son of Irish immigrant Joshua Waring, the house was home to the 
Waring  mercantile and farming family for over 100 years.  Amelia’s Garden Dining Room is 

named after Amelia Waring, a descendant of the original owners. 
 

Oral tradition names the stonemason for the house to be one  Hugh Smith (1822-1897),  
a native of  Portaferry, County Down, Ireland, a man whose  descendants still reside in  

Prince Edward County. 
 

The home remained in the Waring family until 1968; five generations of farming and family  
life, spanning the reign of Queen Victoria, Confederation, two World Wars, and all the  

changes seen in farming  methodology and economy during those times. 
 

In 1981, the Waring House was transformed into a popular restaurant.  In 1995 it had  
yet another rejuvenation.  As a country inn, whose décor recalls the era of its construction,  

The Waring House carries on a tradition of warm hospitality the original owners would  
have appreciated. 

 
In 1997, The House Next Door became part of the inn, adding twelve guest rooms to the  

four housed in the main building.  In 1998, the Barley Room Pub was expanded and a new 
kitchen was built.  The year 2000 saw the addition of a Cookery School and a vineyard.   

 
in 2001, a hands-on kitchen was built for the Cookery School as well as a conference/banquet 

hall.  2002 saw the restoration of the lovely little Vineyard View Cottage.  In 2006 a  
greenhouse was added to facilitate the art of the professional horticulturist who  

has transformed the gardens. 
 

All of us at The Waring House wish you “Bon Appétit”.  The menu at the inn always  
features locally  produced foods whenever they are in season in celebration of the 
wonderful agricultural heritage of Prince Edward County.  Our extensive wine list is  

proud to celebrate the wines of Prince Edward County, Ontario VQA, and wines from  
around the world.   

 
We sincerely hope you enjoy your visit to The Waring House and your dining experience  
in Amelia’s Garden  and The Barley Room Pub, and that you will return again and again. 


