
  
 
 

Breakfast Menu  
 

Served daily from 8:30am-10:30am 
Please allow at least 20 minutes for your order to be ready  

Call 705-654-3344 to place your order 
 
 

All Menu Options below come with Coffee, Tea, Juice or Water.  
 

Oat Bowls 
Creamy overnight oats & house-made blueberry earl grey jam  

 
Breakfast BELT 

Bacon, hard cooked egg, lettuce, and tomato on rye toast  
*can add cheese 

 
Granola Bars  

Assortment of house made granola bars (feeds 2) 
 

Cubano Breakfast Wrap  
Pulled Pork, scrambled eggs, swiss cheese, pickles,  with house made black mustard wrapped in 

a flour tortilla  
 

Fresh Fruit Platter 
Assortment of fruits 

 
Do-It Essentials 

Leave the groceries at home!  
We provide eggs, bacon, sausage, home fries and fresh fruit.  

 
 
 
 
 
 
 
 



  
 

 
 

Lunch and Dinner menu served daily from 11am-1pm and 5pm-9pm 
Please allow at least 20 minutes for your order to be ready  

Call us at 705-654-3344 to place your order 
 

All meals can be served as take out or delivered anywhere on property or prepared and ready 
to cook in your cottage.  

 

Light Fare & Sandwiches  
 

All sandwiches are served with your choice of side: garden salad, kale caesar salad, fries or 
sweet potato fries 

 
Kale Caesar Salad           $7 
Crunchy kale, parmesan cheese, crumbled bacon with 
 house-made croutons and roasted garlic 
 
Garden Salad          $7 
Seasonal mixed greens, tomatoes, onion, cranberries and pecans  
dressed in a raspberry vinaigrette  
 
Gourmet Burger          $13 
Ontario beef patty with lettuce, caramelized onion, tomato, cheddar cheese,  
bacon, pickles, and smoked tomato jam 

 
Pulled Pork Sandwich         $13 
Viamede’s own pork with black mustard on a chia bun  

 
Duck Wings            $8 
Fall Off the Bone duck wings, sous-vide in soy garlic and tossed in your 
 favourite sauce. (Mild, Medium, Hot, BBQ Honey) 

 
Deli Frankfurter          $13 
Topped with cheddar cheese, bacon, lettuce, caramelized onion,  
 tomato, pickles and smoked tomato jam  

 
Chicken Schnitzel           $13 



  
 
Caramelized onion, black mustard, tomato  

Mains 
 

Chicken Parm          $15 
Breaded chicken cutlet cooked in a tomato sauce. Topped with swiss cheese.   
Served with seasonal vegetables 

 
Pork Chops            $16 
Viamede’s own pork chops glazed with house made peach chutney 
Served with Roasted Potatoes and Seasonal Vegetables 

 
Comfy Tomato Pasta          $15 
Spaghetti noodles, caramelized onions tossed in a wild leek pesto  

 
Petite Tender           $16 
AAA Ontario beef pan seared and topped with Chef’s famous steak spice  
 and smoked tomato jam. Served with roasted potatoes and seasonal vegetables     

 
Chef’s Choice         Market Price 
A dish based on local and seasonal ingredients  

 
Desserts  

 
Apple Blossom           $7 
Stewed apple wrapped in pastry. Baked until golden perfection  
and served with vanilla ice cream. 
 
BFC            $6 
Big Cookie with vanilla ice cream and topped with hot fudge drizzle  


