
Oysters (6)

Burrata

Croquettes

Baked Cheese

Pickerel Crudo

Foie Gras

Beef Carpaccio

Clam Chowder

Mignonette | Lemon | Horseradish | Scotch   

Heirloom Tomatoes | Hazlenut Butter

Breaded & Braised Lamb | Garlic Labneh | Mint

Wildflower Honey | Maldon Salt | Brioche

Sea Buckthorn | Sea Asparagus

‘A Torchon’ on Brioche

Scallion Crema | Pickled Maitake Mushrooms

Cream | Potatoes | Onion
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APPETIZERS THE 
TAVERN CLUB

14(until 4pm)

Chicken, Bacon, 
Tomato, Lettuce, 
Dijon, on Brioche

Chicken Pie

Duck Confit

Pan-seared Cod

Tavern Platter

Beef Shortrib

Cauliflower & Labneh

Lobster Mac & Cheese

Phyllo Pastry | Smoked Chicken | Leeks | Herbs

Cabbage | Saskatoon Berries | Maple Gastrique

Cauliflower | Sauce Grenobloise | Breadcrumb

Cheese | Ham | Cornichon | Mustard | Sourdough

Pomme Duchesse | Carrots | Jus

Pearl Cous Cous | Beets | Hazelnut Butter

PEI Cheddar | Curds | Mornay | Breadcrumb
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ENTRÉES

Scalloped Potato

Savoy Cabbage

Autumn Salad

Gruyere | Cream | Herbs

Cider | Cranberries | Roasted Garlic | Maldon Salt

Ontario Greens | Pickled Shallots | Walnuts

10
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SIDES

Crème Brûlée (for 2)

Little Chocolates (3)

Rich Custard | Caramelized Sugar

Filled with Salt-Caramel Ganache

15

7

DESSERTS

With thanks to CJ, Claire, Daniel, Emma, Gabby, Jack, Jason, Lana Lorna, Mrugank, Nico and Chef Joel

With space for 30, 
Simcoe Tavern is a 

great place for 
private parties 

& corporate events. 

eat@simcoetavern.com 

Private Events

Wood-fired Steakhouse 
& Cocktail Bar

 27 Mississaga St. W. 

High-Octane Italian
in Barrie

@ 55 Mulcaster St

Orillia’s Pub
just around the corner 
at 9 Matchedash St N

COMMON 
HOSPITALITY

Parker House Roll
Hotel Butter

6Bar Nuts Warm Olives 75

Visit our other 
restaurants:

SIMCOE TAVERN



open DINNER MONDAY to SATURDAY, LUNCH FRIDAY & SATURDAY

SIMCOE TAVERN

BLUE PLATE

MONDAY
A comfort-food classic. 

The only Monday blues we like.

TAVERN

TUESDAY
Come play and decide if we 

“keep it, or kill it”

OYSTER BAR

WEDNESDAY
Half-Price Oysters all night

MEMBER’S NIGHT

THURSDAY
Stamp your card! 

& Monthly Wine Club

LONG-LUNCH

FRIDAY
2 course Prix-Fixe lunch - $35

(tell the boss you’re ‘networking’)

SATURDAY
NEEDS NO EXCUSE
& on SUNDAY, we rest!

A mythical creature of Scout’s Valley Folklore:
A Jackrabbit with the horns of an Antelope. 

W e e k d a y s  4 p m  -  5 p m

COCKTAIL HOUR‌

 THE JACK-A-LOPE {NOUN}

THE DAILY DRAW

Duck out early. Stay a while. 
Pull up a barstool. Snacks on us. 

$10 Caesars & French 75‌

GREAT FOOD & WINE COZY HOSPITALITYPROPER COCKTAILS


