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McCoy Tours 
Dinner Menu 

Young Garlic Soup 
Herbed Chicken Dumplings and Mushroom Matchsticks 

Or

Our Apple Smoked Salmon  
Potato Crisps, Cucumber Pearls, Horseradish Cream and  Dill Oil 
Or
Country Salad 
Tender Organic Greens, Cucumbers, Cherry Tomatoes and Harvest Vinagrette 
______________________
Pan Seared Bay of Quinte Walleye  

County Caponata, Grilled Green Ridge Asparagus and Fennel Pollen 
Or

Farm House Chicken “Saltimbocca”
Creamy Polenta, Zuchinni and Tomato Gratin, Black Olive Relish 
Or
Grilled “Hanger” Steak 
Fork Mashed  Potatoes, Summer Vegetable Compote, Red Wine Reduction
______________________

Rhubarb and Strawberry Tart 
Struesel Crust and Crème Fraiche Ice Cream 
Or
Classic Crème Brûlée
Waupoos Apple Jelly, Calvados Cream and Sour Cream Ice Cream  

Friday June 11, 2010  
Guests 25 to 27 
Chef/Owner Michael Potters


