
STARTERS

Seasonal Soup varies, please ask your server………….….9

The Board chef selected meats and cheeses with assorted
accompaniments. Enhance your flavor profile with our superb
wine list and robust cocktail selection…………….…………….….28

Quesadilla spinach, mushroom, carmelized onions and
pepper jack cheese served with salsa verde and pico de
gallo…..…………………………………………………………………………….10

Stuffed Mushrooms Cremini mushroom caps with a
seasoned cream cheese stuffing and lightly garnished with a
balsamic glaze………………………………………………………….….…..10

Steak Wrapped Asparagus
Grilled marinated Sesame steak wrapped around asparagus
spears and served with a miso potato purée………………...…10

Crab Cakes
Crab spiced with creole seasoning served with a comeback
sauce with origins from Louisiana……………………………………10

GREENERY

Caesar Salad
Romaine lettuce, Parmesan and homemade croutons topped
with our daily homemade tantalizing dressing………….….…9

Rumours Salad
Romaine lettuce, English cucumber, red onion, carrot,
bean sprout, grape tomato, and croutons topped with
homemade ranch dressing….….…………………………….……….…9

Toasted Walnut Salad
Baby spinach, toasted walnuts, Granny Smith slices, crumbled
feta and dried cranberries served with a toasted coriander
vinaigrette dressing………..………………………….…………………..10

Ask your server about pairing any of our menu items
with our 1st rate wines, nostalgic cocktails and

refreshing originals.

MAIN FARE

Stuffed Acorn Squash
Roasted acorn squash stuffed with sauteed Cremini mushroom,
caramelized onion, and quinoa. Topped with a Ricotta-inspired
tofu and a Balsamic glaze…………………………………….……………14

Creamy Cajun Shrimp Pasta
Cajun seasoned shrimp with red and green bell pepper.
Served with mildly spicy cream sauce over linguine….……..16

Braised Pork
Savory braised pork served with garlic Parmesan mashed
potatoes and Asian mustard greens………………….…………..…17

Roasted Chicken
Roasted chicken breast with creamy Risotto and pan-seared
green beans with a light Balsamic garnish……..………………..18

Angus Burger
Black Angus beef topped with smoked white cheddar. Served
with lemon pepper potatoes and a side of tomato bacon
jam.………………………………………………………………………….……..18

Pork Chop
Rosemary and garlic marinated grilled pork chop, roasted
sweet potato wedges, pan roasted brussel sprouts. Served
with a sage cream sauce…………………………………….…….……19

Grilled Salmon
Ginger and garlic marinated grilled salmon with sesame
rice, baby bok choy, and a creamy dill sauce………………….22

Filet Mignon
Beef tenderloin with roasted potatoes, a mixed vegetable
medley topped with a red wine sauce…………………………….32

** A gratuity of 20% of the total check will be added for parties of 6
or more.

** Any allergies should be told to your server. Consuming raw or
under-cooked meats, poultry, seafood, shellfish or eggs may heighten the
risk of food-borne illness.


