
MARCH MENU

MARCH 1 - 29, 2026

WEDNESDAY–SATURDAY

Wharf and Feather
2 Princess St., / 613.547.4496 / wharfandfeather.ca

COURSE ONE

HALOUMI CAPRESE

house-made haloumi with heritage tomato and balsamic from

Kingston Olive Oil Co.

COURSE TWO

CONFIT DUCK WITH SOYA HONEY GLAZE

glazed duck breast with yellow chili sauce, lychee coulis, confit

potato, and fried okra chips

COURSE THREE

MIO GELATO CRUNCH CAKE

chocolate gelato from Mio Gelato, banana cake, served with

vanilla cream and fresh berries

2 Princess Street | Wharf and Feather
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WHARF AND
FEATHER
$75

Wharf & Feather offers Dome Dining & Bubbles
Wed-Sat: choice of bubbly or standard house
wine and three cozy course menu in a private
dining dome; vegetarian and gluten-free
options available, timed reservations required:
info@wharfandfeather.com.

https://wharfandfeather.ca/
mailto:info@wharfandfeather.com

