Celebrating the folks who feed us!

.
Cape Chin Connection Country Inn

The charm of the century log house, the farm
setting, and the proximity to Georgian Bay and the
Bruce Trail are part of what inspired Ann and Don
Bard to move from Myles Bay to Cape Chin in
1977 to run a country inn. The house is indeed
charming with wooden floors and quilted
bedspreads and Ann says “it’s like going home to
Grandma’s place, and I’'m everybody’s Grandma!”
For a ‘grandmother’, she’s a going concern. As a

trained chef and baker, she’s chief cook in the
kitchen which, in the summer, serves 20 to 30 dinners per day. She is known for her
creative cuisine which regularly features locally-raised, elk, lamb, beef and locally-

caught trout and whitefish.

The Bruce trail runs right through the Bard’s property and Ann is the founder of the
Home-to-Home Bed & Breakfast Network which offers travellers a unique way to hike
the trail. By contacting a coordinator (through a 1-800 number) you can arrange your
hiking and accommodation schedule. Every morning a B & B sends you off with a
packed lunch, and when you arrive at the next home at the end of the day they’ll be
waiting for you with a warm meal and a reserved bed.

The inn is situated on a working farm that is leased to a neighbour for beef production.
In fact, much of the beef served in the restaurant is raised on the property by the Caesar
family. You can enjoy the farm environment and there’s plenty of wildlife to see too.
Ann has been recognized with several stewardship awards in appreciation of her efforts
to promote and protect peninsula wildlife.

418 Cape Chin North Road, Lion’s
Head ON 519-795-7525
capechincountryinn@amtelecom.net
www.bbcanada.com/capechin.

Chef’s favourites

Regal Point EIK sirip loin steak topped with peppers &
onions

Neustadt Brewery beer based pork spareribs

Beef tenderloin

Half Cornish hen glazed with cranberry salsa

Rainbow trout stuffed with infusion of fish and herbs

Open all year for dinner and accommodation
Tea room opens 12 -4 for lunch starting on Mother’s Day

Awvailable for weddings, catering, seminars, retreats,
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