
 

 

Noah’s local suppliersNoah’s local suppliersNoah’s local suppliersNoah’s local suppliers        
Beatrice’s Homemade European  
   Baked Goods 
Coyote’s Crossing 
P&A Aberhard Farm 
Saugeen Country Dairy 
Glencolton Farms 
 Saugeen River C.S.A. 
Uncle Richard’s Maple Syrup Products 
HARC Inc. 
Mildmay Cheese Haus 
Buffalo Sunridge Farms 
Stoney Keppel Bison Farm 
Hope Bay Trout Farm 
Cameron’s Potatoes    
Barrie’s Farm Market  
Tall Tree Farm  
Grass Roots Organics 
Green Being Farm  
Cedar Downs Farm   
Neustadt Springs Brewery 
Green Shift 
Maclean’s Ales 
Wylie Mycologicals  
Stemmler Meats 
West Grey Premium Beef 
Filsinger’s Natural Foods  
Pitt Produce 
    

Noah’s Inn 
 

Bryan Schenk was born and raised on a dairy farm 10 

minutes away from the town of Neustadt, where he is 

now the proprietor of Noah’s Inn. He lived away from 

the area most of his life and had no particular plans to 

return home. But in 2001, around the time he was 

planning his retirement from the food service 

industry, a real estate ad caught his attention. Within a 

few days of viewing the historic 1859 building he 

found himself making an offer. Extensive renovations 

were carried out until the hotel (with a restaurant, bar and overnight accommodations) 

opened in 2006 as Noah’s Inn, named after his grandfather who traveled to the inn once a 

year to meet and pay his landlord. 

 

Bryan is totally committed to buying food from local farmers. He counts 26 local producers 

among those who supply meat, fish, fruit and vegetables for the restaurant. As further 

evidence of a commitment to keeping the business green, 

the kitchen uses compost-able beverage cups and take-out 

containers, and employs the Green Cone composting and 

recycling program, reducing landfill garbage to less than 

two bags a week.  
527 Mill Street, Neustadt ON ▪  519-799-5662  

www.noahsinn.ca 
 

 

 

 

 

 

 

 
 
Local specials 
Local porkloinLocal porkloinLocal porkloinLocal porkloin ~  Apple-Chardonnay stuffed porkloin rubbed with fresh herbs 
and drizzled with a beurre noisette 
Local rainbow troutLocal rainbow troutLocal rainbow troutLocal rainbow trout ~ pan seared local trout crowned with leek-lemon butter, 
accompanied by pumpkin cornbread and sautéed vegetables  
GnocchiGnocchiGnocchiGnocchi ~ Potato pasta with local leeks and squash, tossed in beurre noisette 
Noah’Noah’Noah’Noah’s breakfasts breakfasts breakfasts breakfast ~ Local sausage, French toast, local eggs & rosti 

Celebrating the folks who feed us! 

Written by Jennifer Pittet for Grey Bruce Agriculture & Culinary Association 
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