BISTRO STYLE ONION SOUP

Swiss, Mozzarella, Parigiano Gratin, Chives

RUSTIC STYLE BRUSCHETTA

Niagara Grown Roasted Garlic and Diced Tomatoes, Parmesan

FRESH GARDEN TOMATO SALAD

Baby Arugula, Buffalo Mozzarella, Agro Dolce

CAESAR SALAD
Reggiano, White Anchovy, Crisp Pancetta

CRISP FRIED CALAMARI

Dusted in Semolina Flour, Chipotle Aioli

SHRIMP COCKTAIL

Tiger Shrimp, Black Olives, Horseradish Sauce

ANTI-PASTO FOR TWO
Cured Meats, Grilled Vegetables, Aged Cheeses

TRI-COLOURED ROTINI PASTA WITH CHORIZO SAUSAGE

Smoked Peppers, Sun Dried Tomatoes, Asiago Cheese

CHICKEN AND BROCCOLI PENNE RIGATE

Roasted Garlic, White Wine - Cream Sauce

BAKED FIVE VEGETABLE LASAGNA

Housemade Tomato Pommodoro Quattiro Formaggi

*Add Shrimp or Chicken or Vegetables to any Pasta Dish
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BAKED OCEAN SOLE

Spinach - Seafood Stuffing, Sauce Hollandaise

PAN SEARED EAST COAST SALMON
Wild Rice, Wine Soaked Cranberries, Citrus Splash

PROSCIUTTO WRAPPED CHICKEN BREAST

Garden Fresh Sage, Lemon Thyme Jus

TOFU - VEGETABLE STIR-FRY

Seasonal Vegetables, Thai Chili, Lemon Scented Rice
Add Shrimp  Add Chicken

TRIPLE ‘A’ RIB EYE

Pancetta Rasher, Charred Red Onion Marmalade

NEW YORK STRIPLOIN

Mushroom Ragout, Classic Maitre d'Hotel Butter

BROILED FILET MIGNON

Cippolini Onion, Sauce Bernaise

SURF AND TURF

Beef Tenderloin, Cajun Spiced Jumbo Shrimp

100z ONTARIO PORK CHOP

Braised Savoy Cabbage, Green Peppercorn Cream

DIJON CRUSTED RACK OF LAMB

Garlic-Rosemary Reduction

*Side of Vegetables, Rice or French Fries
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