
Appetizers

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   

Pasta

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 Quattro Formaggi 

*Add Shrimp or Chicken or Vegetables to any Pasta Dish 

Dinner Menu

All prices are in Canadian Dollars and subject to taxes, gratuities and fees.  
Please ask your server for daily rate of exchange.



Entrées

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 

Charbroiled

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 

10oz ontario pork chop
Braised Savoy Cabbage, Green Peppercorn Cream 

dijon crusted rack of lamb
Garlic-Rosemary Reduction     

*Side of Vegetables, Rice or French Fries 

Dinner Menu

All prices are in Canadian Dollars and subject to taxes, gratuities and fees.  
Please ask your server for daily rate of exchange.


