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Soups & Salads

Soup of the day $ 550

Ask your server for details

Lobster bisque $ 650
with a hint of Brandy and whipped cream

Howuse salad $ 5.00

Mixed [eaf [ettuce with Your choice of Oressing:
Ttalian, Swiss or blue cheese

Classic Caesars salad $ 6350

Oriental salad topped with prawns $ 875

Tossed in ovange soy wasabi dvessing and crispy Chinese noodles

Spinacb salad with balsamic boney chicken $ 950

Topped with roasted pine muts and raisins



Cold Appetizers

Swioked duck breast with blueberry fig relish $ 9.00

Tbin[;g s{iceb, out of our own smokebouse

veroure alla calabrese $ 850
Grilled vegetables marinated in a classic Calabria parmesan dressing




Valtellina valley buckwheat noodles
Traditional novth ttalian dish with buckwheat noob[es, potatoes,
Swiss chard and baked with cheese. Comfort food!

Chilli-ginger prawns

Drizzled wit(o [ime juice and served wit(o SOUT cream

Potato gnoccbi
Howtemade potato dumplings sevved on our all beef weat sauce

Risotto and crab cakes
On a creanty sun dvied tomato and truffle sauce

Classic Raclette
Melted Raclette cheese with baby potatoes and pickles and tomato

$ 950

$ 950

$ 9.00

$ 950

$ 10.00



Swoked salwon Spaghetti

Swioked salwion simmered in a il and Noilly Prat sauce

The A[p fmfmers pasta

Penne, onions, smoked bacon and baby potatoes baked with
Mozzarella cbeese ano served witb ama{e sauce on tbe sioe

Chili ginger prawns fettuccini

Ginger, chili & garlic mavinated prawns with a tap of whipped cream

tossed in fettucini noodles

Curry chicken fettuccini
sliced chiicken breast and bell peppersina
creawty curry sauce tossed in fettuccini

Chicken penne ”Na}oo{i"
sliced chicken breast, Ttalian sausage
and grilled vegetables
in a basil pesto cream sauce

e

Spaghetti “Bolognese”
Topped with a vich meat
ano vegeta{)[e sauce

Enjoy the above dishes with our howemade egg noodles

Choose from fresh basil, voasted ved pepper or buckwheat
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Fig, prosciutto ham and Mascarpone stuffed ravioli
Served on a creamy truffle and parmesan cheese sauce

Roasted butternut squash vavioli
Ona creamy) ](OTBSE WIMSbYOOWl ano berb sauce

$ 1650

$ 1650

$ 1750

$ 14.00

$ 1550

$ 1350

a0 $ 2.50

$ 1850

$ 1750



Mam Courses

Baked black tiger prawns “Salonica” $ 23.00

Layere0 i tomato sauce ano baked witb Feta c(oeese
served with Daupline potatoes and vegetables

Bouillabaisse $2450
A classic dish from Marseille with a variety of seafood, vegetables
and potato, served with sauce rouille on baguette

suapper filet and scallops $ 2350

Baked under a fresh bread and cilantro crust on a Spanish tomato sauce
served with rice and vegetables
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Baked chicken breast “Veneto” $2250
Stuffed with spinach and Ricotta cheese, topped with roasted alwonds
on a ved wine sauce sevved with voasted potatoes and vegetables
Ouen roasteo buck breast $ 24.50

on a blueberry, Dijon wmstard, rosemary and honey sauce
served with noodles and vegetables



Movoccan spice rubbed weal chops

On a balsawic lentil and port wine sauce
served with Dauphine potatoes and vegetables

Roasted [amb mck "onvenca["

Tender lawb vack coated witb an (967{) crust
served with roasted baby potatoes and vegetables

Beef tenderloin "Frontenac’

60z. Alberta Beef tenderloin topped with blueberry velish
and baked with Brie cheese on ved wine sauce
served with Dauphine potatoes and vegetables

Beef striploin steak "a ['ancienne’

10 0z. Beef N.Y. steak on a porcini wushroom, green peppercorn and
double swioked bacon sauce served with Dauphine potatoes and vegetables

Whole roasted pork tenderloin

on Moorish inspired apple and dvied apricot velish
served with roasted potatoes and vegetables

$ 2550

$ 2750

$27.00

$ 26.00

$ 2350

split meals: please add $350 for additional plating and extra condiments
We reserve the right to add T5% gratuities to tables of 8 or larger
unless instructed othermwise




