
 
Lunch 

 
Appetizers     
DAILY SOUP 7 
  

STEAMED MUSSELS in a tomato broth and sweet potato frites 11.5 
 

PAN SEARED SPICY CALAMARI with a chilled mango and berry salsa 
 

12 
  

SAUTÉED WILD MUSHROOMS with triple cream brie 8.5 
 

BBQ BRAISED LAMB RIBS with ontario apple savoy cabbage slaw 
 

8 
  

RODNEY’S OYSTERS served on the half shell 16.5 ½ Doz  
29 Doz 

 

Salads 
WILD BABY ARUGULA LEAVES with sliced apples and a goat cheese croquette 7 
  

ROMAINE HEARTS with pancetta, shaved reggiano and garlic foccacia chips in a robust 
caesar dressing 

8 

  

WARM LENTIL & BEAN RAGOUT with european bacon on flat bread 7.5 
 

GRILLED CHICKEN COBB with pancetta, sliced avocado, crumbled gaie bleu over 
watercress leaves and hard boiled omega-3 eggs in a white balsamic honey vinaigrette  

 

16.5 

 

Sandwiches 
All sandwiches are served with fries or feature salad 

 

CHICKEN grilled breast with a spicy tomato, double smoked bacon sauce and shaved 
Asiago on artisinal twelve grain bread 

 

14 

  

SIRLOIN BURGER with double smoked european bacon and le migneron de charlevoix 15 
 

ST. CLAIR AVENUE VEAL lightly breaded with roasted sweet pepper, mushrooms and 
tomato sauce topped with fontina cheese on organic panini 

 

13 

 

DAILY PIZZA 
 

15 
 

Pasta 
SEAFOOD FETTUCCINE with calamari, mussels and tiger shrimp in a spicy tomato broth 19 
  

SPAGHETTINI with smoked chicken, sundried tomato, baby spinach and shiitake 
mushrooms tossed in a rosé sauce 

17 

 

GNOCCHI with charred tomatoes, swiss chard and roasted pumpkin in a pesto olio 
 

16.5 
  

PENNE ZITI tossed in a rich sicilian meat sauce with wild mushrooms and kalamata olives, 
drizzled with truffle oil 

17 

 

Entrees 
ONTARIO PICKEREL FILET blood orange baked, alongside fingerling potatoes 24 
  

MAPLE ROASTED CORNISH HEN with bean ragout 19.5 
 

PROVIMI CALVES LIVER with cippolini onion, double smoked bacon and fresh herb 
mashed potato 

 

24 

  

STEAKS served with buttermilk mashed potatoes 
CENTRE CUT SIRLOIN 10 oz 
U.S. PRIME NEW YORK 8oz 
 

 
25.5 

34 

  

15% Gratuity on Parties of 6 or more 
Executive Chef Tharmaratnan Senkodan 
February 16, 2010 

Enjoy Life Eat Out More Often! 
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