
Lunch Menu 
 

Appetizers  
 

Daily soup - please ask your server for details     
  10.95 
Organic field greens with shallot, oranges, hand grated parmesen, 
valentine raddish,  11.95 
 candied walnuts and champagne vinaigrette  
Romaine  hearts with Grana Padano, crispy bacon and caesar dressing 
   12.95 
Baby Spinach with goats cheese, pine nuts, pickled onions, fuji apple and 
maple vinaigrette 13.95 
Grilled boneless quail with red wine jus and sautéed wild mushrooms 
   14.95 
Grilled calamari with grilled corn, crisp bacon, roasted peppers and peas 
  14.95 
Seared scallops with caramelized butternut squash purée, sautéed 
mushrooms    16.95 
Vine-ripened tomatoes & buffalo mozzarella salad with roasted garlic, 
balsamic   17.95 
 reduction, first cold pressed extra virgin olive oil, basil and sea 
salt 
Seared Ahi tuna (served blue-rare) with avocado tomato salsa, mango 
papaya salsa,    18.95 
 wasabi and soya glaze 

 
Pasta & Risotto 

  

Wild mushroom risotto with fine Parmesan, scallion and tomato concassé 
  20.95 
Pan roasted potato gnocchi with grilled corn, roasted peppers, wild 
mushrooms,   21.95 
 scallion and Parmesan in a roast garlic cream sauce 
Chicken Alfredo Orecchiette with spinach and truffle peccorino  
  24.95 
Seafood spaghettini aglio olio with prawns, scallops and grilled 
calamari   25.95 
  

 
Light Main Courses 

  

Tortilla vegetarian wrap with grilled vegetables, spinach and goat’s 
cheese, served with  19.95 
 organic field greens, candied walnuts and champagne vinaigrette 
Shrimp and scallop stir fry with glass noodles and soya broth      
  20.95 
Tuna niçoise with Ahi tuna, egg, fine beans, mini red potato, kalamata olive, 
              21.95 
 and anchovy & lemon vinaigrette, with butter lettuce, endive and 
radiccio 

 
 
 



 
Main Courses 

 

*all main courses served with an assortment of seasonal vegetables  
and fingerling potatoes 

 

Grilled portobello mushroom with truffle oil, chick peas, and lentils 
   17.95 
Crispy oven roasted naturally raised chicken with natural jus      
   20.95 
Grilled Atlantic salmon with citrus butter sauce     
 21.95 
Grilled (6 oz.) ‘USDA Prime’ petite striploin steak with red wine jus  
  24.95 
Grilled lamb tenderloin with red wine reduction     
 24.95 
Pan seared black cod glazed with miso-maple with wild mushroom-soya 
consommé   25.95 
Grilled provimi veal chop with red wine jus      
 28.95 
Pan seared strawberry grouper with caper-butter sauce    
 31.95 
‘Canadian AAA’ Angus beef filet (10oz.)      
 43.95 
‘USDA Prime’ rib eye (12 oz.)                              
 44.95 
‘USDA Prime’ striploin (12oz.)               
 45.95 
‘USDA Prime’ bone-in rib steak (24 oz.)       
 49.95 
Roast rack of Australian lamb with honey-mustard pecan crust and red 
wine jus  49.95 


