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first 

Bulgur SaladBulgur SaladBulgur SaladBulgur Salad 
roasted tomatoes, shaved fennel, tomato broth 

Kerr Farms Beef TartareKerr Farms Beef TartareKerr Farms Beef TartareKerr Farms Beef Tartare 
cheese crostini, frisée & lolla rossa salad, 
shaved black truffle $10 

Roasted Roasted Roasted Roasted Qua i lQua i lQua i lQua i l     
pancetta, quince, puntarelle salad 

 
 
pasta 

Housemade  Housemade  Housemade  Housemade  Agnolott iAgnolott iAgnolott iAgnolott i  
b.c. spot prawns, lobster sauce,  
roasted fennel 

Bas i l  Bas i l  Bas i l  Bas i l  Ch itarraCh itarraCh itarraCh itarra     
cauliflower, broccoli, heirloom carrots, 
roasted tomatoes 

RRRR isottoisottoisottoisotto     
king oyster mushrooms, porcini, swiss chard,  
pecorino, shaved black truffle $10 

 
 
shared main 

Gr i l led  Whole  Gr i l led  Whole  Gr i l led  Whole  Gr i l led  Whole  Wh ite  Wh ite  Wh ite  Wh ite  SnapperSnapperSnapperSnapper  
grilled radicchio, savoy cabbage 

Ontar io  Lamb  RackOntar io  Lamb  RackOntar io  Lamb  RackOntar io  Lamb  Rack     
potato & leek tortino, wilted arugula 

Kerr  Farms Ontar io  R ibeyeKerr  Farms Ontar io  R ibeyeKerr  Farms Ontar io  R ibeyeKerr  Farms Ontar io  R ibeye     
black kale, roasted shallots & tomatoes,  
red wine jus 

Roasted Duck Breast & Braised LegRoasted Duck Breast & Braised LegRoasted Duck Breast & Braised LegRoasted Duck Breast & Braised Leg    
sunchoke puree, spinach, ontario heartnut  
brown butter    

Beef  Beef  Beef  Beef  TenderloTenderloTenderloTenderlo in  &  Lobsterin  &  Lobsterin  &  Lobsterin  &  Lobster     
|$25 surchargesurchargesurchargesurcharge| 
hubbard squash, mustard jus,  
smoked eggplant purée 

 
 
cheese 

Art is inal  CheeseArt i s inal  CheeseArt i s inal  CheeseArt i s inal  Cheese     
choose two selections, golden raisin mostarda 

 
 
dessert 
 

Dessert  For  TwoDessert  For  TwoDessert  For  TwoDessert  For  Two  
chocolate hazelnut torta, mascarpone mousse,  
blood orange crisp, forelle pear & medjool dates,  
marsala zabaglione, lace tuile 
 
    
    

CHEF tawfik shehata 
SOUS CHEF giacomo pasquini 
 
$150|COUPLE 
 


