APRETIZERS
MARINAT ED*OLIVES | <VE | J&GE 2,

Castelvetrano | Cerginola | Taggiasca | Gaeta | Citrus | Herbs

MEAT AND CHEESE |P 40
Local Ontario Cheeses | Artisanal Cured Meats
Giardiniera | Preserves | “Brodflour” Sourdough

RIBOLLITA |V 19
“Persall’s"White Kidney Bean | Fennel Caponata
Apricot Gel | Basil | Lavash

SQUASH FRITTI | V | N 18
“Cookstown Farms” Kabocha Squash | “B-Wall”Honey
Tuscan Batter | Spiced Almonds | Sage | Lemon

FRITTI MISTI 23
“Fogo Island” Shrimp | Squid | Smelts | Preserved Chili | Lemon
BEEF CARPACCIO 25

“Beverly Creek” Picanha | “Brodflour” Sourdough
Parmigiano Espuma | Cured Egg Yolk | Caper | Arugula

EAST COAST OYSTERS 30 | 58

Mignonette | Horseradish | Lemon

SALADS

TUSCAN KALE SALAD | V| GF | N )
“Zephyr Farms” Black Kale | Fingerling Potato | White Bean
Basil Pesto Dressing | Toasted Pine Nuts & Hemp Seeds

ROMAN SALAD | P 24
“Lennox Farms” Brussel Sprouts | Gem Lettuce

Anchovy Dressing | Preserved Lemon | Parmigiano Reggiano
House Cured Bacon | Focaccia Croutons

00SK

BEETS SALADRD &N 25
“Cookstown Farms” Baby Beets | Charred Radicchio |
Whipped Gorgonzola | Buttermilk Dressing | Tarragon | Pistachio

ADD PROTEIN

Grilled Flat Iron 28
Grilled Chicken Breast 16
Grilled Prawns 15
Charred Salmon 20
PASTA

SPAGHETTI BOLOGNESE | P 34

“Stonecroft Farms” Berkshire Ground Pork | Veal
Beef | “Stoney Creek” Tomatoes | Testun Barolo | Basil

GNOCCHI ROSE | V 30
“Merrylynd Organics” Potato Gnocchi | Rose Sauce
Parmigiano Reggiano | Basil Ricotta

SQUASH RISOTTO | VE | GF 32
“Cookstown Farms” Squash | Acquerello Rice | Apple
Pumpkin Seed Gremolata

TAGLIATELLE CACIO E PEPE | V 29
“Brodflour” Einkorn Flour Tagliatelle | Pecorino Toscano
Toasted Black Pepper

VE - Vegan |V - Vegetarian | P - Contains Pork | GF - Gluten-Free | N - Contains Nuts
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PANINIS

CARNBRESE [P W7

“Brodflour” Baguette | Soppressata | Coppa |‘Nduja
House-Made Ricotta | Preserved Chili | Pickles | “B-Wall” Honey

GRILLED VEGETABLES | VE 25

House-Made Focaccia | Roasted Tomato Pesto
St. Davids Marinated Zucchini | St. Davids Eggplant
Peppers | Arugula |“Niagara Falls”Baco Vinegar

FUING Fil S 28
“Brodflour” Sourdough | “Marc’s Mushrooms”
Taleggio Fonduta | Pickled And Crispy Shallot | Arugula

MORTADELLA | P 27
House-Made Focaccia | Sliced Mortadella | “Bella Casara”
Ontario Mozzarella | Pistachio Aioli | “Ohme Farms” Chicory

DESSERTS

HONEY SEMIFREDDO 17
“B-Wall”Honey Cake| Vanilla Semifreddo
“Norfolk Fruit Growers” Fall Apple Compote

TORTA CAPRESE | GF | N 17
Chocolate Amarena Cherry Cake
“Warner’s Farm” Sour Cherry Compote | Vanilla

CAFFE E NOCCIOLA | N 174

“Quality Cheese” Mascarpone Mousse | Espresso | Hazelnut Praline
Crunch

*All prices are exclusive of service charge, tax and gratuity. | *Please let our colleagues know if you have any food allergy or special dietary requirement. | Our produce and cuisine is “Rooted in Nature’, featuring the finest local and seasonal ingredients. .._f



