© SUMMERUCIOUS.

- DNNERMENJ




. FIRSTCOURSE

GENOVESE SALAD (V | GF | N)

Hoogenboom Family Farms Baby Romaine Hearts | Basil-Pesto Dressing |
Lemom—Braised Thompson Farms New Potatoes.| Green Beans | Puffed Farro | Pine Nuts

. HEIRLOOM TOMATO SALAD (P)

éompressed Melon Variations | Local Sliced Culatello | Stracciatella |-
Marinated Cucumbers | Baco Noir Reduction | House-Made Focaccia

ZUCCHINI & SALTED RICOTTA (V | GF)

Variegated Summer Squash | Zucchini Blossoms |
Spiced Sunflower Seeds | Ricotta Salata | Mint

SECOND COURSE

SWEET CORN AGNOLOTTI (V)

Charred Ontario Corn | Potato arid Mascarpone-Stuffed Pasta |
Preserved Chilj | Puffed Sorghum | Pickled Pearl Onions

> % VEAL TENDERLOIN {(GF)
Grass-Fed Veal Tenderloin | Salt-Roasted Beets | Candy Cane Beets |
Tuscan Kale | Amarena Cherry Gastrique | Pistachio Crumb | Veal Jus

-CIOPPINO (S)

Charcoal-Grilled Ontario Pickerel | PEI Mussels | Fogo Island Shrimp |
Heirloom Tomato Broth | Watercress | Brodflour Sourdough Baguette | Fregola

DESSERT

STRAWBERRY RHUBARB TART

Rhubarb Cremeux | Ontario Strawberries | Vanilla Mascarpone Ganache

SPUMONI MOUSSE TORTE (N)

Pistachio Crumble | Amarena Cherries

SORBETTO (VE | GF)
Mango Pineapple | Blueberry And Black Tea

-$65 per-person

V - Vegetarian | P - Contains Pork | GF - Gluten Free | N - Contains Nuts
All prices are exclUsive of service charge, tax & gratuity.

Please let our colleagues know if you have any food allergy or special dietary requirement. D Sign up for Shangri-La Circle and enjoy
The menu items highlighted in green are part of our “Rooted in Naturexf" program, showcasing a15% discount on F&B, redeemable
the finest local and seasonal ingredients sourced from local Canadian farmers and purveyors, on your next visit and beyond

meticulously crafted to pay homage to their dédication. T&Cs apply



