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- FIRST COURSE

GENOVESE SALAD (V | GF | N)
S Hbogehboom Family Farms Baby Romaine Hearts | Basil Pesto Dressing |
Lemon-Braised Thompson Farms New.Potatoes | Green Beans | Puffed Farro | Pine Nuts

VEAL CARPACCIO

Grass-Fed Veal Tenderloin | Anchovy Emulsion | Caper Berries |
Haven Greens Rocket Leaf | 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 and Mascarpone-Stuffed Pasta I
Preserved Chili{ Puffed Sorghum | Pickled Pearl Oniqns‘

% 4 CHICKEN SUPREME ;
Roastéd Halal Chicken Breast | Spinach And Ricotta.Dumpling |
Peperonata | Charred'Eggplant | Salmoriglio

BACCALA FRITTI

Citrus-Cured Ontario Pickerel | Hewitt's Dairy Buttermilk Dressing |
Trout Roe | Watercress | Tarragon | Potato Pavé

DESSERT .

STRAWBERRY RHUBARB TART

" Rhuparb Crémeux | Ontario Strawberries | Vanilla Mascarpone Ganache

SPUMONI MOUSSE TORTE (N)

Pistachio Crumble | Amarena Cherries

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

$48 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. X Sign up for Shangri-La Circle and enjoy
The menuitems highlighted in green are part of our “Rooted in Naturex£" program,'shqwcasing 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 dedication. T&Cs apply



