WARMED OLIVES (GE, V) -6
Preserved Chili

FOCACCIA (V) -9
Olive Oil | Rosemary | Fleur de Sel

GAZPACHO OF THE SEASON (GF, V) - 12
Chilled Soup | Seasonal Accompaniments

TUNA CRUDO (GF) -24
Cured and Raw Tuna | Leche de Tigre | Herb Oil | Focaccia Crostini

BURRATA (GF, V) - 24
Heirloom Tomatoes | Basil | Pickled Onions |
Fermented Tomato-Chili Broth

MUSHROOM PARFAIT (V) - 16
Crispy Mushrooms | Pickled Shallots | Pickled Mushrooms| Warmed Bread

FOIE GRAS PARFAIT - 22
Pickled Shallots | Minus 8 Vinegar | Seasonal Preserves | Warmed Bread

KALE AND QUINOA SALAD - 16 (GF,V)
Kale| Tomato| Cucumber| Cranberries| Avocado| Feta| Sesame Vinaigrette

CAESAR SALAD (P) - 15
Romaine Hearts | Herb Caesar Dressing | Bacon Lardons | Focaccia | Pecotino

POWER SALAD (GF, V,N) - 14
Raw | Cooked and Puffed Grains | Pumpkin Seeds | Almonds | Mirepoix |
Labneh | Cranberties

Add Tuna 16
Add Chicken Breast 12

Add Salmon 16

PESTORONI (P)- 17
Pesto | Pepperoni | Mozzarella | Herb Whipped Ricotta |
Tomato | Hot Honey

HOUSE-MADE LAMB SAUSAGE - 21
Broccoli Rabe | Garlic | Pecorino | White Sauce

MARGHERITA (V) - 18
Tomato | Mozzarella | Basil | Olive Oil

TARTUFO (V) - 24
Roasted Mushrooms | Truffle | Pecorino | Arugula | White Sauce

PISTACHIO PESTO (N) - 20
Burrata | Arugula | Onion Agrodolce | Preserved Chili
(Add Prosciutto +$4)

(All Sandwiches are Served with side Salad, +$3 for Side Caesar)

ALTV)-18
Avocado | Lettuce | Tomato | House-Made Ricotta | Tomato Jam |
Cucumber and Pickled Onions

TURKEY CLUB (P) - 22
Slow Roasted Turkey | Bacon | Homestead Farm Egg | Lettuce | Tomato
Dijonnaise | Sourdough

TUNA NICOISE (GF)-32
Torched Tuna | Confit Potatoes | Olives| Eggs | Tomato | Green Beans |
Lemon Vinaigrette

CONFIT ONTARIO PORK BELLY (GF, P) - 27
Stone Fruit Mostarda | Charred Rapini | Pickled Turnips

HONEY BRINED CORNISH HEN (GF) -28
Charred Corn Salsa | Salsa Verde | Confit Potato

OVEN-ROASTED FINGERLING POTATOES (N)- 16
Chimichurri |stiracha Aioli | Pinenuts | Parm

LOCAL SEASONAL GLAZED VEGETABLES - 12

CONFIT CABBAGE -15
Lemon Onion gel | Nori Sesame | Pecorino

MAPLE BLOSSOM SPRITZ (2 oz) - 22
Empress Gin | Yuzu Citrus | Maple Syrup | Fresh Ginger |
Orange Bitters | V’al Doca Prosecco | Fever-Tree Soda

SHANGRI-LIMONCELLO SPRITZ (1.5 oz) - 22
House-Made Limoncello | V’al Doca Prosecco | Fever-Tree
Soda | Fresh Lemon

CUCUMBER CHILI SPRITZ (1.5 oz) - 22

Blanco Tequila | Yuzu Juice | Green Tea Chili Syrup |
Cucumber | Red Chili | Shiso Leaf | V’al Doca Prosecco |
Fever-Tree Soda

(VE) Vegan (V) Vegetarian (P) Pork (Gf) Gluten Free (N) Contains Nut (A) Contains Alcohol () Contains Seafood. Please note that the menus displayed are subject to seasonal changes and availability.
The menu items ate “Rooted Tn Nature,” showcasing the finest local and seasonal ingredients sourced from local Canadian farmers and putveyors, meticulously crafted to pay homage to their dedication. All prices are exclusive of service charge, tax and gratuity. Please let our colleagues know if you have any food allergy or special dictary requirement.
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