
MENU 1 
ANTIPASTI 

MELANZANE ALLA SAN DANIELE 
Grilled eggplant layered with prosciutto and bocconcini, baked with 

tomato, bechamel and fresh basil 

INSALATA 
INSALATA VERDE CON FRAGOLA 

Artisanal greens dressed with balsamic vinaigrette, garnished with dried 
strawberries, toasted almonds and herbed goat cheese 

SECONDO PIATTO 
Please choose from one of the following: 

ARISTA DI MAIALE ALLE PESCA E CIGLIEGE 
Oven roasted pork tenderloin, finished with a reduction of ice wine, 

fresh peaches, brandied cherries, ginger and honey 

MERLUZZO ALLA PORTOFINO 
Pan seared panko crusted haddock, topped with fresh lobster and 

finished with a reduction of white wine, lobster stock, tomato and lemon 

FILETTO AI FUNGHI DI MONTEPULCIANO 
Grilled AAA beef tenderloin topped with sautéed wild mushrooms and 
deglazed with port wine and demiglaze, topped with truffled matchstick 

potatoes 

DOLCE 
TIRAMISU 

Mascarpone mousse layered with savoiardi drenched in espresso and 
brandy, garnished with shaved chocolate 

$69. per person 
HST and gratuity not included 

Buon Appetito!! 



 MENU 2 
ANTIPASTI 

ZUPPA DI PATATE E PORRI 
Roasted leek and potato soup topped with Gorgonzola crostini, crispy 

pancetta and white truffle essence 

INSALATA 
INSALATA ROMANA 

Romaine hearts tossed with lemon, garlic and caper dressing, garnished 
with double smoked bacon 

SECONDI PIATTO 
Please choose from one of the following: 

AGNELLO SCOTTADITO 
Grilled rack of lamb marinated with garlic, olive oil and fresh rosemary, 

served with a demiglaze and cabernet reduction 

ANATRA AI MIRTILLI 
Seared breast of Brome Lake duck and confit leg served with local wild 

blueberries, honey, cassis, demiglaze and a hint of cinnamon 

ROMBO ALLA GENOVESE 
Roasted Atlantic halibut topped with pesto, presented in a tomato broth 

with manilla clams, fennel sausage and white beans 

DOLCE 
TORTA AL CIOCCOLATO 

Individual flourless chocolate cake with dark chocolate ganache served 
with Neopolitan gelato and strawberry and Grand Marnier sauce 

$66. per person 
HST and gratuity not included 

Buon Appetito!! 



MENU 3 
ANTIPASTI 

GAMBERI ALLA MARCHESE 
Jumbo shrimp sautéed with garlic, brandy and a splash of cream, served 

on crostini with lemon 

PASTA 
GNOCCHI BOLOGNESE 

Gnocchi bolognese sautéed with braised veal, finished with fresh 
tomato, basil and a touch of cream 

INTERMEZZO 
SORBETTI 

House made lemon sorbet  

SECONDO PIATTO 
Please choose one of the following: 

ROMBO ALLA GENOVESE 
Roasted Atlantic halibut topped with pesto, presented in a tomato broth 

with manilla clams, fennel sausage and white beans 

PETTO DI POLLO ALLA FIORENTINA 
Free range chicken breast stuffed with goat cheese, spinach and 

artichokes, oven roasted and served with a sauce of fresh basil, parsley, 
garlic, lemon and capers 

SCALOPPINE DI VITELLO ALL’ ASTICE 
Veal scaloppine sautéed with fresh lobster and finished with a garlic, 

tomato, brandy and cream sauce 

DOLCE 
BUDINO AL GIANDUIA 

Velvety chocolate hazelnut mousse topped with whipped whole cream 
and garnished with an orange hazelnut tuille 

$78. per person 
HST and gratuity not included 

Buon Appetito!! 



MENU 4 
ANTIPASTI 

ZUPPA AL POMODORO 
San Marzano tomato soup braised with garlic, chicken stock and 

garnished with goat cheese crostini and drizzled with basil oil 

PASTA 
SPAGHETTINI AGLIO OLIO E PEPERONCINO 

Spaghettini sautéed with garlic, olive oil, chilies, fresh Italian parsley 
and Parmigiano 

INTERMEZZO 
INSALATA VERDE 

Artisanal greens, cherry tomatoes and cucumber tossed with lemon 
vinaigrette and garnished with shaved Parmigiano 

SECONDI PIATTO 
Please choose from one of the following: 

MERLUZZO ALLA PORTOFINO 
Pan seared panko crusted haddock, topped with fresh lobster and 

finished with a reduction of white wine, lobster stock, tomato and lemon 

FILETTO AI FUNGHI DI MONTEPULCIANO 
Grilled AAA beef tenderloin topped with sautéed wild mushrooms and 
deglazed with port wine and demiglaze, topped with truffled matchstick 

potatoes 

AGNELLO SCOTTADITO 
Grilled rack of lamb marinated with garlic, olive oil and fresh rosemary, 

served with a demiglaze and cabernet reduction 

DOLCE 
CREMA BRUCIATA DOLCE DI LECHE 

House made caramel creme brûlée sprinkled with fleur de sel and 
served with pine nut sugar cookie 

$78. per person 
HST and gratuity not included 

Buon Appetito! 



MENU #5 
ANTIPASTI 

INSALATA VERDE CON FRAGOLA 
Artisanal greens dressed with balsamic vinaigrette, garnished with dried 

strawberries, toasted almonds and herbed goat cheese 

PASTA 
FETTUCINE AI FUNGHI 

Fettucine sautéed with a variety of wild mushrooms, sherry and a touch 
of cream 

SECONDI PIATTO 
Please choose from one of the following: 

ARISTA DI MAIALE ALLE PESCA E CIGLIEGE 
Oven roasted pork tenderloin, finished with a reduction of ice wine, 

fresh peaches, brandied cherries, ginger and honey 

MERLUZZO ALLA PORTOFINO 
Pan seared panko crusted haddock, topped with fresh lobster and 

finished with a reduction of white wine, lobster stock, tomato and lemon 

PETTO DI POLLO ALLA FIORENTINA 
Free range chicken breast stuffed with goat cheese, spinach and 

artichokes, oven roasted and served with a sauce of fresh basil, parsley, 
garlic, lemon and capers 

DOLCE 
TORTA DI FRAGOLA 

Strawberry and mascarpone cheesecake on a chocolate hazelnut crust 
topped with fresh strawberry glaze served with a port and balsamic 

reduction 

$72. per person 
HST and gratuity not included 

Buon Appetito!! 


