
 

Lunch Menu 1 

Starters 
 

Mushroom soup 
truffle oil|crème fraiche 

 
Salad of Sweet and Bitter Leaves 

honey pommery vinaigrette|crisp vegetable garnish|fresh strawberries 
 

Crisp Romaine Salad 
roasted garlic|lemon|reggiano 

 
 

Mains 
 
 

Fettuccine 

edward street bolognese|parmesan 

 

Montreal Smoked Meat 

coleslaw|kosher dill pickle|frites 

 

Edward Street Fish and chips 

beer batter|haddock | remoulade 

 

 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

 

$35 per person plus applicable taxes & gratuities 

  



 

Lunch Menu 2 

Starters 
 

Baby Arugula & Radicchio Salad 

wild mushrooms|goat cheese|almond|roasted squash|maple vinaigrette 

 

Spinach Salad 
avocado|dried cranberry|crispy chickpea|edamame 

sweet miso dressing 
 

Tuna “Nicoise” Salad 
green beans|fingerling potato|black olive frisee salad 

 
 

Mains 
 

Mongolian Beef and Vegetable Stir Fry 
marinated sirloin |carrots| broccoli|bok choy 

sweet & spicy wok sauce 
 

Grilled Salmon 
fingerling potato|seasonal vegetables|olive oil 

 
Sage Roasted Chicken Supreme (9 oz) 

truffled fingerlings|roasted king oyster mushrooms 
warm porcini vinaigrette 

 
Grilled Sirloin Cap (6oz) 

mustard brown butter|frites 
 

 

 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

$45 per person plus applicable taxes & gratuities 



 

Lunch Menu 3 

Starters 
 

French Onion Soup 
caramelized onion|comte cheese|crouton 

 
Ontario Buffalo Mozzarella Salad 

roasted beet|vine tomato|reduced balsamic|frisee 
 

Crab Cakes 
Mango cilantro salsa|dijon remoulade 

 
Coconut Curry Shrimp 

crispy shrimp|sweet chili thai sauce 
 
 

Mains 
 

Braised Short Rib Gnocchi 
carmelized leeks|wild mushrooms|asparagus|burrata 

 
Sage Roasted Chicken Supreme (9 oz) 

|roasted king oyster mushrooms 
warm porcini vinaigrette 

 

Grilled Mahi Mahi 
capers|semi dried tomato|olive|rosti potato 

 
„USDA‟ Certified Grain Fed Striploin (10 oz) 

seasonal vegetables|frites 
 

 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

$50 per person plus applicable taxes & gratuities 


