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Salods

FOR PRICING, CUSTOM MENUS OR FOR MORE INFORMATION CALL US AT 416-857-3364

Tﬂmﬂﬁyon Marinated Beets with Bﬂ@ \S’/,vimmﬁ & Endive, Almonds, % Cﬁﬂmp@ne ﬁreﬂ'i@

Classic Caser Salad with Smoked Prosciutto Ham, Garlic Crosstini, Romaine Hearts, and Parmesan
Vinﬂyreffe

0@%1’0 Greens Salad with Pan Chicken, Bean Spmm‘y, Shaved Cucumber, Shaved Radish, Sesame Seeds,
and Miso Vim@rﬂffe

Orﬂam’c \S’/ainﬂcﬁ Salad with Sun dried Cranberries, Mandarin Omnjey, Slivered Almonds, Barlette Pears,
and Pear and 7)0/7@ Seed ﬂrwiry

Roston Bibh lettuce Sulad with Grilled Chicken, Roasted Peﬁﬁm‘, Sautéed Wild Mushrooms, Havarti
Cheese, and Cﬁiﬁoz‘[e and Cheddar ﬁi”eﬂ'fﬂﬂ

\S’ﬁinﬂcﬁ Salod with Fresh Lobster, Fennel, Prawns, Avocado, Sweet Onion, and 770/7@ Seed QI”EJ’J’I'nﬂ
\S’/oinﬂcﬁ with 7(/9/9[9, Endive X Pistachio in leeﬁ/ BRalsamic ﬂreyyi@

Ribb lettuce Salod with Roasted Heirloom Beets, Cows Milk Feta, Ci/?/?aﬁm' Onions, and Sweet Onion
Vinﬂyreffe

V:iryerﬁry ond Fine Green Bean Salad with Niscoise S@@ Tuna and Sliced Olives with Herb Vina@mffe

Sliced” ’Tew’yaﬁi Beef Salod with Mesculin Greens, Sliced . L’onj Beans, Snow Peas, Bean \S’/wouf.n Shaved
Carrot, and Sesame Wnﬂymﬁe
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Rroceoli and.. leep/ Cheddar Salad with Smoked Bacon and Cﬁipaf/e and Cheddar ﬁreﬁmj
Roasted Beet Salod with Bﬂ@ ?(myu/a, Toasted Cinnamon Pecans, Cranberries, and Ma/?/e 6jyrup
Vinﬂyreffe

Grilled Flaked Salmon on Bﬂ@ Spinacﬁ with Marinated Cucumbers, Feta Cheese, Sliced Olives, Grilled
%ﬁﬁem’, U:yam'c Sﬁmm‘y and Greek ﬂmﬂ'iry

Panko Crusted %ﬁf with Bibbh lettuce, Roasted Duck, Bean \S’ﬁrom‘s‘, Cucumbers, and Sweet ’Tew’yﬂ@’ Glaze
Fennel & Parmesan Sulad with Grilled Chicken & White Balsamic Vina@reffe
Roasted Cﬁemy Tomato, é’nﬂ/? Dea, & Potato Salad with Sundried Tomato Wnﬂ@wﬂffe
Grilled Haloom Cheese & Roasted Pepper Salad with Torn Rasil & Fine Balsamic

Dickled Orﬂﬂm’c Reet Salod with ?lmgu/ﬂ, ‘meyon, & Blood (7mnje Vinﬂyreffe

9
Soufs
DPotato and Leck \S’oup with Roasted Garlic Créme Fraiche, and Cw}ﬁ Pancetta
Roasted Tomato and Red peﬁﬁer Sou/? with Lobster Pieces and Uiyﬂm'c Rasil Drizzle
Corn Puree with Pan Seared \S’m/ﬁ)ﬁf and Truffle Oil
Classic Chicken Noodle \S’oup with Side leeﬁ/ Cheddar and Crackers
Cauliflower Soupy Puree with Sﬁz’ce/ Prowns, and Seaved Seallops
Wild Mushroom Broth with Sliced Beef & Fresh Herbs

White Bean Puree with Double Smoked Racon & Roasted %pper Drizzle

Classic Minestrone with Grilled \S’ﬁice/ \S’ﬂm@e
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