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Great Canadian 13.95

2 EGGS, CHOICE OF EITHER BACON, PEAMEAL 

OR SAUSAGE, TOAST, SERVED WITH BREAKFAST 

POTATOES & GRILLED ROMA TOMATO

BiG Breakfast 16.95

3 EGGS, CHOICE OF TWO BACON, PEAMEAL 

OR SAUSAGE, TOAST, SERVED WITH BREAKFAST 

POTATOES & GRILLED ROMA TOMATO

frenCh toast  14.95

GRIDDLED CHALLAH BREAD, MIXED BERRY 

COMPOTE, WHIPPED CREAM, MAPLE SYRUP  

& ICING SUGAR

LeMon riCotta PanCakes  15.95

FLUFFY BUTTERMILK PANCAKES TOPPED  

WITH WHIPPED LEMON RICOTTA,  

MIXED BERRY COMPOTE & MAPLE SYRUP

oMeLette  15.95

3 EGGS SERVED WITH BREAKFAST POTATOES, 

GRILLED ROMA TOMATOES & TOAST WITH          

YOUR  CHOICE OF FILLING: BACON, GREEN 

ONIONS, MUSHROOMS, RED PEPPERS OR        

MARBLE CHEDDAR

eGGs BenediCt  15.95

2 POACHED EGGS, PEAMEAL ON TOASTED   

ENGLISH MUFFIN SMOTHERED IN HOLLANDAISE 

SAUCE, SERVED WITH BREAKFAST POTATOES       

AND GRILLED ROMA TOMATO  

    SUB SMOKED ATLANTIC SALMON 3.00 

SIDE BACON (3) Or SAUSAgE (3) 4.95 

SIDE pEAMEAL (2) 5.95 

 V e G e ta r i a n     
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B r e a k fa s t  P I Z Z a
BaCon & eGG 16.95

BACON, EGGS, BREAKFAST 

POTATOES, CARAMELIZED   

ONIONS, FRESH MOZZARELLA

sMoked saLMon 18.95 

SMOKED ATLANTIC SALMON, 

WHIPPED LEMON RICOTTA, 

PICKLED ONION, CAPERS, 

PARMESAN



H o t  B e v e r a g e s
esPresso 3.95
SINGLE SHOT

Café aMeriCano 4.95
DOUBLE ESPRESSO & HOT WATER 

CaPPuCCino 4.95
WITH STEAMED & FROTHED MILK

Café Latte 4.95
WITH STEAMED & FROTHED MILK

MaPLe Latte        4.95
ESPRESSO BLENDED WITH MAPLE 
SYRUP & STEAMED MILK

Café MoCha 4.95
ESPRESSO BLENDED WITH THICK 
CHOCOLATE AND STEAMED MILK, 
TOPPED WITH WHIPPED CREAM

hot ChoCoLate 3.95
SERVED WITH WHIPPED CREAM

seLeCtion of  
PreMiuM teas 2.95

freshLy Brewed
Coffee (deCaf 
aVaiLaBLe) 2.95

C o l d  B e v e r a g e s
JuiCes 3.95
APPLE, CRANBERRY, GRAPEFRUIT, 
LEMONADE, ORANGE

MiLk or  
ChoCoLate MiLk 3.95

B o o Z y  B e v e r a g e s
MiMosa 5.95
SPARKLING WINE, YOUR             
CHOICE OF ORANGE OR    
GRAPEFRUIT jUICE

Caesar 13.95
SPICY, SAVOURY, CANADIAN - 
GEORGIAN BAY VODKA, CLAMATO, 
HORSERADISH, WORCESTERSHIRE, 
TABASCO

esPresso & Co 14.95
DARK RUM,  KAHLúA,                
ESPRESSO, MAPLE SYRUP, HEAVY 
CREAM, ORANGE BITTERS

house sanGria  
GLass 7.95 / PitCher       21.95
RED OR WHITE WINE,                   
BRANDY, FRUIT jUICES, SODA

FOOD prEpArED IN OUr rESTAUrANT MAy CONTAIN ThE FOLLOwINg 

INgrEDIENTS:  MILK,  EggS,  whEAT,  pEANUTS & TrEE NUTS.  IF  yOU hAvE  

A FOOD ALLErgy, pLEASE NOTIFy yOUr SErvEr .

l I g H t  B r e a k fa s t
GranoLa yoGurt Parfait                                                      11.95
GREEK VANILLA YOGURT, MIXED BERRY COMPOTE, TOPPED WITH 
GRANOLA & MAPLE SYRUP

aVoCado toast                                                                        12.95
1 EGG, MELTED CHEDDAR CHEESE AND TOMATO

toast                                                                                           3.95 
CHOICE OF BUTTER, jAMS OR PEANUT BUTTER

PLain toasted BaGeL                                                                 5.95
WITH CREAM CHEESE                                                                                                             
    ADD SMOKED SALMON AND RED ONIONS       3.95 

GriLLed Cheese                                                                           9.95 
WITH CHOICE OF BACON (1) OR SAUSAGE (1), BREAKFAST POTATOES

1 eGG                                                                                              9.95 
WITH CHOICE OF BACON (1) OR SAUSAGE (1), TOAST AND                    
BREAKFAST POTATOES

whiPPed CreaM PanCakes                                                       9.95 
FLUFFY BUTTERMILK PANCAKES (3 MINI)                                                                                  
TOPPED WITH WHIPPED CREAM, MIXED BERRY COMPOTE                                    
& MAPLE SYRUP

 V e G e ta r i a n     
G L u t e n  f r e e  t o a s t  u P o n  r e q u e s t



Parm & Honey  

CHiCken Fingers 14.95  

Crispy panko Crusted ChiCken tenders, 

Chili & oregano dusted, parmesan, 

Honey CHili Dip

garliC Bread WiTH CHeese  9.95 

Fresh Baked pizza dough,  

mozzarella & parmesan,  

roasted garliC, Fresh herBs

FresH TomaTo BrusCHeTTa  14.95

garliC ruBBed CiaBatta, red &  

yellow Cherry tomatoes, goat Cheese, 

olive oil, BalsamiC drizzle,  

pea SproutS

Calamari 18.95

Fennel seed & lemon aioli,  

Fried Capers & lemons

CHeF’s Board 24.95

seleCtion oF Cured meats,  

Fresh mozzarella, parmesan , 

marinated olives, grilled CiaBatta, 

honey Chili rosemary

Parm Fries 9.95

house Cooked FrenCh Fries,  

tossed with olive oil, parmesan. 

served with lemon aioli

Wings 18.95

CriSpy FrieD witH your CHoiCe oF 

BuFFalo hot, medium, hot,  

honey garliC, BBQ, italian BomBa,  

dry spiCe (Chili, oregano, Fennel seed).  

served with peCorino Crema dip,  

snap peas & CuCumBers

naCHos  22.95

Cheddar & mozzarella, sCallions, 

Jalapeños, BlaCk olives, Corn &  

BlaCk Beans, salsa, lime Crema

+ chicken or ground beef 7.95

HerBed CHiCken 21.95 

grilled ChiCken Breast, 

Fresh mozzarella, 

lemon aioli, arugula, 

tomato, piCkled onion, 

Ciabatta

Burger 21.95

all BeeF 7oz. grilled, 

BrusChetta tomatoes, 

Fresh mozzarella, 

BalsamiC drizzle, 

arugula

Veggie Parm  21.95

panko CruSteD eggplant 

& zuCChini, Fresh 

mozzarella, italian 

tomatoes, Basil

Caesar  13.95

romaine, roasted garliC dressing, 

CiaBatta garliC Croutons, lemon & 

parmesan dressing

CaPrese  17.95

heirloom tomatoes, Fresh mozzarella, 

arugula & pumpkin seed pesto dressing

arugula 15.95

lemon & BalsamiC dressed, CuCumBers, 

Cherry tomatoes, shaved radish, 

green apple

S TA R T E R S

H A n d H E l d S

S H A R E A b l E S g R E E n S + grilled shrimp 7.95

food prepared in our restaurant may contain the following ingredients:  milk,  eggs,  

wheat,  peanuts & tree nuts.  if  you have a food allergy, please notify your server .
  V e g e Ta r i a n
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all handhelds are served with fries. add caesar or green salad +2



O u R  
p R i d E  &  j O y 

—
indulge in the symphony 

of flavors as our 

restaurant’s house-made 

pizzas redefine culinary 

delight, transforming 

every slice into a 

masterpiece of taste and 

tradition.

raPini WiTH BomBa 7.95

musHrooms &  

Caramelized onions 7.95

asParagus WiTH BuTTer  

& Parmigiano 7.95

d E S S E R T S
Tiramisu 9.95       

CHoColaTe rasPBerry  

gelaTo TarTuFo 9.95 

CHoColaTe BroWnie WiTH 

sTraWBerries 9.95

TWo sCooP gelaTo 6.95

margHeriTa  18.95

italian tomatoes, Fresh mozzarella, 

Basil, parmesan, olive oil

HoT Honey  20.95

italian tomatoes, Fresh mozzarella,  

soppressata, BomBa, honey Chili 

rosemary drizzle

THe iTalian 21.95 

italian sausage, italian tomatoes, 

Fresh mozzarella, Cherry tomatoes, 

Chili oregano & Fennel shake,  

olive oil

THe ClassiC PeP 20.95

ezzo pepperoni, Fresh mozzarella, 

CHili oregano SpiCe

musHroom  22.95

olive oil, grana padano & Fontina, 

oyster, Cremini &  enoki mushrooms, 

piCkled onions, truFFle oil,  

FreSH HerbS

4 CHeese & PesTo  21.95

olive oil, Fresh mozzarella, Fontina, 

parmesan & grana padano, Basil pesto, 

Blistered Cherry tomatoes

CHiCken 23.95

olive oil, roasted pulled Chili 

ChiCken, Fresh mozzarella, 

Caramelized onions, goat Cheese, 

grilled lemon

ProsCiuTTo & arugula 21.95

olive oil, Fresh mozzarella,  

grana padano, roasted red peppers, 

gnoCCHi  26.95

pesto, Blistered Cherry tomatoes, 

lemon riCotta

linguine & sHrimP 28.95 

pan seared tiger shrimp, samBuCa, 

roasted red peppers, gremolata, 

preserved lemons

sPagHeTTi  23.95

italian tomatoes, Fresh Basil,  

Fresh mozzarella

PaPPardelle Bolognese 26.95

BeeF, veal & pork Bolognese,  

red wine, italian tomatoes,  

parmesan

FisH & CHiPs 23.95

Birra moretti Battered haddoCk, 

twiCe Cooked Fries, lemon mayo

grilled salmon 32.95

atlantiC salmon, tomato, BlaCk olive 

& Fennel seed salsa, smashed BaBy 

potatoes, seasonal vegetaBles

CHiCken PiCCaTa 28.95

Flattened herB marinated grilled 

ChiCken Breast, lemon, Capers,  

piCkled onion white wine sauCe, 

smashed BaBy potatoes,  

SeaSonal vegetableS

eggPlanT milanese  25.95

panko Crusted eggplant,  

Cherry tomato & lemon salsa, 

smashed BaBy potatoes,  

SeaSonal vegetableS

sTeaks  

sirloin 7oz. 32.95  

ny sTriP 10oz. 38.95  

riBeye 12 oz. 48.95

Char grilled steak, truFFle Butter,  

& seasonal vegetaBles. ChoiCe oF  

parm Fries or smashed potatoes

p i Z Z A
R E d

W H i T E

pA S TA

p l AT E S A d d - O n S



C L A S S I C  C O C K TA I L S V I N O

V I R G I N  C O C K TA I L S

B E E R S

C E L E B R AT I O N

APEROL SPRITZ  9.95

SPARKLING, BUBBLY, REFRESHING 

PROSECCO, APEROL, SODA

CAESAR  13.95

SPICY, SAVOURY, CANADIAN - 

GEORGIAN BAY VODKA, CLAMATO, 

HORSERADISH, WORCESTERSHIRE, 

TOBASCO

SPICY PALOMA  13.95

SPICY, CITRUSY, REFRESHING - 

REPOSADO TEQUILA, JALAPEÑOS, 

GRAPEFRUIT SODA

THE COSMO  13.95

COSMOPOLITAN, SWEET, 

BALANCED - VODKA, COINTREAU, 

ANGOSTURA BITTERS, CRANBERRY 

JUICE, FRESH LIME

OLD FASHIONED  14.95

SPIRIT FORWARD, SMOOTH,  

TO THE POINT - BOURBON, 

DEMERARA SUGAR SYRUP,  

BITTERS, CITRUS ZEST 

FRESH LIME MARGARITA  13.95

SWEET, SALTY, SOUR - TEQUILA, 

GRAND MARNIER, FRESH LIME, 

SIMPLE SYRUP

MANHATTAN  14.95

WHISKEY, SWEET VERMOUTH, 

ANGOSTURA BITTERS, CHERRY

NEGRONI  14.95

SHORT, BITTER, SWEET FINISH-GIN, 

SWEET VERMOUTH, CAMPARI

WILLOWS SOUR  14.95

CANADIAN CLUB, FRESH LEMON 

JUICE, RED WINE

19TH GREEN  14.95 

BOURBON, LILLET, LEMON JUICE, 

ANGOSTURA BITTERS,  SIMPLE 

SYRUP, SODA

ESPRESSO & CO  14.95

DARK RUM,  KAHLÚA, ESPRESSO, 

MAPLE SYRUP, HEAVY CREAM, 

ORANGE BITTERS

REDS 6OZ 9OZ BTL

FANTINI SANGIOVESE IGT, PUGLIA, ITALY 8.95 12.95 35.95

YELLOW TAIL SHIRAZ, AUSTRALIA 10.95 16.95 44.95

JOSH CELLERS  

CABERNET SAUVIGNON, CALIFORNIA 13.95 19.95 54.95

FANTINI MONTEPULCIANO D’ABRUZZO DOC,  

ABRUZZO, ITALY — — 35.95

BERINGER MAIN AND VINE  

CABERNET SAUVIGNON, CALIFORNIA — — 36.95

ALAMOS MALBEC, MENDOZA, ARGENTINA — — 51.95

BREAD & BUTTER MERLOT, CALIFORNIA — — 54.95

MASI BONACOSTA VALPOLICELLA CLASSICO  

DOC, VENETO, ITALY — — 54.95

KEW VINEYARDS PINOT NOIR, ONTARIO — — 64.95

FRESCOBALDI CHIANTI  

NIPOZZANO RISERVA DOCG, TUSCANY, ITALY — — 69.95

MASI COSTASERA  

AMARONE CLASSICO DOC, VENETO, ITALY — — 104.95

WHITES

AVELEDA VINHO VERDE, PORTUGAL 10.95 16.95 44.95

JOSH CELLERS,  

SAUVIGNON BLANC, CALIFORNIA 13.95 19.95 54.95

SANTA MARGHERITA PINOT GRIGIO,  

ALTO ADIGE-TRENTINO, ITALY 14.95 21.95 59.95

VINELAND ESTATES  

SEMI-DRY RIESLING VQA, ONTARIO — — 45.95

RUFFINO ORVIETO CLASSICO,  

UMBRIA, ITALY — — 45.95

TOM GORE CHARDONNAY, CALIFORNIA — — 49.95

CRANBERRY THYME 6.95

CRANBERRY JUICE, THYME,  

LEMON, AGAVE, SODA

COLD BREW ICED TEA 6.95

COLD BREWED ICED TEA,  

LEMON, SIMPLE SYRUP

MANGO MULE  6.95

MANGO PURÉE, LIME JUICE,  

AGAVE, MUDDLED MINT,  

FEVER-TREE  GINGER BEER

ON TAP

ALEXANDER KEITH’S IPA  18 OZ 8.95

MICHELOB ULTRA  18 OZ 8.95

BUD LIGHT  18 OZ 8.95

STELLA ARTOIS  18 OZ 8.95

BOTTLES & CANS

BIRRA MORETTI  500ML 8.95

CORONA  330ML 7.95

CRACKED CANOE  473ML 8.95

GOOSE ISLAND IPA  473ML 8.95

GUINNESS  500ML 8.95

BUDWEISER 473ML 8.95

MILL ST ORGANIC LAGER  473ML 8.95

MILL ST TANKHOUSE ALE  473ML 8.95

MILLER GENUINE DRAFT  473ML 8.95

MODELO ESPECIAL 473ML 8.95

OKANAGAN APPLE CIDER  473ML 8.95

SHOCK TOP 473ML 8.95

ROSÉ  6OZ BTL

GÉRARD BERTRAND CÔTE DES ROSES ROSÉ,  

LANGUEDOC-ROUSSILLON, FRANCE  — 59.95

PROSECCO

MIONETTO PRESTIGE PROSECCO BRUT  

DOC TREVISO, ITALY  12.95 53.95


