
Starters

DAILY SOUP     	 15
Served with house-made focaccia

OCEAN TROUT GRAVLAX  
& DARK RYE CRISPS    	 20
Soused cucumber, fennel, radish

ENDIVE, GEM LETTUCE &  
WALNUT PANZANELLA  	 19
Blackcurrants, Manchego cheese, pomegranate 
molasses, extra virgin olive oil

COBB SALAD  	 20 
Romaine, hard-boiled eggs, bacon crumble, 
red onion, blue cheese, cherry tomatoes, 
roasted corn, avocado, ranch 

BURRATA  	 19
Hothouse cherry tomatoes, figs, toasted 
hazelnuts, basil, balsamic glaze

Contains Dairy 

Contains Gluten



From the Forno

Flatbread, round traditional crust 12”, or gluten-
free cauliflower crust 10”

MARGHERITA ON FLATBREAD     	 29
San Marzano pomodoro sauce, shredded 
mozzarella, pumpkin seed basil pesto, blistered 
cherry tomatoes

THE MEAT LOVER     	 31
San Marzano pomodoro sauce, shredded 
mozzarella, pepperoni, bacon, jalapeño, 
roasted red onion 

Sub plant-based cheese - no extra charge



Dessert

HASKAP BERRY CHEESECAKE     	 15
Honey Berry Farm haskap berries, hibiscus 
shortbread crust, haskap berry Macédoine  

Large Plates

THE GODFATHER BURGER     	 27
6 oz Cadillac Carnivore patty, prosciutto, gouda, 
sun-dried tomatoes, brioche bun, arugula, 
pumpkin seed pesto mayo

Gluten-free bun 3.5

Sub vegan burger - no extra charge

BEEF TENDERLOIN   	 46
Mashed potatoes, broccolini, carrots, red wine 
demi-glace

CHICKEN SUPREME   	 33
Broccolini, garlic mashed potatoes, rosemary 
gremolata herb sauce

SEARED BEET-CRUSTED SALMON  	 39
Broccolini, carrots, lemon dill gremolata, 
couscous  


