
PRI X  FI Xe  M E N U

Executive Sous Chef  Nicholas ANTUNESExecutive Chef John VETERE

2 course - $75
Wine pairing - $25

3 course - $90
Wine pairing - $35

Second Course 
            Lamb Shank |  +$10

18oz slow braised Canadian Lamb Shank, pilpelchuma, tahini yogurt, herb salad 

TROUT
Cascade Mountains trout ,charred scallion, garlic yogurt, 

crispy potato pangritata, dill oil. 

Short Rib
Slow braised AAA Ontario beef, black peppercorn sauce, herbs  

Pork Chop
Brined and smoked bone-in Ontario pork chop, garlic and ginger vinaigrette, fried 

cherry tomato, julienne radish, roasted garlic oil 

Choice of

HandMade SPAGHETTI
Bronze-die extruded spaghetti, basil pesto, walnuts, lemon and mascarpone,

FMP chili oil
+ Canadian LOBSTER  |  +$12

Third Course
Strawberry Tart

Short bread crust, vanilla bean custard, macerated Niagara strawberries, 
Lowrey Bros. strawberry lavander rhubarb preserves, whipped cream

Cheese
Rotational Ontario cheese, walnut crostini, Lowrey Bros. strawberry 

lavander rhubarb preserves

Choice of

 Chocolate TORTE | GF
Milk Chocolate Ice cream, apricot purée, buckwheat crumble

wedge salad
Buttermilk ranch dressing, chives, shaved radish, feta cheese 

French Onion Soup
Caramelized onions, Dre’s buttery pullman, Gruyère cheese, rich beef broth

Beef Tartare
Hand chopped Ontario beef, black truffle, Dijon, sherry vinegar, egg yolks, 

walnuts, grilled sourdough, Good Leaf lettuces

Beet Carpaccio
Caraway & herbed whipped ricotta, honey, pickled chili, pickled fennel 

and Jerusalem artichoke chip 
 

Choice of First Course

FOR THE TABLE
Dre’s bread

 Daily organic sourdough, St. Brigid’s organic A2 grass-fed Jersey butter, sea salt

Fingerling Potato
Beef tallow fried fingerling potato, rosemary, thyme 

Grilled Asparagus
Grilled asparagus, speck, 5 Brothers gouda, lemon zest

White Bean and Edamame Salad
White bean, edamame, peas, chive vinaigrette, fresh dill,

green pea  tarragon purée  

Please inform your server of any dietary restrictions or allergies when placing your order

Ask your server about our suggested pairings

BASQUE Cheesecake | GF
Vanilla & lemon crème anglaise




