starters & shareables
CHARCUTERIE | 28

SHRIMP TOAST | 16

selection of house cured and smoked meats, house
made preserves, spiced almonds, Dre’s baguette crostini
+ add a selection of local cheese and accompaniments | 15

Fogo Island wild caught pink shrimp, creme fraiche,
mint, parsley, chives, chopped pickled chili and shallot
on Dre’s sourdough rye

CHEESE PLATE | 18

GOLDEN HEART POTATO | 14

a selection of local Canadian cheese, house made
preserves, spiced nuts and Dre’s baguette crostini

shaved easter egg radish, soft cooked egg, dressed
green beans, spicy greens and salsa verde

LITTLE GEM SALAD | 12

A SIDE OF...

little gem greens, tahini lemon dressing, pickled red
onion, smoked almonds, roasted miso kabotcha squash

house cut french fries | 8
little gem salad with tahini lemon dressing | 8
charred rapini with garlic | 8

main courses
RAVINE BURGER | 22

CHARRED RAPINI | 21

Cumbrae’s beef, Dre’s bun, American cheese, pickled
red onion, Ravine smash sauce, house cut fries

braised white beans, crispy golden heart potatoes,
shaved cheese, spicy greens and pickled mushrooms

SMOKED PORK SANDWICH | 19

BEEF SHORT RIB | 36

slowly smoked Cumbrae farms pork shoulder, umami
mayo, crunchy slaw on Dre’s bun, house cut fries

master-stock braised short rib, black garlic sauce,
charred Rapini, golden heart potatoes and pickled chili

RAINBOW TROUT | 26

ROASTED HERITAGE CHICKEN | 26

pastrami rubbed Ontario rainbow Trout, braised
white beans, cauliflower and beet choucroute, dill
pickle rounds, mustard cream

roasted, ginger and soy marinated Elora heritage
1/2 chicken, radish and daikon pickles, house made
kimchi, gochujang, fried rice

CÔTE DE BOEUF FOR TWO | 95

coffee rubbed double bone-in ribeye, charred rapini, roasted goldenheart potatoes, béarnaise sauce,
chimichurri, little gem salad and house pickles
available after 4:30pm only

sweet endings
RAVINE SUNDAE | 10

SEASONAL RAVINE PIE | 10

vanilla soft serve ice cream, lemon curd, italian
meringue, buttery short bread

Niagara apple pie, comes with your choice of vanilla ice
cream, miso butterscotch or 2-year aged cheddar cheese

