
First Course

Spinach Salad
spinach leaves tossed with candied 
almonds, blue cheese and vanilla 

poached bosc pears in a raspberry 
ginger vinaigrette

Mezzo Caesar Salad
smoked pancetta, homemade 

Caesar dressing, crisp romaine, 
toast points and parmesan cheese     

Squash Soup
purée of squash and apple, spiced 
with curry, served with a pistachio 

croquette and thyme infused 
Chambord Royale reduction   

Second Course

Ravioli 
home made ravioli stuffed with 
roasted butternut squash and 

mutzu apple in a bacon, sun-dried 
tomato cream sauce     

Pollo Funghi
seared chicken breast with a wild 

mushroom, white truffle cream 
sauce, an apple wood smoked 

cheddar mash and daily vegetable         

Stuffed Salmon 
shrimp and crab stuffed salmon 

filet, served over top of mascarpone 
basmati rice accompanied with a 

limoncello saffron emulsion

Third Course

Mezzo Tiramisu
 Layered ladyfinger cookies with
liquor and espresso flavoured 

mascarpone cheese and topped 
with chocolate   

   
Crêpes 

Filled with banana & hazelnut 
chocolate  served with vanilla ice 
cream and warm caramel sauce    

Peanut Butter Chocolate Fudge 
Cheesecake 

Cheesecake flavoured with 
peanutbutter on top of a chocolate 

graham crust     

$35

Choose one item from each course.  Taxes, beverages and gratuity are not included in the price.


