
Chef’s Anthony choice  

Sweet onions, in a rich broth, blanketed by melted provalone and swiss cheese   

Lightly breaded served Mettawas style   

A classic featuring feta cheese, roasted peppers and kalamata olives   

Littlenecks pan seared with pancetta and sprinkled with parmigiana cheese 

Sicilian style risotto balls, served with Chef Anthony’s special tomato and meat 
sauce  

Stuffed in mushroom caps and broiled to perfection in garlic butter and white wine   

Ripe roma tomatoes, bocconcini cheese, olives and fresh basil drizzled with extra 
virgin olive oil   

Crispy fried pita chips served with a trio of  tzatziki, spicy feta, and bruschetta dips  

Or try them Fully Loaded!!  add 4 
Topped with red onion, tomatoes, mozzarella, olives, feta, tzaziki with a  
side of Fiesty Feta 

Hot banana pepper rings and extreme beans fried to perfection served with house 
made dipping sauces 
 

Pepperoni and mushrooms   

Mozzarella cheese and mortadella  

Spinach, feta cheese, artichokes and roasted red peppers 

  
Slow roasted pork, BBQ sauce and caramelized onions 

Zucchini, peppers, eggplant and onions  

Baby shrimp and sliced mushrooms  

Thin prosciutto slices and mozzarella cheese   
 



          

Sebastian’s favourite!  Spaghetti with meat sauce served with meatballs   

Fettuccini noodles with strips of sauteed  eggplant, tossed in a creamy alfredo sauce   
topped with marinara  

Handmade potato dumplings smothered in our  own rich tomato meat sauce   

Penne noodles combined with artichokes,  roasted red peppers, black olives, 
tomatoes and feta cheese in a white wine sauce   

Just like Nonna’s !!! Layers of pasta noodles, mozzarella and parmagiana cheeses 
and bolognese sauce   

Cheese filled tortellini in a cream sauce with pancetta and parmigiana   

Jumbo shrimps, scallops, clams and mussels in a light tomato basil sauce   

Al dente rigatoni noodles smothered in a special blush tomato sauce   

Served with your choice of red wine vinaigrette, raspberry vinaigrette, ranch  
or blue cheese dressing 

Topped with raspberry vinaigrette, toasted almonds and white chocolate 

Romaine lettuce, tomatoes, kalamata olives, artichokes, red onions, feta cheese 
and vinaigrette dressing  

Classic crisp romaine, crispy bacon, and creamy caesar dressing   

Crispy greens, tomatoes, bacon, croutons and vinaigrette dressing   



Marinated and roasted to perfection with garlic, olive oil and rosemary  

Sauteed veal medallions in a marsala wine and mushroom sauce  

Breaded chicken breast topped with tomato basil sauce and mozzarella  
and parmigiana cheese  

Slow roasted and delicately basted in our own tangy barbeque sauce   

  Grilled to perfection and topped with a buttery lemon caper sauce  

Char-grilled to your liking with grilled portabello mushrooms   

45 day aged AAA reserve stiploin, hand cut and char-grilled to your specification, 
topped with sauteed mushrooms, peppers and onions    

Topped with tomatoes, roasted red peppers, olives, artichokes and feta,  
baked to perfection 

10 oz bacon wrapped tenderloin served with a peppercorn sauce   

Fresh fillets of perch and pickerel broiled or pan fried   

Scallop and crab stuffed fillet of sole with a truffle cream sauce   
 

Entrees served with your choice of soup of the day or garden salad.   
Add riviera onion soup or speicalty salad for $4. 

Please ask you server for today’s selection 

Strawberry, Chocolate, Amaretto 
 

Chocolate, Raspberry or Caramel topping 

 
For additional dessert features please ask your  server! 

 

 



White 
Pelee Island Pinot Grigio  2012 
Aleksander Estate Chardonnay  2011 
Sprucewood Estate Riesling  2012 
CREW Gewurztraminer  2011 
Pelee Island Muscato  2011 
 

                                  Bottle  30      Glass  7¼ (6oz)    10½ (9oz) 
                    Imported wines – Please ask your server for the Barrel List!     

On Tap 
Sleeman Orgininal Draught  6 
Walkerville Krolsh  6 
Mill St. Organic  6 
Okanagan Pale Ale  6 

Grey Goose 
Grand Marnier 
Jack Daniels 
J & B Scotch 
 

 
Cappuccino  4 
Espresso  2 
Macchiato  3 
Cafe Latte  4 
                               
         All coffees available regular or decaffinated 
 

 
Coca Cola  2           Sprite  2 
Diet Coke  2           Gingerale  2 
 

 

Blueberry Tea 
     Grand Marnier & Amaretto  (1 oz) 

Mettawas Special  
     Amaretto & Brandy (1 oz) 

Spanish Coffee 
     Brandy & Kahlua  (1 oz) 

 

 

Red 
Pelee Island Shiraz  2010 
Oxley Estate Cabernet Franc  2011 
Sprucewood Estate Cabernet Sauvignon  2010 
CREW Merlot  2008 
 
 
 
 
 

 
Bottle 
Coors Light   3¾ 
Blue   3¾ 
Mill St Tankhouse  4¾ 
Steam Whistle  4¾ 
 
 
Hennessey 
Disaronno 
Singleton Single Malt Scotch 
Sambuca 
 
 
 

Cafe Mocha  4 
House Blend  2 
Orange Pekoe Tea  2 
Herbal Tea  2 
 
 
 

 

 
 

Cream Soda  2                Juice  1½ 
Root Beer  2                    Milk  1½ 
 
 

 
Raspberry Kiss 
     Kahlua & Chambord  (1 oz) 

After Eight  
     Creme de Cacao & Creme de Menthe  (1 oz) 



Hiram Walker commissioned the eminent architect Albert Kahn to design 
and build the Kingsville train Station to be ready when construction of the 
railway line reached Kingsville from Windsor in the spring of 1889. 
 
The interior layout included gentlemen’s and ladies’ waiting room, ticket 
office, freight and baggage areas,  
a covered porch, port-cochere and a second floor bed chamber.  
 
Built out of stone, and complete with a slate roof, the station was equipped 
with gas heating and lighting brought in from natural gas fields nearby.  
 
Fares, round trip to Windsor were 80 cents for adults, 40 cents for children. 
 
To serve his business interests, Hiram Walker built the Lake Erie, Essex, and 
Detroit River Railway. For his recreation, he built a Grand Resort on the main 
line of the Railway and on the shores of Lake Erie, The Mettawas Hotel which 
opened in 1889. 
 
The elegant hotel no longer exists but the memories do live on. Designed by 
Mason and Rice architects, The Mettawas hotel was said to have cost $ 
250,000 to build. 
 
Guests would arrive by rail at the Kingsville Railroad 
station, then ride three blocks to the Mettawas grounds  
in the Hotel’s carriages. 
 
October 2008. Janet and Anthony DelBrocco opened an upscale but intimate 
restaurant,  in what was the Kingsville Railway Station, and in so doing, they 
continue the heritage started by Hiram Walker over 100 years before.  
 
Welcome to Anthony’s Mediterranean cuisine. 
 
 




