
 

 
 

 
 

 

 

 
Il Dolce 

 
 

Café Semifreddo 
Layers of creamy vanilla ice cream drizzled with a 

traditional espresso and topped with chocolate 
biscotti 

~ 6~ 
 

Dessert of the Day  
Ask your server for the daily selection 

~6~ 
 

 
 
 
 
 
 

 
 

 
 
 
 
 
 

 

 
 

 
 
 
 

 
Dining @ Ridgepoint 

 

 
We take great pride in preparing our Menu 
from fresh local ingredients on a Made to 

Order Basis.  While your food is being 
prepared, sit back, relax and enjoy your wine 
country experience as we marry Old World 

Traditions with the Tastes of Niagara.  
 

 

 

 

 
 

Open Wednesday through Sunday 
12pm ~ 4pm 

Reservations Welcome 
(905) 562-8853 

 
 



 
L'Antipasto 

 

 
Insalata Misto 

Baby greens topped with candied walnuts goat 
cheese and grapes drizzled with Cabernet-Merlot 

vinaigrette 
~8~ 

                             
                           Soup of the Day 

Made fresh with regional seasonal ingredients  
Ask your server for the daily selection 

~ 8 ~ 
 

Crab and Fish 
Panko crusted fresh crab and fish deep-fried golden 

brown With Riesling aioli 
~10~ 

 
Ridgepoint Charcuterie 

Local/Canadian charcuterie style meats with fruit, 
preserved items granny mustard and fresh bakery 

bread 
~18~ 

  

Individual Wood Oven Pizza 
   

Locally Inspired 
  Chef using local Canadian products to create a 
unique wine country twist on Italian tradition  
                                ~14~ 
 

Pizza Diavolo 
A traditional wood oven crust dressed with fresh 

tomato sauce, mozzarella cheese, soppressata, onions 
and black olives drizzled with spicy olive oil 

~ 14~ 
 

Pizza Bruschetta 
A traditional wood oven crust topped with fresh 

tomato bruschetta and creamy goat cheese 
~14~ 

 
Il Primo 

 
Roberto’s Linguini 

Fresh linguini tossed with mama’s preserved tomato 
sauce finished with cold pressed olive oil and 

Parmigianino Reggiano. 
~12~ 

 
                 Gnocchi in Mama’s Sauce 

 Gnocchi in a spiced tomato sauce topped with 
Parmigiano reggiano drizzled with a balsamic 

reduction 
~ 14~ 

 
Risotto & Salmon 

 5oz Maple glazed Atlantic salmon fillet on 
Chardonnay-infused risotto with butternut squash 

and Parmigiano reggiano 
~ 17~ 

 
 
 

Il Secondo 
 

                        Lakeland Wild Boar 
Pan-fried boar sausage tossed with mushroom goat 

cheese raviolis, sautéed mixed mushrooms, grape 
tomatoes, onions, in a Chardonnay al burro  

~ 16 ~ 
 

Free Range Chicken 
Oven roasted chicken breast 

 on forked roasted garlic potatoes 
 with Riesling caramelized onions and pan jus   

~ 16~ 
 

Icewine Bison Chili  
Slow braised bison in a sweet and spicy tomato 

broth, pearl onions, and kidney beans with 
buttermilk cornbread 

~18~ 


