
 
 

L'antipasto 
 

Insalato Misto 
Baby greens topped with candied walnuts, 

goat cheese and grapes. Drizzled with 
Meritage vinaigrette. 

~8~ 
 
 

Market Fresh Seafood Cakes 
Pan seared fish and crustacean cakes 

combined with coloured peppers and onion 
and finished with Riesling spring radish 

aioli. 
~8~ 

 
 

Grilled Vegetable Panini with Goat 
Cheese 

A selection of grilled eggplant, zucchini, red 
onion and sweet peppers accompanied by 

Woolwich goat cheese.  
~ 8~ 

 
 

Soup of the Day 
Made fresh with regional seasonal 

ingredients. Ask your server for the daily 
selection. 

~ 8 ~ 
 
 

Formaggio and Frutta 
A selection of delicious artisan cheeses 

accompanied by fresh local fruit and candied 
walnuts 
~16~ 

 
 
 
 
 
 
 

 
 

Individual Wood Oven Pizza 
 

Pizza Diavolo 
A traditional wood oven crust dressed with 
fresh tomato sauce, mozzarella cheese, hot 

soppresata, onions, black olives and drizzled 
with spicy olive oil. 

~ 14~ 
 
 

Pizza Primavera 
A traditional wood oven crust dressed with 
fresh tomato sauce, mozzarella cheese, and 

an assortment of grilled vegetables. 
~ 14~ 

 
 

Pizza Bruschetta 
A traditional wood oven crust topped with 
fresh tomato bruschetta and creamy goat 

cheese. 
~14~ 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

Il Primo 
 

Wine Country Daily Pasta 
Inspired by the tastes of the vine and 

complimented by fresh local ingredients. Ask 
your server for the daily selection. 

~14~ 
 

Gnocchi in Mama’s Sauce 
Homemade gnocchi in a spiced tomato sauce 

topped with Parmigianino reggiano and 
drizzled with a balsamic reduction. 

~ 14~ 
 

Risotto con Funghi  
Chardonnay infused risotto with forest and 

cultivated mushrooms topped with 
parmigano reggiano and cold pressed olive 

oil. 
~ 14~ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

Il Secondo 
 

Pollo con Funghi 
Roasted Good Sheppard chicken, 

accompanied by roasted Baby Bella 
mushrooms with handmade fettuccini pasta 

and Riesling pan jus. 
~ 16 ~ 

 
Veal Rib Chop with Monticello Au 

Jus 
Grilled veal rib chop with roasted Yukon 

gold potato, seasonal vegetables, 
complimented with Monticello au jus. 

~ 16~ 
 

Lakeland Wild Boar Sausage 
Grilled Lakeland wild boar sausage on 
buttered spinach, and forked mini red 

potatoes finished with a Cabernet- Merlot 
reduction. 

~16~ 
 

Market Fresh Fish 
Ask your server about the daily selection. 

~16~ 
 

 

 

 

 

 

 

 

 



   

Il Dolce 
 

Wine Country Inspired Crème Brûlée  
Ask your server for the daily selection. 

~ 6~ 
 

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~ 

 


