GREYSTONES

Daily Soup P/A
House Made Hummus: Warm artisanal sourdough baguette for two. 7
Marinated Olives: Warm mixed olives, citrus zest, herbs. 10
Tuna Tartare: Sashimi grade Yellowfin tuna, avocado, coriander, caramelized soy, 25
chili lime sauce, sesame tempura.

Romaine Hearts: Caesar dressing, house smoked bacon, shaved Parmigiano Reggiano, 18
croutons.

Oysters: Premium East Coast oysters, red wine mignonette, fresh horseradish, lemon. 26
Calamari: Piccolo fritto, scallion, celery hearts, togarashi mayonnaise, lemon. 22
Burrata: Eggplant and artichoke caponata, pesto, toasted pine nuts, sourdough crostini. 24
White Asparagus: soft poached egg, truffle beurre fondue, parmesan crisps. 24

Steak Tartare: Hand cut Ontario beef tenderloin, Dijon and caper dressing, garlic crostini, 25/48
watercress.
Add Hand Cut Fries +5
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Peppercorn Tagliatelle: Sautéed beef tenderloin, seasonal mushrooms, Madeira cream, 39
cracked black peppercorns, herb gruyere crust.

Casarecce: Fresh tomato sauce, basil pesto, fine olive oil, Parmigiano Reggiano. 24
Mafaldine: Organic shrimp, sea scallops, basil, shellfish tomato sauce. 42
Bucatini: Porcini mushroom ragu, truffle ricotta, Parmigiano Reggiano. 29

All pasta is made fresh in house.

Mediterranean Vegetables: Whipped chickpeas, peperonata, roasted fennel, 26
heirloom carrots, cherry tomatoes, grilled rapini, romesco, almond gremolata, fine olive oil.

Saffron Shellfish Risotto: Carnaroli rice, organic shrimp, scallops, salsa verde. 42
Scottish Organic Salmon: Hickory smoked and roasted, spring vegetable farrotto, fine herb 40

butter sauce.

Halibut: Parmesan herb crust, asparagus, roasted cipollinis, heirloom radish, garden peas, 47
fennel beurre blanc.

Quebec Chicken: Caramelized endive, sunchokes, watercress, white wine poached rhubarb, 40
chestnut vin blanc.

Lamb Shank: Tuscan white bean fricassée with spring onions, preserved lemon, spinach, 39
parsley and almond pesto.

Venison Loin: Hasselback potato, double smoked bacon, savoy cabbage, king oyster, triple 53
crunch mustard jus.

Burger: Hand cut Ontario beef, roasted portobello mushroom, red onion, lettuce, Gruyere cheese, 28
tomato jam, cracked peppercorn mayonnaise, pommes frites.
Add House Double Smoked Bacon +3

Grilled Ontario AAA Steaks: Whipped potatoes, sautéed mushrooms, French green beans,
red wine jus.

100z New York Striploin 56
70z Filet Mignon 57
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Parmigiano Reggiano Frites 9
French Green Beans 12
Whipped Potatoes 10

Sautéed Mixed Mushrooms 14



