
 

taxes not included ~ Good Food Takes time ~ Established 1978  

 
 

  
dinner 

 
starters & salads 

French Onion Soup | sweet onions,  gruyere  crostini  9 
Israeli Hummus  | za’atar & warm chickpeas, EV olive oil  7  

Calamari Picante | lightly breaded, served w/ a lemon & caper aioli  11 

Melted Brie a la Shum |  w/ garlic & za'atar, served w/ apple fans & pita points  10 

Yukon Gold Garlic Frites | w/ za'atar & parmesan cheese  9 

Duck Liver pâté | port, crispy leeks, schmaltz, blueberry balsamic reduction  9 

Cheesy Thuet | grilled artisan bread w/ EV olive oil, Swiss gruyere & Israeli apricot jam  5 

The Healthy Israeli | fresh-cut tomatoes, cucumbers, parsley & onion, EV olive oil  7 

The Rosedale | organic mesclun greens, julienned vegetables, sunflower seeds & black currants, house vinaigrette  7 

The Caesar | parmesan & herbed croutons  9 

Beet & Chévre Salad | roasted Ontario beets, walnuts and organic baby greens, w/ a honey tarragon vinaigrette  10 

 
mains 
Sticky Asian Pork Ribs | in a tamarind & sesame hoisin BBQ sauce, w/ frites  24 

Crispy Skin Salmon | grilled, w/ sautéed Brussels sprouts, sun dried tomato - sweet onion couscous, red pepper & capers salsa  20 
Fish & Chips | beer-battered daily fish, Mediterranean slaw  19 
Cassoulet | slow cooked white bean stew with house smoked lardon, Toulouse sausage, lamb & duck  confit  24 

Steak Frites | aged striploin, brushed garlic & a bourbon compound butter  28 

Moules Frites | p.e.i. mussels sautéed w/ julienned vegetables in a daily broth  18 

Chicken Dijonaise | grilled chicken supreme w/ French beans in a grainy dijonaise, frites  20 
Vegetarian Moussaka | zucchini, eggplant, spinach, onion, mushrooms, gruyere & feta in tomato sauce  17 

King Cole Duck Confit | in a cassis veal jus w/ sautéed market vegetables & herb-roasted potatoes  24 
Pulled Pork Poutine | house smoked and braised pork w/ quebecois cheese curds served on frites in a demi-glace gravy  17 

The Gourmet Package | pulled pork poutine AND a bottle of veuve clicquot  127 

 
sides & substitutions 
green salad or garlic frites    2     caesar salad    3    sautéed spinach, roasted herbed potatoes or  sautéed market  vegetables    6 each 



 

taxes not included ~ Good Food Takes time ~ Established 1978  

 
 

lunch 

 

starters & salads 

French Onion Soup | sweet onions,  gruyere  crostini  9 
Israeli Hummus  | za’atar & warm chickpeas, EV olive oil  7  

Calamari Picante | lightly breaded, served w/ a lemon & caper aioli  11 

Melted Brie a la Shum |  w/ garlic & za'atar, served w/ apple fans & pita points  10 

Yukon Gold Garlic Frites | w/ za'atar & parmesan cheese  9 

Duck Liver pâté | port, crispy leeks, schmaltz, blueberry balsamic reduction  9 

Cheesy Thuet | grilled artisan bread w/ EV olive oil, Swiss gruyere & Israeli apricot jam  5 

The Healthy Israeli | fresh-cut tomatoes, cucumbers, parsley & onion, EV olive oil  7 

The Rosedale | organic mesclun greens, julienned vegetables, sunflower seeds & black currants, house vinaigrette  7 

The Caesar | parmesan & herbed croutons  9 

Beet & Chévre Salad | roasted Ontario beets, walnuts and organic baby greens, w/ a honey tarragon vinaigrette  10 

The Warm Mushroom | w/ brie & almonds on a bed of baby spinach, balsamic reduction  14 
 
add tender grilled chicken breast to a salad  6 
 

mains 
The Mid-East Plate | hummus, baba ghanouj, coriander slaw,  falafel balls &  bureka 10  

Steak Frites | aged striploin, brushed garlic & a bourbon compound butter  28 

Pulled Pork Sandwich | house smoked and braised pork, on ciabatta bun w/ caramelized onions, chipotle mayo & frites   14 
Vegetarian Med Sandwich | hummus, cucumber, hard-boiled egg/plant, tomato, coriander pesto, frites  12 

The Club House Sandwich | grilled chicken, bacon, lettuce, tomato & mayo on challah, frites  14 

Sesame-Crusted Chicken Breast | in a pita, w/ habanero chili salsa & mayo, frites - burger toppings avail.  12 

Moules Frites | p.e.i. mussels sautéed w/ julienned vegetables in a daily broth  18 

Pulled Pork Poutine | house smoked and braised pork w/ quebecois cheese curds served on frites in a demi-glace gravy  17 

The Gourmet Package | pulled pork poutine AND a bottle of veuve clicquot  127 

The all-day Breakfast | two eggs, frites, bacon & challah toast  11 
 

sides & substitutions 
green salad or garlic frites    2     caesar salad    3    sautéed spinach, sautéed or grilled market  vegetables    6 each 



 

 

 

 
brunch 

 
STARTERS & SALADS 
French Onion Soup | sweet onions, Swiss gruyere & herbed croutons  9 
Israeli Hummus  | za’atar & warm chickpeas, EV olive oil  7  

Calamari Picante | lightly breaded, served w/ a lemon & caper aioli  11 

Melted Brie a la Shum |  w/ garlic & za'atar, served w/ apple fans & pita points  10 

Yukon Gold Garlic Frites | w/ za'atar & parmesan cheese  9 

Duck Liver pâté | port, crispy leeks, schmaltz, blueberry balsamic reduction  9 

Cheesy Thuet | grilled artisan bread w/ EV olive oil, Swiss gruyere & Israeli apricot jam  5 

The Healthy Israeli | fresh-cut tomatoes, cucumbers, parsley & onion, EV olive oil  7 

The Rosedale | organic mesclun greens, julienned vegetables, sunflower seeds & black currants, house vinaigrette  7 

The Caesar | parmesan & herbed croutons  9 

Beet & Chévre Salad | roasted Ontario beets, walnuts and organic baby greens, w/ a honey tarragon vinaigrette  10 
 

mains 
Eggs Benedict | poached eggs & hollandaise on an english muffin w/ peameal bacon, w/ frites  13 

Eggs Florentine | poached eggs & hollandaise on an english muffin w/ baby spinach, w/ frites  12 

Eggs Dostoevsky | poached eggs & hollandaise on an english muffin w/ smoked salmon, w/ frites  13 

The Breakfast | two eggs, frites, bacon & challah toast  11 

The Bigger Breakfast | three eggs, bacon, spicy italian sausage, buttermilk pancakes frites & toast  14 
Huevos Piquanté | scrambled eggs, gesparo’s sausage & frijoles wrapped in a flour tortilla, w/ fresh salsa,  sour cream & frites  14 

Brioche French Toast | w/ peameal  10  w/ sausage  12  
Buttermilk Pancakes | 4  cakes, w/ fresh fruit and ontario maple syrup  9 
Steak & Eggs | any style, aged striploin in a bourbon compound butter, w. frites  26 

Lox & Bagel | w/ cream cheese, tomatoes, capers & red onion  11 
Roasted Granola & Fresh Fruit | w/ natural yogurt and organic honey   9 

The Mid-East Plate | hummus, baba ghanouj, coriander slaw, frites & falafel balls  10  

Sesame-Crusted Chicken Breast | in a pita, w/ habanero chili salsa & mayo, frites - burger toppings avail.  12 
 

sides & substitutions 
green salad or garlic frites    2        caesar salad, hollandaise, add onions to eggs , egg whites    3 each 



 

  

 

b u r g e r s  
 

hand crafted , served on a pita  with frites , tomato & onion  
sub salad or garlic frites - 2   

sub caesar  - 3 
• 

locally raised beef 
 naturally-raised    14 

- 

Lamb 
with a mint-cumin yogurt    15 

- 

Bison  
grass-fed, naturally-raised    16 

- 

Seafood 
crab & salmon    16 

• 
toppings 

swiss emmental / bacon / mushrooms / jalapenos /  
caramelized onions / roasted garlic /  

grilled onions / roasted peppers / hummus    1.5 
- 

spicy citrus salsa / 
 peameal back bacon / blue cheese / 
 aged cheddar / brie / goat cheese / 

 smoked gruyere / fresh avocado/ fried egg    2.5 
 

serving real food to real people since 1978! 
 

 
 
 


