
 
L o n d o n l i c i o u s  

 

 
signature roasted red pepper 

 

or 
 

field greens salad 
 

local field greens dressed with our own maple & orange vinaigrette, roma tomatoes, julienne peppers, 
carrots and cucumber  

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

8 oz. top sirloin steak                                                                                                                                
8oz Canadian AAA thick tender sirloin grilled to your liking, finished with our crave signature 

compound butter, served with whipped Yukon potatoes and local seasonal vegetables    
 

or                                                          
 

pan fried tilapia 
 

our tilapia is panko crusted and pan seared to a golden brown finished with a fennel and mint 
tzatziki, served with citrus infused jasmine rice and seasonal vegetables 

 
or 

 

grilled lamb chops 
 

two 5 oz chops grilled to perfection then finished with a garlic and herb jus, accompanied by whipped 
yukon potatoes and local seasonal vegetables 

 

or 
 

chicken picatta 

                                                                                                              

tender chicken breast crusted with seasoned flour, and finished with sweet butter featuring shallots, 
garlic, piquant capers, artichoke hearts and white wine, served with whipped yukon potatoes and 

seasonal vegetables 
 

or 
 

pasta of the day 

 

our chef’s daily inspiration 
 

or 
 

baked stuffed pepper 
 

a sweet jumbo bell pepper, roasted and filled with organic red quinoa, and complemented with wild 
mushrooms, artichoke hearts, zucchini and caramelized shallots on a bed of warm wilted baby 

spinach finished with a light saffron and curry cream reduction (our vegetarian option) 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

chocolate truffle tort or deep fried cheesecake 

  $25 
 

bon appetit 


