
 

 

STARTERS 
Gf = gluten free     v = vegetarian  

Soup of the day   
A unique daily soup crafted by our chefs    10.25 

Caesar Salad    
Crisp romaine lettuce tossed with confit bacon and asiago cheese in our signature caesar 

dressing, topped with an asiago crisp    14  gf w/o croutons  

Pear Salad 
Mixed greens tossed with baked pears, candied pumpkin seeds, and blue cheese with balsamic 

vinaigrette    16.50  gf, v 

Red Salad  
Beets, carrots, and scallions in a light mustard dressing served with a hardboiled egg and 

pretzel crostini’s    16  gf,v 

Buttermilk Fried Calamari  
Served with chipotle sauce    16.50 

Texas Twinkies  
Jalapeno peppers stuffed with beef brisket, dill cream cheese and wrapped in bacon    19  gf 

East Coast Mussels 
Steamed and served with a thai coconut curry sauce    17.50  gf 

Bruleed Brie with Pear and Whisky Chutney 
Served with Pretzel crostini    18.50  v 

Flatbread   
Smoked salmon, dill, capers, red onion and mozzarella cheese, with béchamel    18.50  

Raw Oysters 
Rotating selection served with classic mignonette    4 - $16, 8 - $32, 12 - $46  

Oyster Casino  
Finely chopped onions, celery, peppers and bacon baked in a lemon tabasco sauce    6 - $25  

Fried Plantain (Patacones)  
Smashed plantain chips with pork belly, salsa, lime, cilantro and guacamole drizzle    18  gf 

  



 

̀  

MAINS

 

Chicken Supreme 
Served with a creamy grand marnier sauce    

35  gf  

Catch of the Day  
Seasonally fresh and market priced  

Beef Tenderloin 8 oz 
With red wine demi    52  gf 

Duck Confit 

With port cherry sauce    38  gf  

  

Churrasco Steak 8 oz (med rare – med)   

Skirt Steak with chimichurri    40  gf  

Rolled Ontario Lamb Breast 

With house made stuffing & herbs    40  

The Katana Burger 

Angus beef patty or Baked Portobello 

Mushroom (v) on a brioche bun, topped with 

double smoked bacon, mozzarella and aged 

cheddar cheese    23 

Selections above are served with daily vegetables (except burger) and choice of baked potato 

(butter, sour cream and chives), parmesan risotto, or jasmine rice (vegan)  - all choices gf, v 

 

Feijoada 
Black bean stew with pork belly, chorizo sausage and short pork rib garnish served with jasmine 

rice and plantain chips    32  gf 

Ontario Lamb Shank 
Braised lamb in a delectable gravy served over parmesan risotto    39  

Ramen 
Ramen noodles, pork OR chicken, in a succulent broth with vegetables and egg    28  

Fettuccine Carbonara  
With squash and grated asiago cheese    28  (v without bacon)  

Pan Fried Sukiyaky 
Tofu and vegetables simmered in a soy sauce, sugar, and hoisin glaze    25  vegan 

 

Add the following to anything on this menu...grilled vegetables 7, grilled salmon or 

herb chicken 9, sautéed shrimp or grilled striploin 11, blue cheese 5 


