
FALL MENU

APPETIZERS & SHAREABLES
 DAILY FRESH MADE SOUPS

 CRAB CROQUETTES
Our House Made Crab Croquettes Served with a Sun 
Dried Tomato Aioli

 CHEESE FONDUE
Served with Warm Baguette, Turkish Bread and  
Crisp Ontario Apple Slices

 ROASTED CHERRY TOMATO BRUSCHETTA
With Crumbled Goat Cheese on Toasted Garlic Crostini 
and Finished with a 25-year-old Balsamic

 GRILLED SHRIMP
With Corn and Chorizo Salsa

 FUNGHI FRITTI
Served with Garlic Aioli

 BITTERBALLEN…THE ULTIMATE DUTCH  
BAR SNACK (6PCS)
Small Bite Size Beef Croquettes Served  
with Dijonnaise

 POTATO CROQUETTES (5PCS)
Served with Chipotle Aioli

 SD PLANKJE
2 Crab Croquettes, 2 Bitterballen, 2 Potato Croquettes

Gourmet  sandwiches… 
We  are  a  bit  funky  and  it  shows…

SANDWICHES

 WARM SANDWICHES

SD BBQ Pulled Pork

Topped with Apple Slaw, Garlic Aioli on a Warm 
Crunchy Sourdough Bun

My Big Fat Greek Wrap

Our Ontario Grilled Chicken with Green Onion, Baby 
Spinach, Cherry Tomatoes, Roasted Bell Pepper, Garlic 
Aioli and Feta Cheese, Wrapped up in a Flour Tortilla 
and Pressed on our Grill

Turchetta

Our House Brined and Roasted Porchetta Spiced 
Ontario Turkey Breast, Sliced and Grilled to Order, 
Served with your Choice of Toppings; Roasted Bell 
Peppers, Sautéed Mushrooms or Caramelized Onions 
Served on our Focaccia - Toppings $1 Each

Monte Cristo

Our Version of a Ham and Gouda Sandwich, Dipped in 
Egg and Pan Fried to Golden Brown (Rovagnati Italian 
Cooked Ham and Old Dutch Gouda)

Mushroom Monte

Our Roasted Mushroom Medley with Gouda, 
Parmigiana, Fig and Onion Jam, Dipped in Egg and 
Pan Fried to Golden Brown

Broodje Kroket…True Dutch Favourite

2 Brisket Croquette Served on a Soft White Bun  
with Dijonnaise
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DAILY SPECIALS ALWAYS!

SALADS
 WHERE’S WALDORF

Our take on the Classic Waldorf Salad with Crisp Pear, 
Roasted Grape, Belgian Endive, Arugula and Finished 
with Honey Yogurt Vinaigrette, Spiced Peppitas and 
Pomegranate

 WARM ROASTED MUSHROOM SALAD
Warm oven Roasted Mushroom Medley, Tossed with 
Arugula, Radicchio, Shaved Fennel, Toasted Peppitas, 
Dried Cranberries, Dressed with a Light Mustard 
Vinaigrette and Finished Drunken Goat Curls and 
Crunchy Onions

 SD CAESAR SALAD
Our take on the Caesar Salad, Crunchy Romaine 
Lettuce,Tossed with our Homemade Caesar Dressing, 
Warm Polenta Croutons, Smoked Bacon Lardons and 
Fresh Shaved Parmigiano Reggiano

 NAUGHTY NICOISE
SD Version of French Nicoise Finished with our Sun 
Dried Tomato Vinaigrette, Fresh Pan Seared Maple 
Glazed Salmon, Olives, Cherry Tomato, Haricot Verts, 
Roasted Bliss Potato, Egg

Add Local Roasted Chicken Breast, Organic Salmon, 
Grilled Shrimp or Daily Fish to Your Salad (MP)

TOETJE

Dutch  for dessert , but  sounds so  much  cuter
Affogato

Warm Seasonal Homemade Pie with Chantilly Cream

Warm Decadent Flourless Chocolate cake

Pannekoek (Dutch Crepe) with Whipped Lemon Mascarpone, Berry Coulis, and Fresh Seasonal Berries

Warm Homemade Brownie with Vanilla Ice Cream and Caramel Drizzle

Vanilla Ice Cream

 COLD SANDWICHES

Open Faced B.C. Wild Smoked Sockeye

Salmon with Whipped Chive Cream Cheese, and Dilled 
Caper and Cucumber Salsa

Fresh Baked Buttery Croissant With  
French Brie

With Crisp Baby Arugula and Honey Apple Relish

Prosciutto Sandwich

With Olive Tapenade, Baby Arugula, and Shaved 
Parmigiano Reggiano Served on a Warm Foccacia Bun

All our Sandwiches are Served with our House Made 
Gouda Potato Croquettes

Roast Beef Melt

Thin Sliced, In-House Roasted Local Beef on a 
Baguette with Caramelized Onions, Dijon, and 
Applewood Smoked Cheddar

Sauteed Curried Lentil And White  
Bean Wrap

With Fresh Baby Spinach and Ricotta Salata


