Taste

Ham and Cheese
Sliced prosciutto, grilled halloumi cheese, balsamic reduction, apple butter,
garlic baguette 19

Harvest Soup
Seasonal inspired soup 10

Chicken Curried Thai Soup

Chicken, lime juice, coconut milk 10

Marinated Chicken Wings

Served with celery sticks, blue cheese dip and your choice of:
mild, medium, hot, BBQ, honey garlic, teriyaki, sweet chili,
Korean BBQ 19

Chicken Shawarma Quesadilla
Shawarma spiced chicken, peppers, onions, jack cheese, sour cream, hummus 19

Sicilian Calamari
Grilled calamari, olives, capers, white balsamic vinegar, oranges 18

Gateway Nachos

Tricolour tortilla chips, Monterey jack cheese, jalapefios,
green olives, green onion, tomatoes 19

Add chicken or beef chili 7

The French Connection
Salmon rillettes sliders, crispy shallots, tarragon, capers, lemon aioli 19

The Nosh

Grilled naan, basil and honey whipped ricotta, baba ghanoush,
orange and chili olives 15

Enticements

Chimichurri Sauce g¢f 4

Onion Rings 5

Sautéed Wild and Tame Mushroom Ragout gf 8
Roasted Asparagus gf 9

Grilled Shrimp gf 10



Savor Salads

Mahogany Caesar
Romaine hearts, parmesan cheese, croutons, crispy bacon,
garlic Caesar dressing 17

Tuna Nicoise d¢f
Rare seared tuna, French beans, cherry tomatoes, olives,
fingerling potatoes, lime vinaigrette 22

The Antioxidant gf
Kale and baby spinach, blueberries, spiced pecans, red onions,
pomegranate vinaigrette, roasted feta 18

Watermelon and Goat Cheese gf
Basil watermelon, goat cheese, cucumbers, roma tomatoes,
toasted almonds 18

Enhance your salad with:

Roasted Chicken 8
Seared Salmon 8
Marinated Shrimp 9

Essentials

Almond Romesco Pickerel
Bok choy, shitake mushroom and basil gnocchi 37

Argentine Rack of Lamb gf
Roasted rack of lamb, chimichurri sauce, patatas bravas,
red swiss chard 42

Apple Cider Brined 8oz Chicken Supreme

Clove, nutmeg, star anise rubbed, apple butter, roasted asparagus 38

Catalan Mussels
Fingerling potatoes, chorizo sausage, sofrito broth 28

Vegan Indian “Butter” Cauliflower gf
Coconut milk basmati rice, green peas, spinach, carrots, tofu 28

Scallop Pappardelle
Sautéed scallops, double smoked bacon, kale, oyster mushrooms,
lemon ricotta 37

Buttercup Agnolotti
Squash puree, goat’s cheese, walnuts, arugula, nutmeg brown butter 30



Steaks

Alberta raised AAA beef aged over 30 days to ensure tenderness
and intense flavor. Served with broccolini and a choice of truffle
parmesan fries, roasted garlic mashed or a side of Caesar salad

80z New York Striploin 37
120z Ribeye 43

70z Centre Cut Filet 47

Sandwiches

All sandwiches and burgers are served with your choice of
salad, fries or onion rings

YYZ Club
Basil and garlic chicken, lettuce, tomato, aged cheddar, bacon 19

Canadian Bounty
Canadian ground chuck burger, Applewood smoked bacon,
marble cheddar, herb aioli, lettuce, tomato, red onion 19

Simply Frank Burger
Canadian lamb patty, sundried tomatoes, havarti, basil aioli,
butter lettuce, onion 23

Vegetarian Burger
Portobello mushroom, hummus, goat cheese, lettuce,
tomato, red onion 18

Little Italy Panini
Prosciutto, soppressata, fresh mozzarella,
roasted red pepper, black olive tapenade 21

Burrito A2
60z flatiron steak, house A2 sauce, brown rice, black beans,
cheddar cheese, guacamole 25

12” Pan Pizza

Bella Margherita

Chunky tomato sauce, fresh mozzarella, basil, virgin olive oil 19
The Godfather

Crushed tomatoes, smoked ham, chorizo sausage, bacon,
mozzarella cheese, prosciutto 23

Fungi Pizza

Herbed ricotta cream, oven roasted mushrooms, fresh thyme, truffle oil,
Mozzarella and parmesan cheese 19

Primavera

Fire roasted peppers, zucchini, mozzarella cheese, baby arugula,
shaved parmesan, basil tomato sauce, virgin olive oil 19



Late Night Menu

Monday to Sunday 11pm - 1am
BAR BITES

Ham and Cheese

Sliced prosciutto, grilled halloumi cheese, balsamic reduction, apple butter,
garlic baguette 19

Marinated Chicken Wings
Served with celery sticks, blue cheese dip and your choice of:
mild, medium, hot, BBQ, honey garlic, teriyaki, sweet chili, Korean BBQ 19

Gateway Nachos
Tricolour tortilla chips, Monterey jack cheese, jalapefios, green olives,
green onion, tomatoes 19 Add chicken or beef chili 7

Sicilian Calamari
Grilled calamari, olives, capers, white balsamic vinegar, oranges 18

Chicken Shawarma Quesadilla
Shawarma spiced chicken, peppers, onions, jack cheese, sour cream, hummus 19

35 Day Aged 8oz AAA Striploin

Truffle parmesan fries, broccolini, red wine jus 37

Buttercup Agnolotti
Squash puree, goat’s cheese, walnuts, arugula, nutmeg brown butter 30

12" PAN PIZZAS

Bella Margherita
Chunky tomato sauce, fresh mozzarella, basil, virgin olive oil 19

The Godfather

Crushed tomatoes, smoked ham, chorizo sausage, bacon, mozzarella cheese, prosciutto 23
Fungi Pizza

Herbed ricotta cream, oven roasted mushrooms, fresh thyme, truffle oil,

Mozzarella and parmesan cheese 19

Primavera
Fire roasted peppers, zucchini, mozzarella cheese, baby arugula,
shaved parmesan, basil tomato sauce, virgin olive oil 19

Late Night Menu

Monday to Sunday 11pm - 1am
SOUP & SALAD



Chicken Curried Thai Soup
Chicken, lime juice, coconut milk 10

Harvest Soup
Seasonal inspired soup 10

The Antioxidant gf
Kale and baby spinach, blueberries, spiced pecans, red onions,
pomegranate vinaigrette, roasted feta 18

Mahogany Caesar
Romaine hearts, parmesan cheese, croutons, crispy bacon,
garlic Caesar dressing 17

Watermelon and Goat Cheese ¢f
Basil watermelon, goat cheese, cucumbers, roma tomatoes,
toasted almonds 18

Enhance your salad with:

Roasted Chicken 8
Seared Salmon 8
Marinated Shrimp 9
SANDWICHES & BURGERS

Served with your choice of salad, fries or onion rings

Canadian Bounty
Canadian ground chuck burger, Applewood smoked bacon,
marble cheddar, herb aioli, lettuce, tomato, red onion 19

YYZ Club
Basil and garlic chicken, lettuce, tomato, aged cheddar, bacon 19

Vegetarian Burger
Portobello mushroom, hummus, goat cheese, lettuce,
tomato, red onion 18

Burrito A2
60z flatiron steak, house A2 sauce, brown rice, black beans,
cheddar cheese, guacamole 25



