SOUP stormbistro

CAULIFLOWER SOUP - SPICED, GLAZED WITH A CURRY SABAYON §
CHICKEN SOUP WITH NOODLES, WALNUTS, GRUYERE AND PARMESAN 5

SMALL PLATES

POTTED LAMB 8

WILD BOAR DUMPLINGS WITH SWEET CHILI CREAM 10

WARM POTATO AND OLIVE CUSTARD WITH GOAT CHEESE GRATINE 7
HOUSE BAKED WHOLE GRAIN BREAD WITH THREE SPREADS 6

- OLIVE TAPENADE, SUN DRIED TOMATO AIOLI, AVOCADO PESTO

SALAD

MIXED GREENS WITH GRILLED BISON IN RASPBERRY DRESSING 11
ARUGULA, GOAT CHEESE AND HAZELNUTS IN STRAWBERRY VINAIGRETTE g
BOCCONCINI WITH TOMATOES 10

CLASSIC BOWLS

BRAISED ELK PROVENCE STYLE 12
BISON IN RED WINE SAUCE 12

MUSSELS AND FRIES 12
WHITE WINE AND CREAM SAUCE
ROASTED RED PEPPER SAUCE
FENNEL, LEMON, AND BITTER ALE
BLACK PEPPER AND LEMON

SANDWICHES

CROQUE NORMANDE - ANDOUILLE SAUSAGE, CARAMALIZED APPLES AND CAMEMBERT g

CROQUE MONSIUER - HAM, GRUYERE WITH MORNAY SAUCE g

VEGETARIAN - AVOCADO, BASIL, TOMATO, SWEET ONION, SWEET PEPPER, ROMAINE, FETA 9

SMOKED MEAT - BEEF BRISKET SMOKED IN HOUSE MONTREAL STYLE 10

LAMBURGER - MINCED LAMB WITH OLIVES AND FETA, SERVED WITH CILANTRO MINT CHUTNEY 12
SMOKED TURKEY - CITRUS BRINED APPLE SMOKED TURKEY BREAST SERVED WITH CRANBERRY AIOLI 8

PIZZA AND PASTA

PIZZA NEAPOLITAN:
MARGARITA - TOMATO SAUCE, MOZZARELLA, BASIL 10
MARINARA - TOMATO, OREGANO, GARLIC, OLIVE OIL 10
PIZZA LAZIO:
ROMANA - TOMATO SAUCE, MOZZARELLA, ANCHOVIES, OREGANO 10
CAPRICCIOSA - TOMATO SAUCE, MOZZARELLA, MUSHROOMS, ARTICHOKE, PROSCIUTTO, OLIVES 12

LINGUINE WITH GENOVESE PESTO 12
THREE CHEESE RAVIOLI AND WALNUT SAUCE 14
SPAGHETTIWITH LEMON, CAPERS AND ARUGULA 12

AFTERS

UPSIDE DOWN APPLE TART FLAVORED WITH RYE WHISKEY AND MAPLE SYRUP 7
PEAR AND RED WINE CUSTARD FLAN IN A HAZELNUT CRUST 7
CHEESE BOARD FEATURING BOTHWELL CHEESES 7 /PER PERSON




stormbistro

BEVERAGES

non - alcoholic

JUICE 1 25
POP 1 25

specialy coffees teas

FRENCH PRESS COFFEE 4 SM
Organic & Locally Roasted 8 LG
ESPRESSO 175
AMERICANO 175
LATTE 350
CAPPUCINO 350
MACCHIATO 225
CAFE MOCHA 350
PREMIUM SELECT TEAS 4
CORNELIA BEAN |ROOIBUS

BLACK

GREEN

TEA OF THE MONTH
LONDON FOG 350
TEA LATTE 350

alcoholic

HOUSE WINE
PER GLASS 5 25
1/2 LITRE 18 50
BOTTLE 28
SPIRITS
REGULAR 375
PREMIUM 525
BEER
DOMESTIC 375

IMPORT 5 25




