Appetizers / Entrées / Antipasto

Naturally raised lamb tartare, fresh house 18
made salted ricotta

Antipasto house cured meats, artisanal 15pp
cheese, grilled vegetables, house made

flat bread

Vine ripened tomato consommeé, 14
buffalo mozzarella ravioli, shitake mushroom

Octopus & giant squid salad, artichoke and 18
asparagus

Beef carpaccio, Herbman’s Farm sprouts 17
Caprese mosaic terrine, black olives, 16
marinated red onions

Téte de veau ~ calf's head salad, caper and 18
gherkin vinaigrette, frisée salad

Mama'’s Caesar salad 13

Pizza

All our pizza are made using our signature dough
made from Thuet's 200 year old levain - a living culture
making the dough rise slowly, naturally, developing
intricate flavours and a robust crust.

We use organic flours such as rye, whole wheat, seven
grain and spelt.

Please place your request for the whole wheat or white
sourdough crust.

Margherita pizza ~ with fresh Buffalo 17
mozzarella, tomato and basil

White style pizza ~ with smoked salmon + 19
capers + caviar + shallots

Smoked duck pizza ~ with green onions, 22
roasted pear, house made pecorino
cheese shavings

Merguez pizza ~ with sheep’s milk cheese, 18
grilled zucchini and arugula

Belly pizza ~ with roasted peppers, maple 17
cured pork belly, goat cheese
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CONVICTION

THUET

Pasta

Gnocchi with rabbit confit, heirloom tomato, 18/26
poached egg

Spaghetti alla chitarra with yellowfin tuna, 20/28
coriander

House made pappardelle, rago(t of oxtail 17 /25
and king oyster mushroom

Roasted Sicilian coffee risotto, 17 /25

Digby Bay scallops

Main Course/ Plat Principal / Secondi

Chantecler capon, sourdough and arugula 23pp
salad ~ serves two

(please allow 30 minutes for the preparation of this dish)
Cassoulet de Toulouse with duck confit 39
Naturally raised Ontario lamb, ratatouille, 32
house made sheep’s milk yogourt

Grass fed veal chop, wild Ontario leek, goat 29
cheese ravioli

Marseille pied paquet - lamb feet and 28
tripe stew

Crispy whey-fed suckling pig, seared 26
mascarpone polenta

New Brunswick lobster + sea scallop 29
lasagnette, cucumber spaghettinni

Organic BC salmon + butter fish, black olive 26
sauce, oven dried tomatoes

Stone baked whole fish of the day 34
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