
EPIC
100 Front St W 
416.860.6949 

Winterlicious Menu

$25 Lunch 
plus taxes and gratuity

Smoked Blue Mountain Trout
New Potato Salad, Pingue Bacon Dressing, 100 Km Seedlings, Shaved Black Radish

(local)
or

Niagara Pear & Endive Salad
Toasted Ontario Black Walnuts, Bosc Pear, Ermite Blue Cheese Dressing, Pain Noir Crostini

(vegetarian / local)
or

Chef’s Locally Inspired Soup of the Day

Canadian Prime Flat Iron Steak
Cookstown Fingerling Potato and Caramelized Onion Hash, Smoked Pepper Coli, Garlic Fried Broccolini

or
Truffled Gnocchi 

Monforte Ricotta, Honey Mushrooms, Toasted Sage
(vegetarian / local)

or
Nova Scotia Branzino

Preserved Tomato & Autumn Vegetable Stew, Lemon Verbena Oil Basil Pistu

Cottage Country Brownie
Triple Hit Chocolate Brownie, Hand Made Toasted Marshmallows, Walnut Crunch

(vegetarian)
or

Warner’s Farm Apple Tart
‘Roof Top’ Honey Ice Cream, Caramel Foam, Cranberry Gastrique

(vegetarian / local)
or

Chef’s Seasonally Inspired Sorbets
(vegetarian) 

$45 Dinner 
plus taxes and gratuity

Oxtail Consommé
Heirloom Root Vegetable, Honey Mushroom

or
Confit Cedar Valley Duck Terrine

Preserved Niagara Cherries, Lambs Lettuce, RYH Honey Vinaigrette Micro Croutons
(local)

or



Sleger’s Butter Leaf ‘Wedge’ Salad
Ermite Blue Cheese Crumble, House Cured Bacon, Potato Croutons, Oven Roasted Tomatoes, Buttermilk 

Dressing
(vegetarian )

Veal Cheek ‘Bourguignon’
Truffle Pommes Puree, Perth Bacon Lardon, ‘Mini’ King Oyster Mushrooms, Braised Cipollini Onions, Natural 

Jus
or

Crisp Skinned Nova Scotia Branzino
Sustainable Crab & Fingerling Hash, Lobster Lemongrass Nage, Young Turnips

or
Truffled Gnocchi

Monforte Ricotta, Ontario Honey Mushrooms, Toasted Sage, Roast Garlic Puree, Brown Butter Foam
(vegetarian / local)

Warner’s Farm Apple Tart
‘Roof Top’ Honey Ice Cream, Caramel Foam, Cranberry Gastrique

(vegetarian / local)
or

Cottage Country Brownie
Triple Hit Chocolate Brownie, Hand Made Toasted Marshmallows

(vegetarian)
or

Chef’s Seasonally Inspired Sorbets
(vegetarian) 


