Trio Restaurant
3 Park Home Ave
416.218.3868

Winterlicious Menu

$15 Lunch
plus taxes and gratuity

Roasted Butternut Squash and Carrot Soup (vegetarian)
Topped Maple & Cinnamon Créme Fraiche

or

Homemade Quiche Florentine with Mesculin Field Greens

Slice of light fluffy quiche filled with spinach, ham, parmesan & Swiss cheeses served with field greens tossed in
white balsamic vinaigrette
or
Warm Middle Eastern Lentil Salad (vegetarian/vegan)
Green lentil’s, roasted eggplant, zucchini and peppers tossed with a cumin lemon-coriander dressing and
garnished with toasted sunflower seeds

Open Faced Croque Madame Sandwich
Country style sour dough bread, Vienna ham, Swiss cheese and topped with a fried egg served with French
Fries
or
Traditional Creamy Chicken Pot Pie
Chunks of tender chicken with fresh winter vegetables tossed in a creamy French Veloute and topped with puff
pastry
or
Tri Colored Cheese Tortellini with Winter Vegetables (vegetarian)
Cheese filled tortellini with sautéed winter vegetables, rose tomato sauce and topped with parmesan cheese and
crisp basil

Sticky Toffee Pudding

Warm moist toffee cake served with caramel sauce and walnuts

or
Spiced Winter Fruit Compote
Assorted fruits cooked with cinnamon sticks and brandy served with Greek yogurt
or
Dark and White Chocolate mousse
Layered dark and white chocolate mousse with raspberry coulis

$25 Dinner
plus taxes and gratuity

Roasted Butternut Squash and Carrot Soup (vegetarian)
Topped Maple & Cinnamon Créme Fraiche
or
Firenze Salad (vegetarian)
Baby bocconcini cheese, cherry tomatoes, olives and herbed croutons tossed in basil vinaigrette served on a
bed of baby arugula
or



Warm Middle Eastern Lentil Salad (vegetarian/vegan)
Green lentil’s, roasted eggplant, zucchini and peppers tossed with a cumin lemon-coriander dressing and
garnished with toasted sunflower seeds

Muskoka Amber Ale Top Sirloin
Muskoka amber ale marinated 60z top sirloin, warm German potato salad and braised red & green cabbage

or

Traditional Indian Butter Chicken

Rich butter chicken curry, Biryani pilaf, garlic naan bread
or
Salmon Veracruz
Pan seared jail island salmon, Mexican black beans & roasted corn with an olive and caper tomato sauce
or
Tri Colored Cheese Tortellini with Winter Vegetables (vegetarian)
Cheese filled tortellini with sautéed winter vegetables, rose tomato sauce and topped with parmesan cheese and
crisp basil

Sticky Toffee Pudding

Warm moist toffee cake served with caramel sauce and walnuts

or
Spiced Winter Fruit Compote
Assorted fruits cooked with cinnamon sticks and brandy served with Greek yogurt
or
Dark and White Chocolate mousse
Layered dark and white chocolate mousse with raspberry coulis



