
LUNCH MENU

SOUPS
Chef’s Kettle Soup                                                                           9                            
Chef’s daily vegetarian creation.    

Harira Soup                                                                  10
The national soup of Morocco. A hearty tomato broth with 
chick peas, kidney beans, lentils and a blend of Moroccan 
spices.

Quebec French Onion Soup                                                11              
Thinly-sliced onions marinated in a herb mixture of Sherry 
and red wine for a robust full �avour. Finished with a toasted 
artisan bread topping and a blend of Quebec Swiss and 
Parmesan cheeses.  

SALADS

Café Monterey                                Small 12               Large 15
Fresh seasonal artisan greens blended with a mixture 
of tomatoes, cucumbers, sweet onions, radish & avocado 
�nished with a balsamic vinaigrette.

Kale & Sweet Potato                    Small 13               Large 16
A blend of winter kale with sweet peppers, onions, sweet 
potatoes and pine nuts complemented by a sesame-maple 
vinaigrette. 

Traditional Caesar                         Small 13              Large 16
Fresh romaine lea�et tossed in a creamy Asiago garlic 
dressing and �nished with shaved Parmesan cheese for a 
sharp �avourful �nish. 

SHAREABLE PLATES
Tuscan Chicken Flatbread                                                      19                 
Handmade �atbread with plum tomatoes, grilled chicken, 
sweet onions, cheese blend of mozzarella, goat & Parmesan 
cheeses, and �nished with a pesto dressing.

Mezza Plate Trio                                                      16
A Mediterranean classic featuring humus, baba ghanoush 
and tabbouleh served with warm pita.

Chickpea & Spinach Ragout                                             16
Curried chickpeas simmered in a spicy plum tomato ragout 
with baby spinach. Served with warm naan bread.

HANDHELDS

The Yorkdale Club                19
Grilled chicken, Canadian back bacon, sliced tomato, lettuce, 
red onion and Canadian cheddar cheese.

Butcher’s Block French Dip                              22
Thinly-sliced Angus beef dipped in au jus and topped with 
horseradish mayo on a French baguette.

Canadian Classic Burger               22
Canadian prime rib burger with Canadian back bacon, 
Canadian cheddar, lettuce, sliced tomatoes & red onions.

Soup, Salad & Sandwich of the Day              18
A half of the daily featured sandwich with a side salad of 
artisan greens, tomatoes and cucumbers along with Chef’s 
soup of the day.

All sandwiches are served with a choice of steak cut fries, 
sweet potato fries, Caesar salad or a mixed garden salad.

TRADITIONS
Quinoa Bowl                                21
Sautéed vegetables tossed in a Thai ginger panang sauce 
served over a bed of quinoa and topped with cashews.
Add: Tofu 5          Chicken 8          Shrimp Skewer 9          Salmon 12

Fish & Chips                 24
Traditional hand-battered cod tails served with coleslaw, 
tarter sauce and your choice of steak cut or sweet potato 
fries.

 

Our Executive Chef uses only the �nest & freshest
 ingredients for a delightful culinary experience

Vegan Gluten Free Halal Vegetarian Executive Chef
Kalvin Keigher’s
Signature Dishes

Applicable taxes and gratuities not included
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