
APPETIZERS
 

Ancho Chipotle Spiced Corn Soup
Sweet Corn Soup with Smoky Chipotle Peppers, 
Ancho Chillies and a touch of Cream. Topped with 
Crispy Corn Tortillas 

or

House Smoked Salmon
Cherry and Apple Wood House Smoked Atlantic 
Salmon served on Crispy Potato Latkas, with Spicy 
Tarragon Mayo and Pickled Sliced Radishes

or

Caesar Tower
Anchovy Brushed Puff Pastry layered with Baby 
Romaine Hearts. Tossed with our Homemade Caesar 
Dressing, Shaved Parmesan Cheese, Capers and 
Red Onions 

ENTRÉES

Herb Crusted Rainbow Trout
Fresh Ontario Rainbow Trout Crusted with 
Breadcrumbs, Dill, Tarragon, Thyme, Parsley, Capers 
and Lemon Zest. Served with Oven Roasted Purple 
Potatoes and sautéed Chef’s Vegetables

or

Chicken Diablo
Pan Seared Chicken Breast topped with a Savoury 
Diablo Sauce. Served with Mashed Potatoes, Rappini 
and Drizzled with Avocado Cream

or

Smoked Beef Ribs
Hickory, Cherry and Apple Wood House Smoked 
AAA Beef Ribs, Glazed with Louisiana BBQ Sauce. 
Served with House Cut Yukon Gold Potato Fries and 
Citrus Purple Cabbage Slaw

or

Pearl Barley Mushroom Risotto
Oyster, Shiitake and Cremini Mushrooms with Pearl 
Barley, Fresh Fine Herbs and a touch of Cream. 
Topped with Shaved Aged Reggiano Parmesan 
Cheese and Black Truffle Oil

DESSERT

Crispy Pistachio & White Chocolate 
Custard Napoleon
Crispy Phyllo Pastry Layered with Brown Sugar, 
Pistachio Nuts, Haagen Daz Vanilla Ice Cream, White 
Chocolate Custard and Fresh Fruit. Drizzled with 
Spiced Port Reduction

Homemade Tiramisu
Espresso Soaked Lady Fingers Layered with 
Mascarpone Cheese and Fresh Whipped Cream 
Sabayon. Dusted with Cocoa Powder, Drizzled with 
Sweetened Coffee Reduction and Raspberry Sauce

$24.95 SET PRICE

or

*Barter Certificates and other Promotional Cards or Certificates cannot be used for Marlowelicious.


