
Garlic Cheese Bread 
Our house bread toasted crisp and topped with roasted 
garlic butter and marble cheese.   $6

Roasted Red Pepper Provolone 
Our house bread topped with garlic butter, bruschetta, 
roasted red peppers and provolone cheese.   $9

Focaccia Bianco 
Basil infused olive oil, fresh herbs, bruschetta, feta stuffed jalapeño 
peppers, grilled egg plant, mozzarella and asiago cheese.   $12

Baked Brie 
Almond and corn flake crusted brie cheese topped with 
fresh pear in a brown sugar reduction.   $10

Legendary Dusted Wings 
Choice of mild, medium, hot, XXX, dry Cajun, honey garlic or spicy 
Thai with veggies and dip.     Small   $8     Large   $15

Urban Nachos 
Seasoned tri colour tortilla chips topped with bruschetta, marble cheese, 
jalapeños, sour cream and salsa.   $9     With steak or chicken   $13

Steak Poutine 
Crispy golden fries topped with cheese curds, Certified Angus 
Beef® sirloin steak tips and our demi glace.   $10

Strips & Dips 
Grilled chicken breast and Certified Angus Beef® sirloin strips, 
served with bbq dips and flour tortilla chips.   $15

Cajun Dry Ribs 
Tender pork ribs fried crisp, tossed in Cajun spices and served with 
our sweet spicy Thai sauce for dipping, veggies and dip.   $8

Tropical Tilapia 
Passion fruit encrusted filet baked golden, topped with pineapple 
and served over rice with fresh veggies.   $13

Escargot Stuffed Mushrooms 
Fresh caps stuffed with garlic marinated escargot 
and topped with melted cheese.   $10

Lobster Dippers 
Lobster popcorn fried golden served with pinã colada sauce and chipotle aioli.   $9

Urban Mussels 
Sautéed and steamed with sausage, bruschetta, garlic and 
pinot grigio wine with a splash of tomato sauce.   $10

Shrimp Cocktail 
Jumbo tiger shrimp served chilled with our grand marnier seafood sauce.   $10

Cheese Platter 
An international selection of fine cheeses from Chez Fromage, 
served with fruit and crackers.  Serves two people.   $18

Shrimp Platter 
A shrimp lover’s dream starting with pan fried tiger shrimp in garlic 
butter.  Breaded torpedo shrimp, fried golden with our pinã colada 
sauce for dipping and “shrimp diablo” - horseradish stuffed and 
bacon wrapped, grilled with chili and lime bbq sauce.   $23

Antipasto Platter 
Salami, spicy capicolla and prosciutto meats.  Bocconcini, mozzarella, 
marble and havarti jalapeño cheeses.  Stuffed peppers, roasted 
red peppers, grilled egg plant, mixed olives and a spicy vegetable 
gardenia.  Served with baked focaccia bread.   $24L
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A savoury bowl of our Chef’s 
daily creation.   $5

Roasted Red Pepper 
Fresh sweet peppers roasted 
to perfection and sautéed 
in a rich creamy broth with 
a touch of garlic.   $6

Caesar 
Crisp romaine hearts tossed in 
our house garlic dressing with 
peameal bacon, croutons and 
parmesan cheese.   $8

Insalate de Ontario 
Mixed greens, apples, marble cheese, 
bacon and candied nuts topped with 
our sweet maple syrup vinaigrette.   $9

Caprese 
Fresh tomatoes, bocconcini cheese 
and bruschetta with basil infused virgin 
olive oil and balsamic reduction.   $10

Three Onion 
Sweet onions drunk in a rich red 
wine broth topped with a garlic 
herbed crouton and melted 
provolone cheese.   $6

Insalate Tropical 
Fresh baby greens and crisp garden 
vegetables topped with crisp 
lobster popcorn and our tequila 
and mango salsa vinaigrette.   $14

Steak and Taco Salad 
Fresh baby greens and 

crisp garden vegetables topped 
wtih marble cheese, Certified 
Angus Beef® sirloin beef tips and 
our red wine vinaigrette served 
in a crisp taco bowl.   $13

Add grilled chicken to any salad   $4
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All sandwiches served with choice of soup, salad or fries.

The Urban Sausage 
Our signature Tuscan sausage served on a garlic panini,  
topped with mozzarella cheese and tomato sauce.   $9

Veal Ciabatta 
Lightly breaded veal scallopini with tomato sauce and 
mozzarella cheese, served on a garlic ciabatta bun.   $12

The Urban Burger 
½ pound of ground sirloin, topped with peameal bacon, fresh 
greens and pepper jack cheese on an onion kaiser.   $11

The Gonzo Burger 
½ pound of ground sirloin, topped with gorgonzola cheese, 
hickory bbq sauce, sautéed mushrooms and onions.   $11 

Tuscan Chicken 
A grilled breast topped with roasted red pepper, bocconcini, 
lettuce, tomato and zesty mayo on a ciabatta bun.   $12

Angus Italiano 
Certified Angus Beef® sirloin topped with provolone, mushrooms, 
onions and red wine au jus on a garlic panini.   $14

Beef and Garlic Dip 
Shaved roast sirloin simmered in garlic au jus, topped with 
provolone cheese and served on a kaiser.   $11

Urban Wraps 
Your choice of chicken caesar, chicken club, hickory bbq 
beef, Italian cold cuts, Thai chicken or vegetarian.   $10

Prices do not include taxes or gratuities.


