VEGAN EMPANADAS /19
6 pcs handmade sweet potato and corn
empanadas, Aurelio’s chimichurri
GF / NF / DF / Vegan

CRISPY SPRING ROLLS /17
5 pcs vegetable and glass noodle spring rolls,
spicy and sweet chili dip, fresh lime
NF / DF / Vegan

WILD MUSHROOM SOUP /13
Leonards sautéed mushrooms, Ontario feta
cheese, chives, bread roll
GF Available / NF / Vegetarian

BIG SALAD / 9 (HALF) /17
Leonards organic greens, fresh vegetables,
pumpkin seeds, grapes, ginger kombucha

vinaigrette

GF / NF / DF / & Eat Well

POKE BOWL /15 (HALF) / 26
Yellowfin tuna, rice, shiro dashi, half an
avocado, cucumber, tomato, radish, kimchi,
furikake, edamame, kewpie mayo

NF / DF / Vegan available / & Eat Well 55
BURRATA SALAD / 27

Baby gem tomato and strawberry salad,
rooftop mint, maple toasted pecans, aged
balsamic, Spanish olive oil
GF / Vegetarian

BEET SALAD / 11 (HALF)/ 20
Roasted local beets, crumbled Ontario goat
cheese, Niagara grapes, wasabi peas, baby

arugula, yuzu and mustard vinaigrette
GF / NF / Vegetarian / Vegan available

& Eat Well

ENTREES

DINNER MENU

10 GTART OR GHARE

ROMAINE SALAD / 9 (HALF) /17
Crispy bacon, Grana Padano cheese,
cherry tomatoes, radish, herb croutons,
Caesar dressing

& Eat Well
CHARCUTERIE AND CHEESE / 28

Chef's selection of three cured meats, three
artisan cheeses, served with marinated olives,
grainy mustard, toasted baguette, preserves

ADD-ONS
Roasted salmon filet, 50z / 13
Garlic shrimp, 6pcs /1
Grilled chicken breast, 50z /11

ULTIMATE MAC & CHEESE / 24
5 cheese blend, herb bread crumbs
NF / Vegetarian

PASTA BOLOGNESE / 15 (HALF) / 29
Cresti di Rigate pasta, grass-fed beef, veal and San
Marzano tomato ragout, Grana Padano cheese

NF / & Eat Well
SALMON AND QUINOA BOWL / 34

Grilled salmon, quinoa, chickpeas, French beans, tomato,
wild mushrooms, scallions, herbs, gribiche sauce

GF /NF /DF / &

SHRIMP RED CURRY /17 (HALF) / 30
Coconut curry with jumbo shrimp, vegetables,
steamed rice, cilantro, lime
DF / NF / Vegan option available / & Eat Well

CHEESEBURGER & FRIES / 25
70z prime Butcher Shoppe beef patty, aged Balderson cheddar,
lettuce, tomato, onion, pickle, chili bean aioli, sesame brioche bun

Substitute with The Impossible Burger, 100% plant based
SMOKED BBQ BEEF / 35

Wellington county beef, crushed local Yukon potatoes with
Ontario goat cheese and horseradish, crispy shallots,
market vegetables, shallot gravy

GF available / NF
ADD-ONS
French fries with chili bean aioli / 8

Crushed Yukon potatoes with Ontario goat
cheese & horseradish /7

Steamed rice with crispy shallots /7
Sautéed vegetables with mustard, garlic & herb butter /9

CHILL IN CHARTROOM

“ é& N N Y P I [ PERFECT PERSONAL PIZZAS / 20

CRISPY FRIED
CHICKEN WINGS / 23 TS
1 Ib gluten free chicken wings, choice CHOOSE CRUST:
of Applewood smoked spice, classic 1. Classic Thin 11” Round 2. Roman Style Pizza Add $2.5 3. Gluten-Free 11” Round
salt and pepper, smokey BBQ or o 48 hour sounciouan oo Add $4.5
Frank’s Red Hot Sauce, served with Length-13", Width 6"
fresh vegetablegFayﬂFblue cheese dip DANNY PIE KEVIN MCCALLISTER
Spicy, charcoal grilled jerk chicken, 4 cheese blend (mozzarella,

POUTINE /13 grilled pineapple, Caribbean peppers, Grana Padano, cheddar, gouda),

San Marzano tomato sauce

GOUT CITY
Italian sausage, pepperoni, bacon,
crumbled meatballs, mozzarella,
San Marzano tomato sauce

jerk tomato sauce, mozzarella

PEP TALK
Too much pepperoni, mozzarella,
San Marzano tomato sauce
(no pepperoni - $17)

MICRODOSE

Crispy fries, St. Albert cheese curds,
herb poutine gravy, scallions

TRUFFLEFRIES /9
Crispy fries, parmesan cheese, truffle
oil, chili bean aioli

silebtiela el s UL a5 Wild mushrooms, Mornay sauce E h ADD-ONS
/ / xtra cheese, extra meat, or
s g&!i’iﬁlrgs) = mozzarella, truffle dust, extra mushrooms /3.5
NE fresh rosemary DIPS
Chili bean aioli, ranch, chili oil, or
blue cheese /2.5
MLy 0y W
EURulN)E R
RASPBERRY & CHOCOLATE BROOKLYN STYLE FRESH DICED FRUIT AND

MOUSSE DOME / 12 CHEESECAKE /1 BERRIES / 7 (HALF) / 11
Fresh berries, mango purée Mango purée, whipped cream GF / NF / DF / & Eat Well

GF / NF / DF / Vegan

0CeaN WiSe, A SUSTAINABLE GHOICE

GF We pride ourselves in providing gluten friendly menu choices. While we endeavor to carefully prepare those meals to accommodate a gluten-free diet please be aware that they may be prepared
inan environment where gluten is present. Please ask your server to assist you in making your selection. Please consult your physician as to your personal health decisions.

NF Indicates this menuitem is nut-free; DF dairy-free.

Service charges and government taxes are additional. 15% gratuity added to bills for parties of 8 people or more. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk
of food-borneillness. ©2016-2018 Marriott International, Inc. All Rights Reserved. Westin® and its logos are trademarks of Marriott International, Inc., or its affiliates.
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