Ol ione Shn
Lunch

Starters

Grilled Shrimp Salad
Large lemon rosemary shrimp with with baby greens and house-made
vinaigrette
-$18-

Ontario Goat Cheese
served warmwith a toasted pine nut - tarragon citrus dressed tender greens
-$10-

Sautéed Bay of Fundy Sea Scallops
with baby arugula and warm caramelized shallot and Dijon vinaigrette
-$12-

Piedmontese Style White Onion and Bean Soup
served with Parmesan curls
-$6-

Daily Soup Feature
-$6-

Old Stone Winter Salad
lightly pickled beets, chopped cooked egg, pepperoncini, Kalamata olives,

English cucumbers and crisp lettuces with house-made vinaigrette
-$8-

Baby Greens Salad
tomatoes English cucumbers and house-made vinaigrette
-$7-

Hearts of Romaine
Caesar style with house-made crunchy croutons and creamy dressing
-$8-



Pasta

Orecchiette
Tossed with sautéed Cremini mushrooms
and rapini topped with white truffle oil
and Parmesan curls
-$12-

Pappardelle
With rich tomato sauce and house-made
meatballs
-$14-

Taglierini
Seafood pasta with rich tomato cream
-$18-

Panini

Spicy BBQ Beef
Topped with crispy onions and mozzarella
cheese
-$12-

Grilled Chicken
With crisp pancetta tomato and Provolone
-$12-

Grilled Vegetable
Topped with Ontario goat cheese
-$12-

Meatball
House-made meatballs with mozzarella
-$10-
All Panini served with crunchy
fresh cut fries or garden salad

Entrees
Hand-made Premium Burger
served with crunchy fresh cut fries add aged cheddar $1.50 add crispy
pancetta $1.50 add sautéed onions $1.50

-$12-

Grilled Salmon
With sautéed leeks and caper buerre blanc

Provimi Veal Liver
Lightly sautéed with caramelized onions

Pan Seared Maryland Style Crab Cakes
With smoked tomato relish and dressed baby greens

House-made M eatl oaf
Mix of beef veal and Ontario pork simmered in rich tomato sauce

Ny Strip Steak
8oz grilled strip steak with crunchy gaufrette potatoes






