pe escape

R E S TAURANT
NIAGARA-ON-THE-LAKE

Lunch Menu

Appetizer Choice
Soup of the Day

OLiV Kitchen thrives on creativity. All our soups are always made from scratch by one of our talented Chefs.
Your server will be happy to introduce today’s offering.

Caprese Insalata
Red & Yellow Vine Tomatoes, Bocconcini Cheese, Fresh Basil with Basil Pesto, Cracked Black Pepper

& Himalayan Pink Salt. Finished with OLiV Italian Herb EVOO & Black Currant Balsamic.

Entrée Choice

Cuban Sandwich
Fresh Baked French Baguette with Succulent Pulled Pork, Smoked Ham, Gruyere Cheese, Pickles,
Mayonnaise, Mustard. Served with your choice of House Soup or Garden Greens.
Flavour Infused with OLiV Shallot EVOO and Chili Balsamic.

Black Truffle Gnocchi
Savoury Chicken Breast, Wild Mushrooms, Onions, Decadent Truffle Oil, Heavy Cream, Parmesan, Rich Vegetable
stock, tossed with our Classic Gnocchi. Flavour Infused with OLiV Black Truffle EVOO and Cask 18 Balsamic

Toasted Sesame Salmon with Honey Butter
Pan Seared Salmon, Black and White Sesame Seeds, Honey Infused Butter, Pickled Red Onions. Served with
Spinach and Goat Cheese Salad. Flavour infused with OLiV Butter EVOO and Sesame Ginger Balsamic.

Vegetable Lasagna
Egg Plant, Portobello Mushrooms, Zucchini, Red Pepper, Sweet Potatoes, Savoury Marinara Sauce topped with
Mozzarella or with Bruschetta for Vegan Option.
Flavour infused with OLiV Italian Herb EVOO and Garlic Cilantro Balsamic.

Dessert

Chefs Choice
Coffee & Tea Included

Wine not included in Tour Pricing



