
 Week of  Ju ly 14 -  18  

 

GOURMANDISSIMO  TAKE - OUT MENU  
Advance ordering is preferred to ensure availability and stagger pick up times  

To place your order please call (905) 584-0005 

Lunch & Dinner Daily, 10am-6pm Tuesday-Thursday | Friday 10am-7pm | 9:30am-5:30pm Saturday 

.            . 

Available All Week 
Poke Bowl $15 Tahini or Miso Soy dressing 

Choice of Chicken, Salmon or Tofu. Brown rice topped with assorted vegetables 

Family Special (feeds 4) $68 | Single $18 

4 lbs Honey garlic jumbo chicken wings, with hand cut fries & Caesar salad 

Salad Special $12 Add grilled chicken or salmon $6 

Salade au Chevre, Organic greens, toasted walnut, goat cheese crostini, orange walnut dressing 

Sandwich Special-– Croque Monsieur $14 add fries or salad +$4 

Ham & Gruyère cheese with béchamel on sourdough 

Charcuterie for 2 $38 

Cognac paté, artisanal salami, smoked salmon, prosciutto, fig jam, cornichons, Cheese, crackers & baguette 

Celebrate Bastille Day this week 

with a taste of France! 

Tuesday and Wednesday 

Crêpes $18 

Chicken, mushroom, Gruyere, béchamel 

side salad 

Penne Provençale $18 

Ratatouille style vegetables, tomato sauce  

 Add chicken or shrimp $6 

Asian Thursday 

Fried Pork Spring rolls (2) $7 

Wonton Soup $7 

 Cantonese Chow Mein $19 

chicken, Char Siu pork, shrimp & veg with egg 

noodles 

Quiche Available Friday + Saturday $20 

Lorraine  

Mushroom & Gruyere 

Friday  
Salmon Tartare Appetizer $14  

Fresh raw salmon, lemon, shallots 

Crostini, side salad 

Fish & Chips $19 

Beer battered cod, chips, coleslaw, tartar sauce  

Steak & Frites $28 

8 once grilled sirloin steak, shallot demiglace 

Coq-au-Vin $22 

chicken braised with wine, bacon & mushrooms 

Spätzle, French beans & caramelized carrot 

Saturday 
Salmon Tartare Appetizer $14  

Fresh raw salmon, lemon, shallots  

Crostini, side salad 

Steak & Frites $28 

8 once grilled sirloin steak, shallot demiglace 

Coq-au-Vin $22 

chicken braised with wine, bacon & mushrooms 

Spätzle, French beans & caramelized carrot 


