SMALL PLATES

LENA SOURDOUGH FOCACCIA v
spinach & artichoke spread, olive oil 12

SUSANA’'S GAUCHO EMPANADAS
beef, egg, olives, chiminasty sauce
two pieces 18 add empanada +9

LENA ROASTED MUSHROOMS (v)

truffle aioli, roasted garlic,
red onion salsa 17

LALA'S FRIED ‘BRAVAS’ POTATOES (v)
fermented pepper, milk aioli 14

YUCA FRIES (v)
sherry aioli 16

SHISHITO PEPPERS (v
chili dust, grana padano 14

CARVED JAMON
spanish serrano ham, aged 24 months

APPETIZERS
BEEF TARTARE

oyster mayonnaise, green olives,

vegetable ash, crostini a1

LOCAL BURRATA CHEESE (v)
pesto rosso, preserved tomatoes,

toasted almonds, frisée, basil 33

BROKEN AVOCADO SALAD (vg)

green beans, kohlrabi, clementine, cucumber,

toasted pumpkin seeds,sherry vinaigrette
add chicken +16 add sockeye salmon fillet +17

add 8oz flat iron steak +29

BUTTER LETTUCE SALAD (ve)

aji amarillo dressing, pickled squash,

roasted jerusalem artichokes

19

SEAFO0OD

SCALLOP TIRADITO
sweet potato, jalapefio, grapefruit, green onion,
ginger, corn nuts a1

B.C. SALT SPRING ISLAND MUSSEL PANQUEQUE
celery root, dill 24

ALBACORE TUNA CRUDO
tomatillo, plantain, red onion,
poblano peppers, cilantro, crispy tortilla 2

ENTREES

LENA BACON BURGER
ancho bacon, cremoso cheese, jalapefio aioli, fries 25

SPAGHETTI (v
tomato sauce, basil, green olives,creamed burrata cheese 22

LENA CLASSIC AURORA'S CHICKEN
braised lemon chicken, egg, saffron, mushrooms, potato purée 34

SEASONALLY INSPIRED SEAFOOD DISH
local goods & vegetables mp

VEAL MILANESA
grilled goz bone-in veal chop paillard, hen's egg,

white anchovies, chimichurri, yuca fries 43

WILD SOCKEYE SALMON
butternut squash purée, roasted heirloom carrots,
leek marmalade 29

CHARCOAL GRILLED GAUCHO RIB EYE CHOP
olive oil potatoes, seasonal vegetables, chimichurri,
red wine veal jus us
(serves two)

WINTERLICIOUS
FEATURE DRINKS

ALEJANDRO (1.502)
local spirit gin 7, kahlda, cream 14

GUAYABA SOUR (1.502)
local spirit vodka 8, guava syrup,
lemon juice, lime juice, egg white 14

QUE DELICIOSO (non-alcoholic)
hp juniper classic gin (o.so abv),

cranberry & pear /uice, jarritos
guava soda, sorrel syrup 1

FEATURE BEERS (1600
LOST CRAFT ‘RINGS OF SATURN'IPA 8
LOST CRAFT ‘REVIVALE' LAGERED ALE 8

FEATURE WINES (5050

SAUVIGNON BLANC, CASAS DEL BOSQUE,
CHILE

16/22

TEMPRANILLO, RIOJA VEGA, SPAIN
18/24

E::II“E SCAN AND ENTER

TO WIN A $1000
E 0&B GIFT CARD!

(V) vegetarian (VG) vegan

Please inform us of any allergies. We will do our utmost to accommodate,

though we are unable to guarantee an allergen-free kitchen.

WINTERLICIOUS.

JAN 26 - FEB 08, 2024 e (1] ToRONTO

$65 THREE-COURSE DINNER

CHOICE OF APP, MAIN & DESSERT - EXCLUDES TAX & GRATUITY

BLACK BEAN SOUP (ve)
vegan queso, corn, marjoram, crispy tortilla, cilantro

SUSAN’'S CHORIZO EMPANADA
pickled onion, crunchy slaw, jalapefio chimichurri

ROASTED BEET SALAD (v
manchego cheese, tuscan kale, currants, caramelized honey &
orange vinaigrette

COLD-SMOKED TROUT TARTARE
coconut milk, lime, chil, fried peanuts

HERITAGE PORK CHOP A LA PLANCHA
grilled orange, hominy pozole rojo, charred cabbage, pipian

PIRI PIRI GRILLED CORNISH HEN
charred green onion, pampas-spiced squash, herb salad

ARGENTINE SHRIMP & SCALLOP RISOTTO
charred radicchio, lemon cream, mint

SALT-ROASTED CELERIAC (ve)
lentils, aji amarillo & carrot purée, olive oil braised leeks, dill

80z BEEF FLAT IRON STEAK
chimichurri, fries add roasted mushrooms +12

VEGAN APPLE TART (ve)
spiced sherry custard, vegan crumble

MILK CHOCOLATE MOUSSE (v
guava, lime feuilletine, tarragon

DULCE DE LECHE DATE CAKE (v
cinnamon, mulled malbec plums, vanilla gelato



