00SK

PRIX FIXE LUNCH

2 COURSE - $44 PER PERSON

FIRST COURSE | CHOICE OF

BELTS RSO TP

Garlic Scape and Potato Velouté | House-Made Veal Sausage | Fava Beans | Spinach
(Vegetarian substitute available upon request)

BAGNA CAUDA @

Hoogenboom Family Farms Romaine Hearts | Cookstown Heirloom Carrots |
Purple Radish | Lemon-Braised Fingerling Potatoes | Marinated Cucumber |
Anchovy Dressing | Crispy Shallots | Marinated White Anchovy
(Vegan substitute available upon request)

SMOKED MACKEREL &
Lapsang Tea Smoked Atlantic Mackerel | House-Made Whipped Ricotta | Brodflour Crostini |
Lemon Thyme Vinaigrette | Pickled Shallot
ADD CAVIAR - MP

SECOND COURSE | CHOICE OF

HAND-MADE GNOCCHI

Canadian Ancient Grain Spring Onion Gnocchi | Ontario Ramps |
Albert Leap's Taleggio Fonduta | Lemon-Garlic Pangrattato
ADD FRESH BLACK TRUFFLE - MP

BOSK SIGNATURE BURGER
60z In-House Ground Ontario Prime Beef Patty | Fred's Bread Brioche |
Roasted Cremini Mushrooms | Cookstown Arugula | Fontina | Onion Agrodolce

CHOICGE @FL: ERIESORISALAID,

GHICKENSTUPRPRENE
Lemon and Herb Gnudi | Ontario Morel Mushrooms | Spring Peas |
Crispy Chicken Skin | Thyme-Infused Chicken Jus | Black Truffle

[@] Vegan Vegetarian B Contains Pork Gluten-Free Contains Nuts Halal B Contains Alcohol & Contains Seafood
All prices are exclusive of service charge, tax and gratuity.
Please let our colleagues know if you have any food allergy or special dietary requirement.
The menu items highlighted in green are part of our “Rooted in Naturexf" program, showcasing the finest local and seasonal

ingredients sourced from local Canadian farmers and purveyors, meticulously crafted to pay homage to their dedication.



