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DELI

MENNONITE CHICKEN

WHAT'S FOR DINNER?

LUNCH?
WHAT'S FOR

$950
COMBO PACK

CHEESE, PLEASE!

ROAST BEEF 

Roasting a chicken is one of my go-to Sunday meals. You get an ample serving of lean 
protein and lots of leftovers for soups, sandwiches, etc. to start your week. We normally 
get a handful of these Mennonite-raised chickens on Thursdays and they’re usually 
quick to go, so I rarely get to enjoy them, but last Sunday I was in luck. Calling these 
‘chickens’ sounds like a bit of a misnomer…these beauties are halfway to turkey in size 
at least, in fact mine was just a shade under 8 lbs. It’s not only the size 
that sets these birds apart, they also have thicker skin which ensures a 
moister, juicier fi nished product. They really are fantastic eating! 
Reg. $4.99/lb

PIZZA PIZZAZZ

25%
OFF

Our deli is second to none and one of our anchors in the 
counter from day one has been the consistently excellent 
roast beef we cook in house every single day. We handpick 
the choicest pieces of inside round from our meat department 
and send them to our kitchen, where they are seasoned with 
sea salt, black pepper and garlic and roasted to medium rare. 
A note on making a roast beef sandwich - as the meat isn’t 
cured, a sprinkle of salt and pepper directly on your sliced 
meat makes all the difference between a good and a great 
lunch. Personally, I see enough sandwiches at the café that 
I usually forgo them at home, and ask for four or fi ve slices 
cut thicker (ask for 3.5), lay them on a plate, 
and drizzle with olive oil, balsamic, salt and 
pepper, before rolling them up and enjoying. 
Reg. 4.99/100g

Apple Cranberry Cheese Flan - This fl an is a labour of love 
and when all the components come together, it's magic! While 
a batch of our spiced cooked apples bake in the oven, a huge 
pot of cranberry sauce simmers on the stove (cranberries, 
sugar, orange zest, cinnamon sticks) and 
deep shortbread crusts are hand-pressed. 
We fi ll the crust with cheesecake fi lling and 
marble in both the apples and the cranberry 
sauce, - amazing! Finished with apricot glaze. 
Reg. $25.99 each
Pumpkin Loaf - This is a favorite, regardless of the season but 
it's full of all the fall fl avors…pumpkin and 
pumpkin spices (cinnamon, nutmeg, cloves). 
It's got chopped prunes and Thompson 
raisins to add sweetness and texture. 
Reg. $5.99 each
Apple Pecan Coffee Cake - Another of Cliff's famous coffee 
cakes! It's super-moist because of all the 
fresh sliced apples, fl avorful with spices and 
chopped pecans. Finished with a drizzle of 
caramel and more chopped pecans on top. 
Reg. $19.99 each
Pumpkin Crème Brûlée - This is like eating a crustless 
pumpkin pie, only better. Underneath the crunchy layer of 
caramelized sugar lies a pumpkin custard 
made even more luxurious with the 
addition of brandy, whipping cream and 
maple syrup. Reg. $4.50 each

$849
POUND

LABOUR DAY!

I had an idea for this burger for the last few weeks but 
wasn’t sure if the weather would be optimal to do a grill-
centric special this late in the season…one look at the 
forecast this week and I knew it was a go. We’ve done a 
Bacon Swiss Burger too, but Swiss doesn’t do much for 
me, I’m a cheddar guy through and through. I thought 
we’d use an extra-old cheddar with crumbled bits of 
our hardwood smoked bacon and 
minced sweet onion caramelized in 
balsamic vinegar. All my favourite 
things in one burger! Featured at:

ALL 25% OFF

25%
OFF

I was really angling to have a meat at 
the deli the last few weeks and between 
this and the roast beef, I got two, and 
this one is perfect for Oktoberfest! 
Speck is a regional delicacy from the 
Southern Austria and Northern Italy 
region, a cured pork shoulder that’s cold 
smoked with ash wood and then dried 
for several months. It’s quite fl avourful 
on it’s own as a snack, but also has a 
suffi cient fat content to cook with. We’ll 
have it available for slicing in the deli 
but will also have pre-
slice packages for your 
convenience. 
Reg. $5.99/100g

Usually we try and go a little outside 
the box for our special but I thought 
for this week we'd go for something 
simple and tasty. We're going to do 
a Ham & Swiss Sandwich using our 
homemade maple sugar 
ham on the Cheddar 
and Poppyseed Loaf 
from Steeles Bakery. 
Featured at:

25%
OFF

For the last few weeks we’ve been featuring new 
cheeses, which is all fi ne and dandy, but this week 
we’re doing one of my all-time top fi ve cheeses, 
Cambozola! Half camembert - half gorgonzola, 
wholly delicious, rich and creamy with a lingering 
blue kick. Excellent on its own with a red pepper jelly 
(or try the featured Pineapple Rum 
Jelly) or melted over a burger, pizza, 
you name it. 
Reg. $5.99/100g

$599
EACH

OCTOBERFEST

25%
OFF

25%
OFF

25%
OFF

We’ll have two specials this week. The fi rst is our Cream of Broccoli (Reg. $8.99/900ml). 
We use locally grown heads of broccoli from Caledon to make this. If you’re looking 
for a real treat, give this a French Onion Soup treatment with a crouton and melted 
cheese, cheddar being the obvious choice. The second is our Turkey à la 
King (Reg. $19.99/8x5 foil), a rich turkey stew with mushrooms…think 
turkey pot pie sans pastry! Doreen’s Brandied Cranberry Sauce takes 
this over the top. Both...

We’ll start with one of my favourites, our 
Singapore Noodle Salad. Super simple, but very 
tasty, the perfect side for any bbq’ed meal. We take 
vermicelli noodles and toss them in a slightly spicy 
Asian dressing with diced peppers and green onion. 
Reg. $1.49/100g
Our soup of the week will be a Red Lentil Soup. 
A healthy, vegetarian option, we make this with 
homemade vegetable stock and season it with a 
healthy peppering of fragrant cumin. 
Reg. $8.99/900ml
Next, we’ll have Evan’s Chili. I’m not aware of a 
meatier chili out there, we just load this sucker up 
with ground beef, kidney beans, and black beans 
and simmer it down until it’s perfect. 
Reg. $9.99/4x5 foil
Our salad of the week will be a fancy one indeed,  
Pear, Walnut and Blue Cheese. Sliced poached 
pear, with crumbled blue cheese, toasted walnuts 
and slices of our homemade maple sugar ham with 
a raspberry balsamic dressing over a bed of frisée. 
Reg. $10.99/container
Our sous vide of the week will be Grilled Chicken 
Breast in a Porcini Mushroom Sauce. Pop the 
vacpacked bag in a pot of boiling water, it takes ten 
minutes to cook in there, just enough to whip up a 
little salad and pour yourself a glass of wine. 
Reg. $5.99/100g
We were experimenting downstairs, trying to 
make a pina colada shortcake…stay tuned, may be 
coming to a bakery near you…and had the idea to 
use a Pineapple & Rum Jelly. The results were a 
big success but as good as it was in a dessert, we 
thought it would be just as good as a condiment 
for poultry (think Mennonite Chickens) or seafood, 
or simply spread over bread. Defi nitely worth a try, 
it’s über tasty! Reg. $5.99/250 ml
Our dressing for the week will be our Riviera 
Salad Dressing. A creamy poppyseed dressing that 
we’ve been using forever in our salad with romaine, 
pecans and strawberries, however this works nicely 
with any fruit-forward salad or crisp green. 
Reg. $5.99/250 ml

We'll have a new feature in our self-serve this week, 
a Truffl e Macaroni and Cheese. We made this on 
Monday at the café and it was 
a massive hit. Our classic mac 
and cheese recipe with truffl e oil 
and sautéed porcini mushrooms. 
Featured at:

SPECK

It’s that time of year again. This 
is a mild fl avourful sausage, very 
reminiscent of a bratwurst, that we 
reserve for the weeks leading up 
to Oktoberfest every year. Sounds 
redundant to say, but this is best 
served with an 
overfl owing stein of 
beer in hand. 
Reg. $5.99/lb

BACON CHEDDAR BURGER
I believe these are the creation of our resident 
Engl i shman/butcher/f i shmonger/footba l l 
ambassador/great-guy-all-round, Charlie, and a 
special we usually only run once a year on Valentine’s 
Day weekend, but as they are the tastiest preparation 
of salmon known to mankind, we thought why not 
give them a go twice. We take a nice, thick center-
cut fi let of our Jail Island salmon, slice a pocket in 
it and abundantly stuff it with 
succulent baby shrimp, crab 
meat and a lemon dill bread 
stuffi ng. Featured at:

CHARLIE'S SENSATIONAL

SALMON NEPTUNES
25%

OFF

SUSHI
We'll have a sweet combo pack of sensational sushi 
for all you seafood lovers out there. 
A combo pack of California Rolls (8 
pieces) and Salmon Nigiri (4 pcs). 
Featured at:

If you picked up a case of the fi gs last week 
you’ll know what a treat they are, so we 
wanted to use some on our featured pizza this 
week. It will have slices of fi g, sautéed rapini, 
cherry tomatoes and 
a sprinkling of goat 
cheese on a red sauce. 
Featured at:

$799
500 g

AISLE FOUR 
We’re keeping it Germanic for Oktoberfest 
this week, featuring our Hengstenberg 
Bavarian Style Sauerkraut 
and Mustard. Serve these 
with our featured sausage 
this week as the perfect side. 
Both Reg. $3.49/jar 25%OFF
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