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SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY APRIL 30 

WHAT'S

SUSHI! 
Our pizza of the week will be a Chorizo & Sundried 
Tomato Pizza. Loaded with shaved fennel, topped 
with red onions and port wine 
cheese over our homemade 
tomato sauce and mozzarella 
cheese. Featured at: 

SAGE & ONION

Leading up to our nation’s 150th birthday, we’ll be 
featuring some iconic local products that showcase 
Canada’s cornucopia of flavours. We’ll start with 
Moss Berry Farms Jams and Chutneys based just 
west of here in Stratford. This is a newer line for us 
but has been well-received. I started my day off with 
their Wild Blueberry and Raspberry Jam on a slice 
of sourdough, which just hit the spot. Also notable is 
their Apple Tamarind Chutney which is the perfect 
companion for roast chicken or pork. Drop by on 
Friday for a sample or two! Reg. $5.49-$5.99 each

Next up we’ll have Fine Cheese Company Crackers. 
Though they are one of our best sellers, I have 
admittedly not tried them but am always struck 
by how intriguing the flavours 
are, including Fig, Date, Cherries, 
and Quince. These are the perfect 
companion for any cheeseboard. 
Reg. $7.99 each. Both:

DELI!
We’ll start off with our Kale Couscous. We toss 
couscous with green kale, feta cheese, diced 
tomatoes, onions and peppers in a zesty lemon 
vinaigrette. Reg.$1.99/100g
Next up, we’ll have Ham, Lentil and Sweet 
Potato Soup. Bits of our Black Forest ham with 
cubed yam in a rich chicken stock with lentils. 
I’m not normally a lentil guy but after trying 
this at the café, I consider myself a convert. Also 
doesn’t hurt that this is super healthy. 
Reg. $8.99/900ml
We’ll have Chicken Cordon Bleu. There are 
many variations on this classic French dish but 
ours is amazing. We cut a pocket in a chicken 
breast, and stuff it with a juicy slice of ham 
wrapped around Swiss cheese before breading it, 
frying it and finishing it in the oven. 
Reg. $4.99/100g
Next, we’ll have Eggplant Parmesan. I’ve always 
thought the best way to enjoy your veggies is by 
deep-frying them (French Fries…I rest my case), 
and the addition of tomato sauce and cheese only 
makes everything better.  Reg. $9.99/500g

My eyes popped when I saw this next one…I’m 
a big dip guy, so when I saw we’re making a 
Sundried Tomato Hummus, my mouth started 
watering. We’ll round this out with lemon juice, 
garlic, parmesan, salt and pepper.
Reg. $5.99/250ml

Our dressing of the week will be a Mango 
Champagne Vinaigrette. This dressing really 
lends itself to a leafy green like baby spinach or 
peppery arugula with a grilled chicken breast and 
toasted pecans. Reg. $5.99/250ml
In our freezer section, Cream of Cauliflower 
Soup! Enjoy the taste of local produce year 
round at a price that won’t cause you to lose your 
appetite (Reg. $8.99/900ml). We’ll also have our 
Chicken Parmesan. Each container has four 
breaded chicken cutlets in our rich tomato sauce 
topped with sharp parmesan cheese.
(Reg. $20.99/8x5 foil)

ALL 25% OFF
We'll have my and Evan's go-to lunch special, 
Cobb Salad. Whenever I see one on a menu, it's 
a no-brainer. Grilled chicken breast, hardboiled 
egg, bacon, grape tomatoes, 
avocado, cheese and lettuce with 
a buttermilk ranch dressing. 
Featured at:

We’ll have a feature on whole pieces of our storemade Peameal this week. Legally 
we have to refer to these as ‘Sweet Pickled Pork Backs in Cornmeal’ but as that 
name has roughly the same amount of sex appeal as a boiled turnip, we’ll just refer 
to them as Peameal Bacon. What makes ours special is that: a) we use only centre-
cuts of pork loin to make it, b) we cure it fairly lightly so that you don’t get a salty 
taste, and c) we don’t ‘extend’ the meat in a tumbler, which means 
that you won’t get a water residue when you’re cooking it. If there’s 
a better breakfast than several slices of this on a Steeles white kaiser 
with a touch of Nance’s mustard and a dash of hot sauce, I haven’t 
found it yet! Regular: $6.99/lb

One of the best-kept secrets in our meat department 
is our chicken and turkey sausages; we keep them in 
the freezer right behind our fish counter. We make 
them weekly and then instantly freeze them as we 
don’t like to have fresh ground poultry sitting 
around. I feel like a lot of people don’t know they’re 
there and have been sleeping on some seriously 
delicious links. This weekend we’ll be doing our 
famous sage and onion sausages but substitiuting 
the pork with turkey and will be 
producing them in such volume 
that they’ll be available amongst 
our other sausages. Featured at:

We’ll have amazing Reuben Sandwiches 
at the café on Thursday and Saturday. 
Our sweet and salty corned beef on 
marble rye with homemade Thousand 
Island Dressing, 
sauerkraut and a 
slice of Gruyere. 
Featured at:

But what if I want a Reuben on Friday? 
Unfortunately, you’ll have to settle for 
the delicious Rib Eye Roast that we’ll 
be hand-carving. Tom Fujiwara, I 
expect to see you there!

Hefty and gorgeous, there’s something about a thick-cut Swordfish Steak that 
catches my fancy every time I see it in our fish counter. Given its firm texture, this 
is the perfect fish for the BBQ, but I usually do mine on the stovetop and finish it 
in the oven. Super easy to do, season with salt and pepper, cook for 3 minutes on 
one side, flip it and finish it in a 400 degree oven for ten 
minutes, for a super moist fish. Sauté some garlic, parsley 
and lemon zest in butter and pour over top, that’s all this 
needs to shine! Featured at:

Our lovely ladies behind the sushi counter will be 
making an amazing combo pack this weekend at an 
even more amazing price. You’ll 
get Eight pieces of California Roll 
and Eight pieces of Salmon Roll. 
Reg: $10.50/package

BAKING

25%
OFF

Gorgeously plump and firm nuggets of goodness from 
California. These have been getting better week after 
week. Enjoy! Featured at:

STRAWBERRIES!

OUTSIDE?

PEAMEAL

We’re just getting into peak strawberry season in 
California, and boy, have they been sublime. Firm, 
sweet and undeniably addictive. Easy to go home 
and eat a pound of these, no problem. We thought 
it would be a great opportunity to showcase them 
in some fresh baked awesomeness…!

Strawberry Shortcakes – Three layers of light, 
white sponge cake, filled with fresh whipped 
cream and diced fresh berries, decorated in white 
chocolate shavings with more fresh berries on top. 
Reg. Small - $19.99 each

Strawberry Lemon Muffins – Any variation of our 
lemon muffin is always a major hit, and with good 
reason. This is just like our famous lemon loaves.
You can taste the lemony goodness because we use 
freshly squeezed juice and real lemon zest, with a 
ton of fresh strawberries folded in.  
Reg. $2.59 each

Strawberry Rhubarb Pies – We made oatmeal 
rhubarb pies for a special back in January and 
honest to God, it was the best pie I’ve had in my 
life. Sweet and sour from the rhubarb with a kick 
of orange zest – so freaking good! Unfortunately, 
it wasn’t a hot seller. I begged Andrea to make 
it again, but I wagered that the addition of 
strawberries and apples would help to reel in the 
masses. So come prove me right, pick one up, I 
promise you will not regret it! Available with either 
a lattice pastry or streusel top and either fresh-
baked daily or unbaked from our freezer. 
Reg. $12.99 each

Strawberry Macarons – Though we’ve tried to 
make macarons in our store before they are such 
a finicky sweet and the humidity in our bakery 
has made it impossible. Thank goodness we have 
a world-class baker who lives about thirty seconds 
down the street from us, Nancy Vargas. She brings 
these delicious wonders several times a week and 
they fly out of here like you wouldn’t believe. I’m 
nibbling on one of the new carrotcake-flavoured 
one as I type this and will confirm it is fantastic. 
We’ll feature the large size Strawberry macaron this 
weekend. Reg. $3.99 each

ALL 25% OFF

COME HUNGRY! 

SWORDFISH

LUNCH?

$299
CONT.

$100
OFF

$599
PER LB

$799
EACH

$1299
EACH

THIS WEEK?

$1099
EACH

PIzzA PIzzAzz

1 3
OFF

Our plants and flowers are starting to arrive, beginning of course with the hardiest. 
Pansies, as pretty as they are, are almost out. Rosemary has arrived in quantity, some 
perennials are in, more coming this weekend. Ivy, has arrived in almost all forms, 
including Topiairies, Hens and Chicks, as well as a further range of Succulents will 
be here by the time you read this. Containers of flowers including Ranunculus and 
Lavender, and the beginning of trim plants. Moving indoors, be on the lookout 
for Mother’s Day creations that will leave a lasting impression, orchid displays that 
say “take me home”, and a collection of Spring Blossoms. And late breaking news, 
there will be a selection of Japanese Maples arriving on Saturday!

WE'VE GOT THE BLUES
We’re featuring a pair of shapely, voluptuous blue cheeses from Roth’s Dairy 
this week. The first is the Buttermilk Blue. I love me some stanky ol’ blue on 
its own, maybe with a little red pepper jelly and crackers, but you’ll find this 
to be a firmer, more versatile cheese: perfect for crumbling in salads or for 
a dressing or dip to serve with raw veggies. Super creamy with an enjoyable 
tang from the buttermilk. Secondly, we’ll have the Moody Smoked Blue. 
This is a semi-soft blue that’s been smoked over fruit wood, 
giving it a sexy, smoky kick. I would take advantage of its 
softness by fonduing it to serve with a ribeye, or melted 
into a baked potato. Both reg. $5.99/100g

TURKEY SAUSAGE

The Jalapeno Cheddar Burgers 
were a massive hit last weekend, 
which gave us the bright idea of 
featuring a different burger every 
weekend during the summer. 
We’ve already concocted some 
fun ideas, so stay tuned! This 
week we’ll feature one of our 
classics, which we’ve been making 
up since we were in our old place 
on Carlton, our Teriyaki Burger. 
This burger has a mild, sweet and 
salty profile going on, and if it 
were me, I’d go a little left-field 
on the toppings- 
grilled pineapple 
comes to mind! 
Featured at:

$599
PER LB

TERIYAKI
BURGERS

WHAT'S FOR 

WHAT'S 
HAPPENING 

25%
OFF

$1999
PER LB


