
OFF

1/3

25%
OFF

25%
OFF

25%
OFF

LUNCH?

Two of my favourites on sale this week and 
one new one! I’m a big blue cheese guy, 
especially the creamy ones, and it doesn’t 
get better than Cambozola, the famous 
German cheese that’s a cross between Italian 
gorgonzola and French camembert. Let it 
come to room temperature and just spread it 
on a cracker and enjoy! Reg. $5.99/100g
We’ll have the Farmhouse Cheddar from BC. 
A salty, crumbly, sharp cheddar. I put this on 
every cheeseboard and it's usually the first to 
disappear. Reg. $6.99/100g
Lastly, we’ll have our Fig & Honey 
Wensleydale. The cheese is aged only 3 
weeks and has a clean, mild, slightly sweet 
flavor with a honeyed aftertaste. The superb 
texture of fresh Wensleydale is perfectly 
complemented by the addition of honey 
and figs. Makes for a fabulous addition to a 
cheese plate, and is terrific for dessert. 
Reg. $4.99/100g

$149
EACH

Sticky Toffee Pudding – A reiteration of the 
quintessential English dessert by our new 
Bakery Manager, Brian (don’t worry, I haven’t 
been fired). A dense, moist bundt cake loaded 
with dates and drizzled with a caramel sauce. I 
had the good fortune of showing up to work as 
these were coming out of the oven the first day 
and got to eat some when the cake and caramel 
was still warm, wow! I recommend warming 
this ever so slightly to put it over the top! Reg. 
$19.99 each
Chocolate Hazelnut Mini Cake – So about 
a year ago we discontinued our mini cakes, 
which was a tough decision as they definitely 
had a bit of a following, but there was no 
margin to be had. I’ve been asked periodically 
through the year to bring them back and we’ve 
listened – sort of. We’ve taken a chocolate 
sponge, covered it in a decadent hazelnut 
mousse, rolled it as a pinwheel, stood it on its 
side and masked it in ganache. Same size as 
the minicake, but in my mind, so much better! 
Reg. $12.99 each
Cherry & Pistachio Biscotti – One of my 
favourite combos, sweet cherries and slightly 
salty pistachios. Reg. $4.99/bag

Caramel Cupcake – White sponge with a 
ton of chopped pecans added for flavour and 
texture, followed by 
an injection of caramel 
custard, topped with a 
dulce de leche icing. 
Featured at:

MANGOS

WHAT'S

We have the best rotisserie chickens in town and it’s not even close! Let me lay out my case:
1) We just got a new oven that we brought in from France that’s state-of-the-art. Holds them at a 
steady temperature and bastes them as they cook. 2) The birds themselves are incredible. They’re 
locally-raised and are also massive. You’ll see roast chickens at other stores in those take-out 
plastic domes – our chickens don’t physically fit in those containers. Great bang for your buck!
But you can make a great thing even better … starting next Wednesday Jan. 23rd, and every 
Wednesday after that we’ll be running a weekly special on a Chicken Dinner for four, perfect for 
a family! For $24.99 you’ll get a Rotisserie Chicken, family sized portions of Coleslaw and our 
famous Roast Potato Salad and four of Cliff’s Famous Butter Biscuits. Available from 3:00 pm 
to close. First come first serve, while supplies last. No reservations.

PEAMEAL CHICKEN BREASTS

I’m a big seafood guy but I find there are so many rules surrounding seafood cookery. Only 
pair with white wine! No tomatoes! Absolutely no cheese under any circumstances! The great 
thing about salmon and Arctic Char is that they have ample healthy fats so 
they’re nearly impossible to overcook, they're always moist and they have 
enough bold flavour to pair with assertive flavours such as mustard, herbs and 
garlic. Reg. $24.99/lb

ARCTIC CHAR

BEAUTIFUL 

Our frozen specials of the week will be our 
Turkey Rice Soup (Reg. $8.99/900ml), perfect 
for lunch or dinner on these cold winter 
days, as well as our Chicken Parmesan (Reg. 
$10.99/4x5 foil)! Serve with a 
plate of pasta, or grab a fresh 
Kaiser for a simple, yet delicious 
sandwich! Both:

DELI?AT  THE

The most sensual of all the fruits! Mangos can be a little 
hit or miss this time of year so when I saw these beauties I scooped up as 
many as I could lay my hands on. Awesome size, eye-popping colour and with 
a few days ripening in your fruitbowl, incredible flavour! Featured at:

This is always a popular item, especially when it goes 
on special! We sell this by the piece, it’s the only 
way to keep up. I’ve always been a fan of 
slicing it fairly thick and putting it on 
either a Kaiser or Rudolph’s Rye with 
your fave mustard and a drizzle of 
hot sauce. But you can also roast the 
piece whole to great effect. Score the 
top, brush with a little maple syrup 
(does it get more Canadian that 
that?), cover with foil, roast at 
375F for an hour and then a half 
hour uncovered to finish. You 
get great caramelization from 
the syrup and an amazing sweet 
and salty combo! Reg. $7.99/lb

$1999
8X5 FOIL

25%
OFF

WHAT'S FOR

$599
 EACH

If you read my bit on the delicious yogurt 
parfaits in last week’s ad, you’ll know that 
I’m a huge yogurt guy. So this week we’ll be 
featuring one of my morning go-to’s, the Tree 
Island Yogurts which we bring in from BC. 
Made with whole milk from grassfed cows, 
you can taste the difference. I’m particularly 
partial to the Peach and the Coconut-Lime 
flavours. Reg. $5.99 each
We’ll also feature the most kickass Granola 
in existence, from Blackbird Bakery. 
Loaded with oats, almonds, pecans, walnuts, 
cranberries and sultanas, it’s hard not to love.  
Reg. $12.99/bag
And to drizzle on top of your delicious 
yogurt and granola bowl, we’ll have our 
Honey, the one that we jar ourselves, in both 
the liquid and creamed form. Getting this 
is always a huge episode as the guy we get 
this from is one-of-a-kind. He drives around 
northern Ontario in a converted ambulance 
with his two sons in the summer, selling wild 
blueberries and a handful of locally made 
products. I called with the order and when he 
answered he was already midsentence about 
some cranberry juice he wanted to sell us. 
However, its incredible honey with a delicious 
floral flavour, so the experience is worthwhile. 
Reg. $9.99/jar

Super super exciting entrée on special this 
weekend….a Lobster Mac & Cheese! Big 
pieces of tender, sweet Canadian lobster meat 
baked with pasta in a 
sinfully creamy cheddar 
and gruyere sauce 
topped with panko. 
Featured at:
Next up, we’re featuring a recipe for a Thai 
Coconut Chicken Curry I grabbed off of 
a little mom and pop restaurant in Chiang 
Mai a few months back. A lighter take than 
our regular curry, this one is vibrant and 
citrus-forward with lime leaves, lemongrass 
and coriander. We use the 
Mennonite chicken for it just 
to ensure you’re getting the 
best of the best! 
Reg. $14.99/500g
Lastly we’ll have our Beef Stroganoff with 
Egg Noodle. Tender strips of beefs with 
mushrooms served over egg 
noodles, I like to add a dollop 
of sour cream as well for a nice 
tang! Reg. $12.99/500g
Our salad of the week is one of my favourites, 
Frisee-au-Lardon salad. Thickcut slices of 
bacon, poached eggs, cherry 
tomatoes on a bed of light and 
crisp frisee with a vinaigrette 
dressing! 
Reg. $14.99/container
We’ve also got a hot deal on our website you 
definitely want to check out, don’t want to 
give anything away but there may be a free 
soup in it for you, also check out some of the 
recipes and content we have on there, lots of 
good stuff! 

CHEESE, PLEASE

$3999
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6 PACK
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BY THE PIECE 

WINNER WINNER CHICKEN DINNER!

DINNER?

WHAT'S FOR 
WHAT'S

MARINATED 

We’ll have an assortment of Marinated Chicken Breasts on for the weekend! Three 
different flavours: Hyatt, my favourite, is a curry BBQ sauce that is all 

kinds of delish, we’ll also have our bestselling Maple 
Mustard as well as our Montgomery’s BBQ. We’ll 

also be featuring regular boneless, skinless breasts 
as well. Reg. $12.99/lb

ALL 25% OFF

ALL 25% OFF
ALL 25% OFF

BLOOM?
WHAT'S IN 

Our floral department is bursting with bold 
colours and fresh greenery during these 
dark, cold winter days. We have started to 
put together Tropical Baskets to brighten 
up  and purify the air in 
your home and office. 
Starting at:

This week we are preparing a White Fish 
Sandwich! Flaky white fish that we bread 
with crushed saltine crackers, then fry until 
golden perfection! We serve 
this on a bun with lettuce, 
tomato and our amazing 
tartar sauce. Featured at:
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