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SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY AUGUST 18
Hours: Mon.~ Fri. 8:00 -8:00 • Sat. 8:00 - 6:00 • Sun. 9:00 - 6:00

 905-940-0655 Follow Us!

AISLE FOURBAKING?

Other than that one time my parents took me to Marineland when I was all of four years old, I’d never been 
to Niagara. I’ve been all over the country and have an undyng obsession with food and wine, but somehow 
had never been to the best wine region and growing area in our country, a little more than an hour’s drive 
away. Go figure. Last year around this time, I’d been on a few dates with a girl who’d just moved here from 
England, just out for dinner and drinks, when she told me she wanted me to “take her on an adventure and 
show her Canada”. A bit of a daunting task if you ask me, and I literally had no idea what to do.
So the day finally rolls around, actually it was the day after my cousin’s wedding where I’d drank to 
much wine. Just the thought of that night makes me cringe. To say I was hungover would be a gross 
understatement, I was my least charming self, not feeling the slightest bit ‘adventurous’ 
and totally unfit for human conduct. Yet somehow I thought dragging my hungover 
corpse to Niagara-on-the-Lake would be the perfect outing. Other than knowing 
it was west of here, I didn’t know where I was going, where the hot spots were, 
how I was going to get around, I just totally winged it. 
It would be no exaggeration to say it was one of the best days of my life! 
The weather could not have been better; we rented bikes, went to a bunch 
of wineries, cycled up the river, got ice cream in town and went for dinner at 
Treadwell right before watching the most glorious sunset over the lake. I’m 
shocked I’d had such an amazing place right at my door step my entire life 
and never been before. The food, the wine, the laidback pace of life, what an 
awesome place! So this week we’re featuring some goodies from that amazing 
local breadbasket just west of us. 

WILD

If you’re a frequent reader of our flyer, odds are you’ve read about the unique character we 
pick up our basket of Wild Blueberries from, Muskoka Mike. As the berries are wild, he’s not 
a farmer but more of a wholesaler, driving all over the northern reaches of Ontario and Quebec 
in a converted ambulance (!) with his two sons, travelling insane distances to bring his baskets 
of blueberries to market. When blues are in season, I can expect at least three calls a day from 
him (sometimes well after midnight) either on my cell or at the store, keeping me apprised of 
a multitude of things I couldn’t care less about: the weather around James Bay, the colour of 
the Quebec crop, the outbreak of blueberry maggots in the baskets that the competition is 

selling, and a million other things I can’t remember. In fact this morning alone I’ve gotten 
four calls from him and it’s not even 10AM --  the guy is totally off-the-
wall, but he always provides us with the best berries at the best price, he’s 
always entertaining and his product is always the best. 
Featured at: $9.99/quart box or $100.00/ 11 quart basket

$999
QUART

Perhaps the most versatile fish out 
there. Roasted, fried, pan-seared, grilled, even 
ceviche-d, you have ‘cod’ blanche to prepare this 
fish however you feel like! Reg. $19.99/lb 

WHAT’S
Greaves Jam! A Niagara ad would be remiss 
without the inclusion of the quintessential 
Niagara product. The producer of the 
finest jams and preserves, located right on 
the Main Street of Niagara-on-the-Lake. I 
made a special point of visiting the store 
when I was there and it’s adorable. All their 
products are as advertised, 100% fruit with 
sugar, no filler, no additives, no nonsense, 
just a really rich and pure flavour made 
from local fruit at the peak of ripeness. 
We’ve picked our two favourite flavours: 
Peach and Strawberry. Reg. 5.99 each
From Rosewood Winery in Niagara, we’ll 
have a pair of very unique honeys. First 
off, we’ll have their Smoked Honey (Reg. 
$12.99 each). This amazing condiment 
is perfect on a cheese board and is also 
wicked good in marinades. We’ll also have 
their Nutty Honey (Reg. $10.99 each) 
which is loaded with walnuts, providing an 
interesting texture and unbelievable unique 
flavour. 
We’ll also have our fave Pickles from 
Provisions. They have both Baby Dills 
and also Bread and Butter Pickles for 
sandwiches and burgers. Reg. $8.99 each

ALL 25 % OFF

ICELANDIC

Peach Strudel: This is one of Cliff’s specialties, 
usually done with apples but we are going to 
switch it up this weekend with peaches! Hand-
made all butter dough, generously loaded with 
fresh peaches and sprinkled with coarse sugar. 
Reg. $14.99 each
Peach Pies: What’s more perfect after an August 
BBQ than a peach pie? They are available with 
both a streusel and a lattice top, either freshly 
baked or frozen, and ready-to-bake. Personally I 
like them baked at home because I love the aroma. 
Reg. $12.99 each
Peach & Almond Frangipan: We thought it would 
be a great idea to whip some of these up, as the 
local peaches are out of this world! Shortbread 
crust baked in a deep flan pan, filled with sweet 
peaches. It is then baked to perfection and topped 
with slivered almonds and apricot glaze. 
Reg. $29.99 each
Peach Slippers: Peach halves baked atop custard 
on a puff pasty shell, sprinkled with a bit of 
ginger, nutmeg, cardamom and cinnamon. 
Reg. $4.99 each

ALL 25 % OFF

I wanted a dish that had corn, peach and tomato, the best 
eating of the season, so I thought we’d grill up a butterflied 
chicken breast with an amazing homemade grilled peach and 
tomato salsa along with a cob of that delicious 
Welsh Bros’ corn. We’ll be serving it Friday 
and Saturday with a homemade Arnold Palmer 
(half lemonade, half iced tea)! Featured at:

25%
OFF

AN AFTERNOON IN NIAGARA BLUEBERRIES

WELSH BROS. CORN
Corn to me represents the very best that Ontario has to offer. I never ever buy flavourless 

frozen corn, nor am I crazy about the spring crop from the U.S. that starts in March and 
slowly inches its way north. I grew up with the incredible flavour of Welsh Bros corn that 

my dad would bring us from the market and to this day, that is the only corn I will eat. There 
are several reasons why I think this product is absolutely second to none: 
1.  It’s GMO-free. As recent as ten years ago pretty much all sweet corn was, but that’s 
drastically changed in this last decade. 2.  It’s picked and graded by hand rather than machine. 
More labour-intensive, more expensive but the corn comes nice and tender instead of all beat 
up like the stuff that comes from the US. 3.  It’s brought to the market daily during season. 
Once corn’s off its stalk, it’s a ticking time bomb as the sugars convert to starches and the 
flavour degrades by the day. The stuff you see at the store is usually a day off the farm as we go 
to the market and buy what we need with each trip. Anything from the 
States sits in a truck for several days (sometimes over a week in storage) 
before it reaches supermarket shelves. This more than anything ensures 
that you are getting the very best. Featured at:

PEACHES
KONIK FARMS

For a man who grows the sweetest Peaches, Walter Konik’s 
temperament couldn’t be more dissimilar to his product. 
Every time I call him I get a grumble for something. Try 
as I might, I cannot get in this man’s good graces. But boy, 
are his peaches ever fantastic! This guy is so adamant about 
quality that the truck he brings to market is a custom built 
1980’s Chevy Suburban, specially designed to ensure his 
delicate fruit doesn’t get rocked around and bruised on his 
drive from Niagara-on-the-Lake to the market. If that’s not 
attention to detail, I don’t know what is. They are picked 
from the tree the afternoon before market, as soon as they 
have a little give to the touch. The longer the peach stays 
on the tree, the more sugar develops and 
the juicier the fruit will be. These are the 
first mid-season peaches, the best eats you’ll 
get all season of perhaps my favourite crop. 
Featured at:

$499
3 LITRE 
BASKET

LUNCH?
WHAT’S FOR

We have a wrap on special this week that’s 
a throwback to my days behind the pizza 
counter. We pick Niagara Peaches at peak 
ripeness, slice them up and pair them with 
grilled chicken breast, smoked bacon, goat 
cheese, fresh basil and local arugula with our 
homemade poppyseed dressing. An excellent 
sweet and salty combo with the creamy 
tanginess of the goat cheese 
and the freshness of the basil. 
Unimpeachably delicious! 
Featured at: 

$799
EACH
BUFFALO MOZZARELLA

MARIELLA’S

Usually Mariella goes absolutely wild making burratas, but we’ve been a huge fan of this new 
Buffalo Mozzarella that we fly in from Italy so we opted to mix it up a bit. Using the milk 
from-free range buffalo, Mariella dresses these up with heirloom tomatoes, extra virgin olive 
oil, salt, pepper, fresh basil and dried oregano. You’ll be able to find these stacked on top of 
the deli, in the self-serve counter, on the sandwich counter, by the cheese 
and pretty well any shelving under six feet that she can reach. Jokes aside, 
she actually does an amazing job with these, the perfect appetizer to any 
summer meal. Available Friday & Saturday only! Featured at: 

$1999
EACH

BLACKBIRD BREAD
The White Sourdough from Blackbird is one product you’ve 
got to try...if you haven’t already. It’s got a 
phenomenal crust and is super light and airy 
inside. Enjoying a slice with a pungent olive 
oil is nirvana. Featured at: 

$399
LOAF

CHEESE, PLEASE!
Niagara-on-the-Lake isn’t merely vineyards 
and a destination for bachelorette parties, 
it’s also home to some of the best cheese 
producers in the country. We’ve picked two 
award-winning cheeses from our friends at 
Upper Canada Cheese Company in Jordan 
Station that are can’t miss attractions!
Firstly, their most renowned cheese is the 
Niagara Gold (Reg. $9.99/100g). This is a 
washed ring, semi-soft cheese with a rich, 
nutty, buttery flavour profile. Made from 
the milk of the local Guernsey cows which 
they raise themselves. We’ll also have a Maple 
Smoked Jordan Station Cheddar (Reg. 
$9.99/100g). Instead of just applying a maple 
flavouring, this is naturally 
cold-smoked with maple wood 
chips. The depth of flavour 
here is incomparable. 
Both featured at:

DELI?
Let’s kick it off with our Tequila Gazpacho. A perfect soup 
for a hot day, served cold. It is made with plum tomatoes, 
diced cucumbers, celery, mint, honey, a zip of Tabasco and of 
course, Tequila. Reg. $8.99/900ml
We’re playing with the amazing local produce we have been 
getting lately with this Kale Zucchini Goat Cheese Quinoa 
Salad, loaded with fresh local kale and shredded up zucchini 
with crumbled goat cheese. This is full of fresh flavours and 
a perfect salad for your BBQ this weekend. Reg. $2.99/100g
Next up, Chicken Breast Stuffed With Local Peach Bread 
Stuffing finished with an Ice Wine Glaze. We start with our 
air-chilled chicken breast cooked to perfection. Then top it 
with peaches in an ice wine reduction. Reg. $5.99/100g
Last but not least, we will be serving a Mushroom Stuffed 
Salmon wrapped with Niagara Pingue Prosciutto. This is a 
salmon fillet with a wedge cut in it stuffed with a mushroom 
bruschetta wrapped with  a slice of the Pingue prosciutto 
from the Niagara region. Bit of an unusual combination but 
it’s surprisingly delicious. Reg. $5.99/100g

ALL 25 % OFF

WHAT’S
AT THE

PROSCIUTTO
NIAGARA PINGUE

When it comes to Prosciutto, the rule of 
thumb is that whatever isn’t from Parma 
is second-rate, but I find this local product 
from the Niagara region stacks up favourably. 
What’s really special is that they use absolutely 
no nitrates, no antibiotics, no chemical 
preservatives or any of that nonsense. Mario 
Pingue, the owner of Niagara 
Food Specialities is coming 
out to sample his wares for 
you on Friday from 11 am – 3 
pm. Featured at:
Make sure to check out their breadsticks and 
capicollo, as well. Perfect for charcuterie!

$799
100G

WATERMELON & PINEAPPLE SALAD
I found myself scrolling through Instagram when I saw a picture posted by the New York 
Times of a fruit salad so bold and striking and so different from anything I’d ever seen that I 
knew we had to make it at the store. Cubes of succulent pineapple and crisp watermelon with 
crumbled feta, thinly sliced jalapeno, red onion and cilantro tossed in 
a honey and lime dressing. I had Winnie make it and it was even better 
than I had hoped! I can’t conceive of something more summery than 
this delicious salad. Featured at:

$15

WHAT’S ON THE GRILL?

CHICKEN BREAST
We’ll have a variety of our Marinated 
Chicken Breasts this week: Montgomery Inn 
BBQ Sauce, Hyatt (a curried BBQ sauce, my 
fave!) and the ever-popular, 
Maple Mustard. These will 
also be available ‘au natural’ if 
you prefer! Reg. $12.99/lb 25%

OFF

MARINATED

COD FILLETS 25%
OFF

$1200
EACH

FIVE 
COBS $2


