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DELI?
$1999

/LB

AT  THE
WHAT'S

WHAT’S 

25%
OFF

TROUT

Braised Beef  
& Spinach Pizza 

Take & Bake
$14.99

Braised Beef  
& Spinach Pizza 

By The Slice
$4.99

AISLE FOUR BAKING?

$2500
COMBO

SPECIALS IN EFFECT FROM THURSDAY TO CLOSING, SUNDAY NOVEMBER 29

CHEESE PLEASE!

SUGARBEE APPLES

One of the best holiday treats at the 
store, our Gingerbread Muffins. 
All the goodness of gingerbread 
and baking spices studded with 
golden raisins and then glazed with 
fondant and topped with a cute 
little gingerbread man. 
Reg. $2.59 each
Up next, our Gingerbread Crème 
Brûlées. Ginger, cardamom, cloves, 
allspice and nutmeg infused into a 
decadent crème brûlée oozing with 
holiday deliciousness. Reg. $5.99 
each
And last but not least, our Praline 
Cupcakes. These are a chocolate 
cupcake topped with a dulce de 
leche icing drizzled with caramel 
and bits of candied pecan. 
Reg. $3.99 each

We featured these a few weeks ago, and I 
believe I wrote that these are technically 
salmon, however they are actually trout 
that migrate to and from the ocean, 
as salmon would. Their biological 
classification and migratory patterns 
aside, what is more important is that 
when they came in, they were some of 

the freshest, most appetizing looking 
fish that I’d seen in a while. Really ample 

amounts of omega-3 and -6 fats assure 
that this fish is both 

nutritious and also nearly 
impossible to dry out. 

Featured at:

STEELHEAD

Every year for American Thanksgiving we bring in a handful of turkeys 
(we will have some available this year as well), but this year we thought 
we’d feature the amazing Mennonite Chickens, seeing as how they’re 
roughly half the size of a turkey. A lot of my university diet consisted of 
boneless skinless chicken breast, which unfortunately left me thinking of 
chicken merely as a bland vessel for protein. One bite into one of these 
birds show that this is not the case. What sets these apart from a regular 
supermarket bird is firstly, they are totally free-run (which is the 
next step up from free-range), meaning they are running 
around, pecking and clucking and getting real exercise. 
Secondly, they have a custom feed, high in flax and 
totally devoid of animal by-products and any 
additives. As they have no added protein, the 
chickens take nearly twice as long to grow to 
size. The resultant bird is very flavourful, 
with dense flesh that won’t shrink down 
and lose moisture when 
it’s cooked. It is the finest 
chicken I have ever eaten! 
Reg. $5.99/lb

We’ve had these Sugarbee Apples for a few weeks now and they’ve been 
a huge hit so I wanted to feature them one last time before they’re done 
for the season. These are perhaps the best, most perfect, sweetest and 
crispest apple I’ve ever had. Super crunchy, with a thin 
skin, erupting with juiciness and honey sweet to taste. 
They cost a pretty penny but they are impossible not to 
love. Featured at:

Cream of Mushroom & Brandy Soup – Our 
mushroom soup is quintessential comfort food. Hearty, 
filling and good for the soul. Chef Kulam finishes this one 
with a zip of brandy, which rounds out the flavour and gives it a little 
warmth. Reg. $8.99/900ml
Kale & Quinoa Salad – Chopped kale, big pieces of salty feta, grape 
tomatoes, onions and peppers in a zingy lemon dressing. It’s a perfect side 
for any meal or just delicious on its own. Reg. $2.99/100g
Coconut Chicken Curry – Pieces of tender marinated chicken breast 
simmered in a coconut-forward curry. Not too spicy, really creamy and 
tangy. Reg. $12.99/500g
Turkey Chili - A healthier take on our beef chili, but still very hearty with 
more veg and beans. I love to serve this layered into my nachos, so much 
flavour in there. Reg. $10.99/500g
Stuffed Pork Roast – One of the more underrated dishes at the store in 
my humble opinion. We hand pick our juiciest looking pork loins and stuff 
them with our sage and onion bread stuffing. It’s totally nitrate-free but 
still juicy as heck. Makes a killer sandwich on a Kaiser roll with your fave 
mustard, tomato, lettuce and a slice of Emmental. Reg. $3.49/100g
Duck Breast à la Dried Mandarin – In years past Evan would always put 
together the most beautiful dried fruit trays as a host/hostess gift for 
Christmas. The torch has been passed to me this year and I am in charge 
of making the trays, which look pretty damn good if I do say so myself! 
My favourite of all the fruits are those amazing dried mandarin orange 
segments. If you haven’t had them, you’re missing out, they’re better than 
candy and are super addictive. I gave some to Kulam to rehydrate in some 
brandy and make a sauce with. The resultant sauce is killer, really captured 
their amazing flavour, so our sous vide will be a duck breast in this amazing 
sauce, a cool twist on the classic French dish. Reg. $5.99/100g
Asiago Caesar Dressing – A few weeks back I had a customer come in 
looking for the Asiago Caesar Dressing that we make. I told her that we 
didn’t make that, she must be thinking of our regular, good ol’ tried and 
true Doreen’s Caesar Dressing, and sold her on that. The next week I got a 
call from this customer in an outrage, it wasn’t what she remembered, and 
endured an absolute tongue lashing for not knowing our products. Fun 
time, loved it. Anyways, I brought it up to Kulam and I was actually dead 
wrong, we do make an Asiago Caesar Dressing but haven’t made it for 
awhile. I got a batch made to give to the customer I disappointed, and as 
I found it extremely tasty, we’re featuring it this week. Reg. $7.99/250ml
Our Own Caesar Salad – And if you want to skip the dressing and all that 
work, we’ll also have our Caesar salads on sale this week. 
Reg. $12.99/pack

The hottest sausage we make, 
the Chorizo Sausage is also one 
of the most flavourful. As great 
as it is just grilled up, I usually 
take these home to cut them 
out of the casing and use in 
other dishes. Crumbled chorizo 
meat on nachos, in a pasta or in 
a chili is a huge 
win. 
Reg. $6.99/lb

Cold weather gives me insatiable 
cravings for tender, moist, hearty 
braised meats and that’s the itch we 
wanted to scratch for this week’s pizza. 
We are braising beef in beef stock and 
red wine and then loading it on a pizza 
with a rosé sauce base, spinach sautéed 
in garlic, caramelized onions and then 
finished with a bit of Asiago cheese for 
some sharpness and pungency. It’s a 
killer pizza and the beef is to die for! 

ALL 25% OFF

$799
EACH

$599
 100G

MENNONITE CHICKENS

25%
OFF

Greaves Red Pepper Jelly – A 
delicious red pepper jelly with a 
definite kick of heat from our good 
friends in Niagara-on-the-
Lake. Featured at:
Niagara Prosciutto – Also from 
Niagara, we’ll have handmade 
prosciutto that, believe it or not, 
rivals any Italian prosciutto out 
there. Back in the good old days 
when we could still have demos, 
Mario, the owner of the company, 
would come, slice a ton and wrap 
it around breadsticks. I would eat 
dozens of the samples, they are 
absolutely amazing. An essential 
for any holiday charcuterie 
board.  Featured at:
Crispens - They’re healthier than 
a cracker or a chip, made without 
any preservatives and only four 
ingredients. This is my go-to for 
any dip, they are so soft and light 
and neutral in flavour 
with a satisfying crunch. 
Featured at:
Paganelli’s Salamis – Another local 
charcuterie product, anything and 
everything made from Chef Gabe 
at Paganelli’s is totally delicious 
and out-of-this-world! They cure 
their own award-winning meats 
and I’m particularly fond of 
their pancetta. This week we are 
featuring their two bestsellers, the 
Gentile Salami, milder, garlic-
forward in seasoning with a softer 
casing which doesn’t dry it out as 
much, giving it a fresher texture. 
As well, the Wild Boar Salami, 
a little funkier in flavour, just 
absolute killer. We will have these 
available in ‘chubs’ for you to take 
home and slice. Featured at:

$899
100G

LOBSTER ROLLS

Raclette is hands-down the best 
melting cheese. Period. Makes a 
killer fondue or grilled cheese but 
is also just as at home 
on a charcuterie 
board. Featured at:
Fior di Latte 
Locally-produced fresh mozzarella. 
The first thing that comes to mind 
is a Caprese salad but this could 
also be a fixture on any charcuterie 
spread. Mariella’s Pro-Tip: take home 
one of the Blackbird stretch focaccias, 
slice it lengthwise, shred up the cheese 
and melt it. Dress with your best 
olive oil, balsamic, sea salt and pepper 
for an overload 
of delicious, 
carb-y goodness. 
Featured at:

PIZZA PIZZAZZ 

Saturday & Sunday: 9:00 am - 6:00 pm

The PC Candy Cane Ice Cream is one of the few things that will make me venture 
into other grocery stores, so as soon as we started making our own ice cream I 
knew we had to make our own version of it, and to my taste it’s even better than 
the iconic PC one. We make a peppermint ice cream with bits of candy cane and 
up the ante with red and green glazed cherries. Texturally it’s amazing, flavour 

wise it’s out of this world, it’s an instant Christmas essential. 
Candy Cane Ice Cream - Reg: $12.99/litre

I made a promise to myself that I would never do lobster rolls in the 
winter, that they were strictly a summer thing. However, I can only be 
asked multiple times a week, week after week without relenting…so here 
we are near the end of November featuring, you guessed it, our epicly 
delicious and insanely popular Lobster Rolls! We make an amazing lobster 
salad with Canadian lobster and pile a heaping portion into a brioche roll. 
Served with a bag of Covered Bridge chips and Cathy’s 
coleslaw. Available Friday November 27th only from 
11 AM, until we run out. Featured at:

$2.00 OFF

ICE CREAM
OF THE WEEK

ALL 25% OFF

SAUSAGE

$1499
EACH

$599
EACH

Wild Boar
$8.99/100g

Gentile
$5.99/100g


