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First Course

CALAMARI
Lightly floured calamari served
with chipotle aioli.

SPINACH SALAD

Baby spinach leaves tossed with
salted pecans, dried cranberries,
red onions and goat cheese in an
apple cider vinaigrette.

ANTIPASTO MISTO

Marinated grilled eggplant,
artichokes, roasted sweet
peppers, mushrooms, stuffed
olives and tomatoes topped with
fresh bocconcini cheese.

windsorg'ats

PRESENTS

EAT*

YOUR

RESTAURANT WEEK
AUGUST 6™ - 12" 2018

Second Course

TAGLIATELLE

Home made egg noodles with
shrimp, scallops, mussels and
calamari in a fresh tomato and
white wine sauce.

POLLO FUNGHI

Pan seared chicken breast

or veal scaloppini in a wild
mushroom, white truffle
cream sauce, served with daily
accompaniments.

VEAL SALTIMBOCCA

Pan seared Provimi veal topped
with prosciutto, sage and fontina
cheese, served with daily
accompaniments.
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Third Course

MEZZO TIRAMISU

Layered ladyfinger cookies with
liguor and espresso flavoured
mascarpone cheese and topped
with chocolate.

CHEESECAKE
Ask your server for today’s
selection

***No promotional items or gift cards to be used with Eat Your City***

To see a full list of participating
restaurants and menus

visit windsoreats.com
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