Starters

Soup of the Day
Chef’s daily creation made from the finest
Ingredients
4.95

Vegetarian Spring Rolls
Handmade with Sweet Chili
And Plum Sauce
6.95

French Onion Soup
Traditionally prepared in a rich broth, au gratin with a splash of cabernet
6.95

Portobello Mushroom Tower
With roasted red peppers, garlic and
A blend of Danish blue and cream
cheese
8.95

Caesar Salad
Classically prepared with parmesan
And bacon
6.95

Spinach Salad
With mandarins, cranberries and pecans,
tossed with a champagne and thyme vinaigrette
7.95

California Spring Mix
With basil and balsamic
Vinaigrette
6.50

Warm Goat Cheese Salad
Herb crusted Ontario goat cheese on a bed of mixed greens with roasted red peppers and

grilled radicchio
7.95

Private meeting rooms available for your midday gatherings. Ask for details.



Entrees

Shrimp Linguine
Black tiger shrimp with our
house made tomato basil sauce
13.95

Tenderloin Penne
Beef Tenderloin tips with red peppers and red onion
in a creamy green peppercorn sauce
13.95

Pasta of the Day
Chef’s choice, ask_for details
12.95

Warm Quail Salad
Bacon wrapped quail stuffed with an apricot, cranberry and
caramelized onion chutney, served on a bed of mesclun greens,
finished with a pomegranate drizzle
10.95

Steak Frites
6 oz strip loin with a cabernet
reduction
Served with handmade frites
14.95

Thai Coconut Curried Chicken
Tender Chicken Breast with our own coconut pineapple curry sauce served with
basmati rice
11.95

Atlantic Salmon
Pan seared with a Chardonnay and
Orange sauce
Served with daily potato e vegetables
14.95

Full Dinner Menu is available upon request
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Omelet of the Day
Chef’s creation with the freshest ingredients,
changing daily,
Served with handmade frites or greens

8.95

Cajun Salmon Salad
®Pan seared Atlantic salmon
Served with grape tomatoes, mandarins
and red onion over California Greens

9.95

Philly Cheesesteak,
Our version of the classic with chicken or beef,
Peppers and onions sautéed in our famous cabernet reduction
Served with handmade frites or greens

9.95

Crab Cakes and Salad
Panko crusted crab cakes served with
organic greens and our
house made balsamic vinaigrette

9.95

House made Beef Burger
With grilled red onion, lettuce and tomato
Served with handmade frites or greens

8.95



Veal Strip loin Sandwich
Tender pan seared veal strip loin topped with
caramelized onions, lettuce and tomato
Served with handmade frites or greens

9.95

Panini of the Day
Our own pressed sandwich,
Changes daily
Served with handmade frites or greens

895

Butternut Squash Ravioli
Jumbo ravioli (5) with julienne vegetables
and spinach in a
Roasted garlic cream sauce

9.95

Soup < Salad
Chef’s daily soup with
Your choice of Organic greens, Caesat, or

Spinach salad

895

Chicken Sandwich
Tender chicken breast
With a blend of sundried tomatoes
And goat cheese
Topped with crisp romaine
Served with handmade frites or greens

9.95

Need a Caterer?

Incognito can help make any event a special occasion by providing
Worry-free catering both on and off-site. One call truly does it all.
AR for details.






