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Soeel Basi

BISTRO

SOUP

Composed daily - 6.50 G¥» Sea Soup - 9

SALADS {$a

House - Four Seasons mesculin greens,

oven roasted grape tomatoes, brandy - butter pecans,

lightly marinated cucumber ribbons, finished with
a sweet basil vinaigrette - 8

Caesar with sourdough croutons,
crispy bacon and shaved asiago - 9

Spinach - young spinach leaves, petite hen eggs,
oven-dried sour cherries, double smoked bacon,
with a maple and raspberry vinaigrette - 9

Hot house tomato - house made bocconcini,
aged balsamic, fresh basil leaves, with fleur de sel - 9

Composed - avocado, green beans, granny smith
apples, mango, pineapple, sweet chili roasted
chicken, blood orange and sesame vinaigrette - 11

STARTERS {a

Mediterranean cheese tart - sundried tomatoes,

black olives, artichokes, caramelized onions, reduced

balsamic drizzle, and sesame flatbread - 11

Soy seared Digby scallops - pineapple puree, ginger
hoisin drizzle, and tomato-basil chutney - 11

Shitake mushroom spring rolls
with wasabi cream - 11

Ginger red curry fish cakes
Fennel daikon slaw, pickled radish - 12

Ginger chicken skewers with lemongrass
- spicy peanut coconut sauce, grilled pepper
and roasted beet salad - 10

Lobster salad rolls - pickled cucumbers,
ginger carrots, fresh basil and mint,
honey and rice wine dip - 14

Mussels - choice of Thai coconut cream
or with baby fennel and heirloom tomatoes - 9

DINNER MENU

Gi{a GLUTEN FREE

PIZZA

Tandoori chicken - cashews, cilantro,
and fresh cheese - 14

Italian sausage - roasted peppers,
caramelized onions, and cumin scented corn - 14

Thinly sliced red potato, rosemary,
caramelized onion, smoked gouda and bacon - 14

ENTREES $a

s Sweet Basil bouillabase - with lobster,

Digby scallops, mussels, prawns, salmon,
haddock - 26

Chicken supreme - soy marinated water chestnuts
and pancetta stuffing, with a cilantro and citrus
tahini - 20

Cumin crusted pork tenderloin
finished with an Oxford blueberry basil ale - 21

Maple-flax crusted chicken supreme,
stuffed with dried figs, cambozola,
and pan jus - 20

s Grilled 8 oz. striploin finished with white onion

and mushroom ragout - 22

s Tandoori-spice rubbed salmon

with apricot cream - 21

Bacon-wrapped haddock with roasted almond
rosemary pesto and Israili couscous - 20

PASTAS

Tomato braised fennel and roasted chicken,
three cheese lasagne - 17

Cheese tortellini
with forest mushrooms
and a splash of sherry and cream - 17

> Traditional Pad Thai

- shrimp, chicken or tofu - 17

Sweet Basil stir fry - with mandarin hoisin sauce
(shrimp, chicken, or tofu) - 17

Whole wheat spaghetti tossed in a walnut and
Italian parsley pesto, oven roasted grape tomatoes,
pancetta and shaved parmesean - 17

Seafood penne - shrimp, scallops, mussels,
baby bok choy, in roasted garlic basil cream - 24



