LUNCH
PORTOBELLO

PORTOBELLO'S SIGNATURES
BEST BBQ +CLASSICS

PROVOLONE, BACON, LETTUCE,
ALL BBQ SANDWICHES TOMATO, GARLIC AIOLI, CRANBERRY SAUCE,
ARE SERVED WITH CRANBERRY SOURDOUGH

ZESTY SLAW,

ROAST TURKEY BLT 18

PERFECTLY PERFECT
HOUSE MUSTARD, BBQ MAYO PORCHETTA 18

BRIOCHE BUNS CHIMICHURRI AIOLI, BAGUETTE

GET JACKED 16
PULLED + BASTED

BBG CHICKEN SMOKED BBQ JACKFRUIT,
SMOKED CHEDDAR CHEESE,

STICKY SWEET BANANA PEPPERS, ZESTY

CITRUS BRISKET COLESLAW, BRIOCHE BUN

CAROLINA HONEY

MUSTARD PULLED PORK CUBAN REUBEN 18
CAROLINA MUSTARD, PULLED

PORK, B LACK FOREST HAM,
PEPPER J ACK CHEESE,
D o G S SAUERKRAUT, BANANA PEPPERS,
THOUSAND ISLAND DRESSING,
GRILLED B AGUETTE

CLASSIC 8
ALL BEEF, BRIOCHE BUN 4 CHEESE GRILLED CHEESE 13
PERFECT FOR ADULTS AND KIDS!
PORTOBELLO BBQ DOG 13

PIT ROASTED BRATWURST, CREATE YOUR OWN SANDWICH 18
BRISKET, SMOKED CHEDDAR,
BBQ MAYO CRISPY CHICKEN MAKE IT A MEAL
SKIN,
BRIOCHE BUN Side Soup + 6
Side Salad + 6

WAFFLES Side Classic Mac N’ Cheese +7

Side Classic Poutine + 7

CHICKEN 19 SAVOURY

BUTTERMILK FRIED CHICKEN, CRUSHED AVOCADO TOAST 15
TART CRANBERRIES,HAZELNUTS,
SWEET & SALTY CHICKEN GRAVY

OR MAPLE SYRUP

ARTISAN GREENS, TOMATO, FETA CHEESE,
BANANA PEPPERS, PICKLED RED ONIONS,
LEMON-ROSEMARY BALSAMIC REDUCTION

MAPLE BACON 18 HUMMUS TOAST 15
CRISPY BACON,MAPLE SYRUP PAPRIKA HUMMUS, CHIPOTLE ROASTED RED

PEPPER + ONIONS, FRIED CHICKPEAS, ARTISAN
BERRIES 18

BERRY COMPOTE,
WHIPPED CREAM, TOASTED BAGEL +
CRUMBLE, MAPLE SYRUP

GREENS, LEMON-ROSEMARY

CREAM CHEESE 7

NUTELLA PB&3J 18 PLAIN, WHEAT, EVERYTHING

STRAWBERRY JAM, OR CINNAMON RAISIN
WHIPPED CREAM,
PEANUT BUTTER CHIPS,

LOX EVERYTHING BAGEL 16

WHITE CHOCOLATE SHAVINGS SMOKED SALMON, LEMON-DILL CREAM
CHEESE,CUCUMBERS, RED ONIONS,
BRISKET 19 CAPERS
MELTED SMOKED CHEDDAR,
BBQ AIOLI, SCALLIONS ADD*

FRESH FRUIT CUP + 8
BACON +5

‘9/’ Vegan Vegetarian % Gluten Free
0= SALMON+8




SOUP POUTINE

PORTO CLASSIC POUTINE

SALAD B i

CRISPY REDSKIN POTATO, CHEESE

) CURDS, BBQ GRAVY

ROASTED TOMATO % D
BISQUE 13/7 g : BRISKET + 5

. PULLED PORK + 5

BBQ CHICKEN + 5
i MUSHROOMS +ONIONS
ROTISSERIE CHICKEN P ROSEMARY GRAVY + 3

NOODLE SOUP 13/7

COCONUT CREAM

MAC N'CHEESE

FEATURE SOUP - 13/7

CHEF’'S DAILY CREATION I CLASSIC
14
CAESAR 16/8 N
HOUSE DRESSING, SHAVED PARMESAN, i ! APPLEWOOD SMOKED CHEDDAR,
BBQ SPICED CROUTON CRUMBLE D PANKO CRUST

ARTISAN GREENS 16/8 BRISKET + 5
PICKLED CHERRIES, FETA CHEESE, ! ! PULLED PORK + 5
CUCUMBER, RADISH, TOASTED : 1BBQ CHICKEN + 5
ALMONDS, PINK PEPPERCORN WHITE | : MUSHROOMS + ONIONS+ 3
BALSAMIC DRESSING P

HOT DISHES

BEEF CHILI 19
BUTTERMILK BISCUIT, SOUR CREAM,
SMOKED CHEDDAR, GREEN ONIONS

GARDEN CHILI WITH 4 BEANS 16
BUTTERMILK BISCUIT, SOUR CREAM,
SMOKED CHEDDAR, GREEN ONIONS

CHICKEN POT PIE 19
CREAMY MUSHROOM SAUCE, PUFF PASTRY

MAKE IT A MEAL
Side Soup + 6
Side Salad + 6

Side Classic Mac N’ Cheese +7

Side Classic Poutine + 7

FROM THE ROTISSERIE

Y. CHICKEN % CHICKEN
15 22
BBQ GRAVY, HOUSE SLAW, PICKLE, BBQ GRAVY, HOUSE SLAW, PICKLE,
COUNTRY STYLE BUTTERMILK BISCUIT COUNTRY STYLE BUTTERMILK BISCUIT

CHICKEN LUNCH

59
For four people
Whole Herbed Brined Rotisserie Chicken, Crispy Potatoes, Black Bean And Corn Salad
Zesty Mustard Slaw, Country Buttermilk Biscuit, Butter and BBQ gravy

%{ Vegan Vegetarian % Gluten Free



