
WEEKLY SPECIALS SALADS & SUCH

APPETIZERS

mussel monday
$15 per pound of mussels | Choice of 2 sauces

tuesday half price wine
½ Price Bottles of Wine | All day Tuesday

martini thursdays
Featured $9 Martinis all day Thursday

daily soup

sweet potato and roasted carrot
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take out thursdays
20% off all pick up take out orders

fish & chips fridays
Fish & Chips are on the menu every Friday. Beer 
battered haddock, fresh cut fries, malt vinegar 
homemade tartar sauce, lemon and minty peas all  
for $21. Limited quantities available.

weekend breakfast
Saturday 10 am-1:30pm, Sunday brunch buffet with 
live jazz every Sunday from 10 to 3

korean fried cauliflower
Crispy pieces of seasoned cauliflower tossed with 
Gochujang, green onions, garlic, soy, and toasted 
sesame seeds

mediterranean mezze platter
Baba ganoush, hummus, labneh, house pickled turnips, 
cornichons, olives, roasted red peppers  
and grilled naan bread with za’atar

hothouse bbq chicken wings
1lb of roaster wings lightly breaded with  
potato starch and Chinese five spice tossed with  
a medium-spiced BBQ sauce served with carrot sticks 
and house blue cheese dressing.

+$5 HOTHOUSE fries

baked bruschetta 
Rosemary focaccia lightly brushed with pesto topped 
with fresh tomato bruschetta and feta cheese 

hothouse mussels
Prepared with either Boshkung Cream Ale or white 
wine, chipotle, and tomato sauce  
+$5 add HOTHOUSE fries

calamari
Lightly coated with potato starch and fried served 
with preserved lemon and serrano chili aioli

halloumi fries
Halloumi cheese seasoned with za'atar dredged in 
corn flour, fried to a golden brown drizzled with 
yogourt and served with a tomato harissa

market salad
Grape tomatoes, celeriac, watermelon radish, baby 
lettuce, onion sprouts & our balsamic, shallot, 
thyme and Dijon mustard vinaigrette.

greek salad
English Cucumbers, Roma tomatoes, peppers, red 
onion, Kalamata olives, romaine lettuce, feta cheese 
& traditional dressing

caeser salad
Romaine, bacon bits, croutons & Curt’s HOTHOUSE 
Caesar dressing

spinach salad
Baby spinach, hard boiled egg, sliced mushrooms, 
bacon, shredded cheese, house pickled onions, cherry 
tomatoes, and bacon infused vinaigrette 

cobb salad
Romaine, cherry tomatoes, avocado, bacon, smoked 
chicken, blue cheese, hard-boiled egg, red onion, 
creamy herb vinaigrette.

tuna poke bowl
Yellowfin tuna marinated in soy sauce, ginger, 
garlic, rice wine vinegar, seasoned jasmine rice, 
avocado, edamame, cucumber, heirloom carrots, 
pickled ginger, furikake sprinkle

soba noodle and salmon bowl  
7oz Miso marinated baked salmon served on a bed 
of baby greens and soba noodles, cherry tomatoes, 
edamame, shiitake mushrooms, green onions,  
and sesame seeds

Small / Large

+ $8 for grilled chicken breast | + $8 skewer of 3 jumbo shrimp
+ $15 for 7oz filet of grilled salmon
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BURGERS & SANDWICHES PASTAS

GLOBAL INSPIRATIONS

PIZZAS

ENTRÉES
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straight up burger
Add smoked cheddar $2 | Add applewood smoked bacon $2

hh diner burger 
American cheese, HH secret sauce, lettuce tomato and 
bread & butter pickles

quinoa and chickpea vegan burger
Garnished with tomato, onion, mint and arugula on  
a soft vegan bun. Served with a side of vegan preserved 
lemon and serrano chili aioli.

moroccan chicken sandwich
Chicken breast marinated in Moroccan spices, grilled  
and served on fresh ciabatta bread  
with roasted red peppers, caramelized onions, 
arugula and Charmoula mayo.

korean brisket sandwich 
Prime brisket cooked low and slow thinly sliced and 
served on a soft bun with house made kimchi, melted 
cheese and Gochujang aioli

di parma
Tomato sauce, mozzarella cheese, Prosciutto di Parma 
and arugula.

atlantic salmon
Miso marinated salmon filet served with a fresh 
pineapple ponzu salsa

il diavolo
Tomato sauce, blackened chicken, spicy Italian sausage, 
jalapenos, roasted garlic and mozzarella cheese 

greek lamb chops 
Lamb chops marinated in garlic, oregano, olive oil 
grilled and served with preserved lemon pearled 
couscous, village Greek salad and Tzatziki 

forest mushroom pizza
Bechamel, forest mushroom duxelle, rosemary, 
truffle oil, mozzarella and asiago cheese.

bbq baby back ribs
Half or Full Rack of Chef Curt’s Bourbon BBQ Ribs

indian pizza 
Our house made makhani curry sauce, chicken, green 
chilies, red onion, mozzarella cheese, and cilantro

salsiccia 
Tomato sauce, sweet sausage, wilted spinach, sauteed 
fennel and mozzarella cheese

8oz canadian prime striploin
The highest quality beef you can get served with  
an Ontario scape chimichurri butter

wagyu sirloin 
Japanese wagyu sirloin grilled served sliced with  
a miso butter

spaghetti bolognese 
Ground chuck, veal and pancetta cooked low  
and slow with garlic, basil, porcini and tomato passata 

jambalaya
Tiger shrimp, blackened chicken breast, spicy Italian 
sausage, bell peppers, red onion, chili peppers  
& tomatoes on wild rice pilaf.

puttanesca
Tiger shrimp, sea scallops, capers, anchovies, Niçoise 
olives, cherry tomatoes, extra virgin olive oil, 
tomato basil sauce with tagliatelle

makhani curry chicken
Chicken breast simmered in a mild, rich and tangy 
sauce of yogurt, cream, tomato & butter, with our own 
blend of garam masala curry spices. Served with aged 
basmati rice, grilled naan and a side of anchar spiced 
green apples (or substitute the chicken for curry 
roasted cauliflower to make it vegetarian )

stir fry
Broccoli, peppers & bean sprouts with a sweet & sour 
sauce on basmati rice.

Add chicken + $7 | Add tofu + $5  | Add shrimp + $8

thai noodle bowl
Rice noodles stir fried with shrimp, chicken, tofu, green 
onions and bean sprouts in a traditional pad thai sauce

chicken cordon bleu
Supreme of chicken stuffed with Prosciutto cotto  
and gruyere cheese baked and served with a creamy Dijon 
sauce, seasonal vegetables, and your choice of starch

creamy mac n’ cheese
Baked with fontina, old white cheddar and asiago 
topped with a crispy au gratin. Add pancetta, 
broccoli or cherry tomatoes for +$4 each

penne alla sambuca
Chicken breast, diced tomatoes, red and yellow 
peppers, snow peas in a tomato cream Sambuca sauce.

smoked chicken ravioli 
Large ravioli stuffed with smoked chicken and 
ricotta cheese served with a delicate sage brown 
butter sauce

cappelletti
Stuffed with ricotta and romano cheeses, baked with 
a rosé sauce & mozzarella

lasagna al forno
Ricotta cheese, spinach, ground beef, veal & pork 
with a tomato basil sauce and mozzarella.

gnocchi salsiccia 
Potato gnocchi, sweet sausage, roasted red peppers, 
basil, cherry tomatoes and parmesan in tomato sauce

Our spaghetti, tagliatelle and penne pasta are made fresh  
Small / Large

Our burgers are made from 100% ground Angus chuck and 
brisket (except the Quinoa and Chickpea Kofta Burger), 
served on an Ace bakery bun.

THE FOLLOWING SANDWICHES ARE AVAILABLE 
UNTIL 3PM MONDAY-FRIDAY ONLY

Burgers and sandwiches are served with your choice of soup or 
HOTHOUSE fries  

+$3.00 for sweet potato fries
+ $4.00 for Greek salad 
+ $3.50 for small Market or Caesar salad

+ $4 for gluten-free pizza crust

The following entrées are served with seasonal vegetables and 
a choice of: baked potato, leek and chive mashed potato, wild 
rice pilaf or HOTHOUSE fries.

Gluten-free pasta available | $8 for skewer of 3 Jumbo Shrimp

Sign up for our newsletter through 
our website and follow us on 
Instagram and Facebook!
www.hothouserestuarant.com

@hothouserestaurant


