
APPETIZERS SALADS 

HANDHELDS

CHEF’S CHOICE SOUP 

JERK FRIED CAULIFLOWER
Jerk Spices, chickpea flour, mango chutney.

MARKET SALAD 
Heritage blend greens, pickled cucumber, pickled 
fennel, cherry tomatoes, shredded carrots, valentine 
radish & our balsamic vinaigrette.

HH SMASH BURGER    
Iceberg lettuce, tomato, red onion. Made from  
100% ground Canadian Angus chuck and brisket.  
Served Medium or Well Done.
Add smoked cheddar $4
Add applewood smoked bacon $4
Add both cheddar and bacon $6

CAESAR SALAD   
Romaine, house made croutons, crispy capers,  
Parmigiano-Reggiano & HOTHOUSE  
Caesar dressing.

COUSCOUS HALLOUMI  
POMEGRANATE SALAD   
Giant couscous, halloumi cheese, mixed herbs,  
pomegranate, lemon vinaigrette.

TOMATILLO BURRATA   
Heirloom tomatoes, tomatillo, fresh burrata cheese, 
bacon, olives, basil, basil oil, focaccia.

GRILLED VEGGIE SANDWICH    
Medley of grilled zucchini, eggplant, red peppers, 
and red onion. Artisanal lettuce, toasted French 
white sandwich oval, green goddess sauce.

COBB SALAD    
Romaine, cherry tomatoes, avocado, bacon, 
two day brined & smoked chicken, blue  
cheese, hard-boiled egg, red onion, red  
wine vinaigrette.

TUNA POKE BOWL     
Marinated yellowfin tuna, jasmine rice, avocado, 
edamame, cucumber, heirloom carrots, pickled 
ginger, sesame seeds, furikake sprinkle.

POPCORN PRAWNS
Tempura-fried shrimps, gem lettuce, sweet chili aioli, 
red amaranth. 

PRAWN PAKORA
Chick pea flour battered shrimp pakora, red chutney, 
green chutney, sweet prune dip. 

THE CLASSIC  
HASSELBACK POTATO
Russet potato, black Truffle aioli, white truffle oil,  
red amaranth. 

MEDITERRANEAN  
MEZZE PLATTER 
Baba ghanoush, hummus, labneh, house pickled  
vegetables, cornichons, olives, roasted red peppers,  
grilled za’atar spiced naan (Contains seeds).

KOREAN FRIED CHICKEN BITES  
Crispy marinated chicken bites tossed in spicy  
Gochujang sauce topped with pickled vegetable slaw.

MINI JERK CHICKEN SLIDERS   
3 house marinated jerk chicken sliders, potato bun, 
coleslaw and mango chutney.

CHARCUTERIE FOR TWO   
St Lawrence market cured meats and artisanal  
cheeses, house condiments and grilled baguette:  
two cheeses, three cured meats.

BRUSCHETTA    
Garlic olive oil toasted baguette crostinis  
topped with house bruschetta, Grana Padano  
fresh basil, and a balsamic reduction.
   

CRISPY FRIED CALAMARI    
Spicy Aioli.
   

HOTHOUSE MUSSELS    
Served with toasted sourdough baguette.
Mussels Meuniere
Shallots, garlic, Side Launch Lager, fresh herbs, creme 
fraiche and toasted Sourdough.
 +$5 HOTHOUSE fries
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Burgers & Sandwiches served with soup or fries,  
substitute with the following
+ $3 for sweet potato fries
+ $4 Market or Caesar Salad

+ $8 for grilled chicken breast | + $8 for 4 black tiger shrimp  
+ $15 for 6oz filet of grilled salmon 

Update: 07/2024



PASTAS GLOBAL INSPIRATIONS

ENTRÉES

LUMACHE BOLOGNESE   
Beef Bolognese, basilico, red wine,  
fresh Lumache pasta. (Sauce contains dairy)

CREAMY TUSCAN ORZO    
Orzo, sundried tomato sauce, spinach, basil, 
garlic-parmesan. (Sauce contains dairy)

MUSHROOM  
TRUFFLE TORTELLINI    
Mushroom cream, butter glazed tortellini, 
sauteed mushroom, white truffle oil,  
porchini mushroom (Sauce contains dairy)

SAUSAGE AND  
PEPPER CAVATELLI    
Sauteed peppers, Andouille sausage, cavatelli, 
cream sauce.

CAPPELLETTI  
Ricotta stuffed cappelletti in a rose sauce 
topped with mozzarella and cheddar

SHORT RIB PAPPARDELLE  
Fresh Pappardelle, shredded beef short rib,  
roasted red peppers, cipollini onions, spinach,  
au jus.

LASAGNA AL FORNO   
Ricotta cheese, spinach, beef ragu, tomato 
basil, mozzarella.

CREAMY SICILLIAN GNOCCHI   
Potato & Ricotta gnocchi, pork pancetta,  
cremini mushrooms, gorgonzola mascarpone 
cream sauce.

JAMBALAYA 
Shrimp, blackened chicken breast, Andouille 
sausage, bell peppers, red onion, chili peppers, 
celery, wild rice pilaf. 

CHICKEN BROCHETTE   
Moroccan spice marinated grilled chicken skewer, 
served with coconut scented basmati rice, grilled 
vegetables, and Green Goddess Tahini.  
(Contains dairy, yogurt marinade)

SMOKED BBQ  
MONKFISH SKEWER   
Marinated monkfish, aubergine, tzatziki, cherry 
tomatoes, and focaccia. (contains dairy)

STEAK FRITES    
8 oz AAA Canadian grilled Bavette steak, fries, 
garlic aioli, Chimichurri.

LAMB SHANK    
Creamy polenta, minted jus, roasted  
root vegetables. (contains dairy)

BBQ BABY BACK RIBS     
Half or Full Rack of Bourbon BBQ Ribs.  
Served with fries and house slaw.

MAKHANI CURRY CHICKEN  
Chicken breast, house spice blend, yogurt, tomato, 
coconut basmati rice, grilled naan, mango chutney. 
Substitute roasted cauliflower for vegetarian version.

TANDOORI SALMON  
Marinated salmon, avocado bean mousse, tzatziki, 
mixed vegetable salad. (conatains dairy)

CHICKEN CACCIATORE  
Braised chicken ballotine, cacciatore sauce, coconut  
scented basmati rice. 

FRUTTI DE MARE RISOTTO  
Shrimps, mussels, scallops, calamari, sundried 
tomato pasatta, risotto. Slightly spicy.

STIR FRY   
Broccoli, peppers & bean sprouts, bok choy,  
baby corn and hearts of palm. With a sweet  
& sour sauce, basmati rice. 
Add breaded chicken + $8 | Add tofu + $5 | Add shrimp + $8

THAI NOODLE BOWL 
Rice noodles, shrimp, chicken, tofu, green onions, 
bean sprouts, peanuts, pad Thai sauce.
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Add a small Caesar or Market salad as a starter for any pasta + $5

Add a small Caesar or Market salad as a starter for  
any Global Inspiration dish + $5

All Pastas are deglazed with white wine and finished with butter. 
Either can be omitted on request. Except for in the Lumache  
Bolognese or Lasagna 
+ $8 for grilled chicken breast | + $8 for 4 black tiger shrimp |  
+ $15 for shredded duck confit

Many items can be modified, please talk with your server.  
We have Gluten Free buns and Pasta. 

Substitute starch for rice pilaf, basmati rice, French fries, 
savoury mashed potatoes

Add a small caesar or market salad as a starter to  
any Entree, Pasta or Global Inspiration + $5

Gluten FriendlyVeganVegetarian

Contains Nuts/SeedsContains Pork

Alcohol Used In The Preparation | All our pasta’s contain dairy

Sign up for our newsletter through 
our website and follow us on 
Instagram and Facebook!

@hothouserestaurant

www.hothouserestaurant.com

CAVATELLI PESTO     
Basil pesto, sliced olives, red onion, garlic, 
roasted red pepper, feta cheese.
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