
RESTO LOUNGE

APPETIZERS & SHAREABLES

MAINS

SANDWICHES

TUNA TARTARE
Pico de gallo | Guacamole | Cilantro oil |
Corn chips

26

CAPRESE ON TOAST
Tomatoes | Fior Di Latte | Grilled bread | Balsamic
olive oil

22 option

12 PARMESAN TRUFFLE FRIES
Truffle oil | Parmesan | Truffle mayo

PINSA FUNGI25
Roasted mushrooms | Spinach | Whipped citrus
feta | Arugula

DETOX SALAD
Avocado | Dark berries | Cucumbers | Toasted
pumpkin seeds | Honey citrus vinaigrette

22

ONŌ CAESAR SALAD       option

Romaine| Kale | Bacon | Croutons | Grana Padano
parmesan | Citrus caesar dressing

24

ADD-ONS : Grilled chicken 8$ | Salmon 12$ |
Shrimp 12$

DELUXE VEGGIE BURGER       option24
Sesame miso chili portobello | Caramelized onions |
Whipped citrus feta | Marinated red onions |
Spinach | Tomatoes

ONŌ BURGER       option27
Ribbon cheese | Caramelized onions | Tomatoes |
House mayo | Fresh greens

SUBSTITUTIONS : House salad | Caesar salad |
Poutine | Parmesan truffle fries 5$

SEARED SALMON 32

Toasted sesame chili miso | Grilled vegetables |
Whipped celeriac purée | Cilantro Oil

SHRIMP OR CHICKEN LINGUINE 29

Sundried tomato rose sauce | Zucchinis | Red
peppers | Spinach | Red onion

option

PINSA FLATBREADS

SALADS

Gratuity included of 18% on all tables of 8 people & up

CLASSIC POUTINE
Saint-Albert cheese curds | Demi-glace sauce
Add pork belly or duck confit : 9 $

12

SOUP OF THE MOMENT
Chef’s choice 

10.5

26 PINSA BBQ
Confied duck | Preserved onions | Pickled jalapeños |
Cheddar

26

Pork belly | Kewpie mayo preserved daikon |
Carrots | Cucumbers | Jalapeños | Fresh cilantro

BANH MI SORRISO

All sandwiches are served with a pickle, 
fries, and house mayo.

28 GRILLED CHICKEN
Marinated chicken skewers | Fries | House salad |
Tzatziki

SUBSTITUTIONS : Truffle fries 5$

PINSA MARGHERITA
Fior Di Latte | Red sauce | Fresh basil
Add chicken, prosciutto or vegetables : 7 $

24

VegetarianGluten free

STEAK & FRIES (MARKET PRICE)
Steak & Truffle fries | Truffle mayo

ADD-ONS : Shrimp 12$ | Roasted mushrooms 7$ |
Green salad 7$

Ask your server for our dessert menu
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