DAILY SOUP
seasonal inspiration 12.

0O&B MUSHROOM SOUP (v)
no cream or butter 12.

GRILLED BROWN BUTTER CALAMARI
black olives, roasted garlic, capers
appetizer 20. main 25.

PAN-SEARED CHICKEN & LEEK POTSTICKERS
spicy ponzu, green onions 16.

WHOLE CRISPY FRIED BRIE
fig jam, housemade flatbread 25.

WARM SPINACH & ARTICHOKE DIP (v)
wilted spinach, marinated artichoke,
crispy housemade flatbread 18.

APPS

SALADS

NOONIE’S SPRING ROLLS (v)
four pieces, sweet ginger chili sauce 16.

CRISPY POLENTA FRIES (v)
garlic dip, tomato jam, Parmesan 12.

MEXICAN TUNA CEVICHE
black beans, corn, lime, cilantro, chilies,
cucumber, corn tortilla chips 21.

SUSANA’'S MUSHROOM EMPANADAS
three empanadas, classic chimichurri 19.

CRISPY PANKO-CRUSTED SHRIMP
eight pieces, lime togarashi aioli 19.

WARM SCALLION ROLLS (v)
five pieces, whipped butter 7.

add protein to any of your salads
seared salmon fillet 16. coulotte steak (80z) 22. chicken 15. shrimp (50z) 14.

smoked salmon 10.

CLASSIC CAESAR
romaine, crispy focaccia, roasted garlic dressing 15.

BUTTER LETTUCE SALAD (v)
roasted baby carrots, spring peas,
radish, alfalfa sprouts, dill ranch 17.

crispy shrimp 14.

O&B MIXED GREENS (v)
housemade pickles, red wine vinaigrette 14.

LOCAL BURRATA SALAD (v)
charred radicchio, tomatoes, sun-dried tomato pesto,
focaccia croutons, torn basil 26.

0&B DAILY LUNCH FEATURE

with choice of our daily soup or our classic mushroom soup

choice of Caesar or O&B mixed greens

CLASSIC CHEDDAR BURGER

aged white cheddar, shredded lettuce, tomato,
pickle, garlic aioli, Yukon Gold fries 20.

add bacon 5.

ROASTED ATLANTIC SALMON FILLET
green pea purée, crushed fingerling potato,
summer squash, tarragon 32.

FISH & CHIPS
crispy haddock, mustard tartar sauce, creamy slaw,
Yukon Gold fries 22.

CLASSIC LIVER & ONIONS
scallion whipped potatoes, seared greens,
Beauty bacon, onion gravy 33.

MAINS

THE GRILL

SMOKED HADDOCK FISH CAKES
chunky avocado, cabbage slaw, fresh dill,
baby shrimp, roasted garlic rémoulade 26.

LAMB BURGER
cucumber yoghurt, crumbled feta,
pickled red onion, arugula, tomato jam 25.

POKE BOWL

crispy shrimp 27. yellowfin tuna 29. marinated tofu 23.
mixed grain pilaf, pickled daikon, edamame,
pickled purple cabbage, sliced crudités,

chunky avocado mix, spicy ponzu,

togarashi lime aioli, shredded nori

with choice of scallion whipped potatoes & seared greens, fries, Caesar salad or garden salad

6oz BEEF SIRLOIN SKEWER
caramelized soy, toasted sesame 34.

80z COULOTTE STEAK
chimichurri 36.

GRILLED PORTOBELLO MUSHROOMS (v)
four pieces, balsamic,
rosemary, roasted garlic 26.

(v) vegetarian

Please inform us of any allergies. We will do our utmost to accommodate, though we are unable to guarantee an allergen-free kitchen.



PASTAS

fresh Parcheggio pastas - ask about our gluten-free options
add protein to any of your pastas

seared salmon fillet 16. coulotte steak (8oz) 22.

SPAGHETTI POMODORO (v)
proper tomato sauce, basil, Parmigiano-Reggiano 20.

add meatballs 12.

FRESH PENNE
sun-dried tomato cream, shrimp, bocconcini,
Parmigiano-Reggiano, arugula 27.

OBCG’S ULTIMATE MAC & CHEESE (v)
Mornay sauce, stringy mozzarella,
toasted breadcrumbs 21.

NAPOLETANA PIZZA 12”

sub GF crust 6. vegan cheese 2.

MARGHERITA D.O.P. (v)

fior di latte, San Marzano tomato,
Parmigiano-Reggiano, fresh basil 19.
add cheese 2.

PEPPERONI
cup & char pepperoni, fior di latte,
San Marzano tomato, fresh basil 21.

DIAVOLA
spicy salami, San Marzano tomato, olives, onion,
fior di latte, crema di peperoncino, fresh basil 23.

SHRIMP SCAMPI
kale pesto, mozzarella, roasted garlic,
parsley, toasted sesame seeds 27.

BBQ BRISKET
shredded mozzarella, Beauty smoked brisket,
caramelized onions, scallions, house BBQ sauce 26.

OLIVER’S FAMOUS CARROT CAKE (v)
walnuts, sour cream 14.

CRISPY PHYLLO-WRAPPED CHEESECAKE
strawberry & rhubarb compote 15.

MONDAY 120Z / 160Z
Steam Whistle Pilsner 5./7.
Muskoka Detour Session IPA 5./7.
TUESDAY

Sangria (white or red) 250z 8.
Aperol Spritz 3.50Z 9.
WEDNESDAY

Selby Cucumber Martini 150z 1.
Lychee Cactus Martini 150z 1.
Bombay Martini 20z 1.

chicken 15.

PIZZERIA LIBRETTO

EXTRA LUXE PIZZAS

DESSERTS

DAILY DRINK FEATURES

shrimp (50z) 14. smoked salmon 10.

SMOKED CHICKEN RIGATONI
kale pesto, black olives, Pecorino,
sun-dried tomatoes 23.

TRUFFLED MUSHROOM TAGLIATELLE (v)
truffle cream, crispy bread crumbs,
Parmigiano-Reggiano 26.

VEGETARIANA (v)

green peppers, mushroom, olives, onion,
San Marzano tomato, fior di latte,
Parmigiano-Reggiano, fresh basil 22.

ADD-ONS

raw onions, preserved chillies each 1.
cremini mushrooms 3.
‘nduja, pepperoni each 5.

TRUFFLED BRIE
roasted mushrooms, Brie, mozzarella, truffle cream,
roasted garlic, rosemary 30.

FLOURLESS CHOCOLATE CAKE (v)
Biscoff crema, powdered sugar 15.

CREAMY LEMON-LIME POSSET
ginger biscuits 13.

THURSDAY 50Z / 80Z / BTL
Sangiovese, Querciabella, Mongrana, IT -/-/55.
Gamay, Cave Spring, ON -/-/35.
Sangiovese, Rosso di Montalcino, IT -/ -/ 40.
Chardonnay, Henry of Pelham, CA 7./1./ 35.
Cabernet Sauvignon, Fontamara, IT 8. /12./ 40.
SUNDAY

corkage fee 1.

SNAP, TAG & SHARE! @OBBAYVIEW

(v) vegetarian

Please inform us of any allergies. We will do our utmost to accommodate, though we are unable to guarantee an allergen-free kitchen.



