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Beverage Packages

Acoustic i
terainment @l SPECials

Come by & visit Samantba & rfmanda
360 Guelph St., Georgetown (Knolcrest Centre)

CELLAR GIFT cETlrchns - | ing 905-877-6056

. = PRIME RIB WEEKENDS
AGreatfhmtplasldeﬂ! - | . Yorkshire Pudding au Jus,

Vegetable Medley and Roast Potato
CASUAL FINE DINING Friday and Saturday Evenings

78 Main St. South, Georgetown, Ont. L7G 3G3
905.873.7402
www. CellarRestaurant.com

2 _.'.L'E Snlees :

* New York Steak, charbroiled with thyme infused red wine demi

* York Steak, pan-seared with cracked peppercorn crust, bordelaise sauce

* Beef Tenderloin filet with portabello mushroom, rosti potato, rosemary and
merlot reduction

* Surf ‘N Turf - 6 oz. Filet Mignon with 5 oz. Rock Lobster Tail with drawn butter,
lemon crown

* Grilled Supreme of Chicken Breast stuffed with spinach, herbed cream cheese,
wrapped in prosciutto

* Cedar Plank fillet of Atlantic Salmon, lemon risotto, honey balsamic reduction

* Jumbo seared Nova Scotia Scallops, saffron/wﬂd rice, asparagus spears,
garlic cream sauce

* Risotto with slivered beef tenderloin, roast garlic, fine herbs, truffle oil, parmesan . e -

* Grilled Ostrich Tenderloin Filet (White Rock Farms), cracked black pepper, | - Qe . Season’s
black currant bordelaise sauce LYl ' /

* Penne with grilled chicken breast, wild mushrooms (portabello, oyster, shitake) L o i aliea g 4 g:;iﬁ:k’zfti;r
fresh tomato basil sauce B UL LB | new menu additions

* Fettucinni with sundried tomato, artichoke hearts, kalamata olives, garlic, olive oil, - e - -
parmesan B RISTORANTE & Now booking Holiday parties.

* Roast Rack of New Zealand Lamb with dijon, fresh herb crust, roast garlic/truffle - | Chef Anthony is still *Wild
whipped potato about !TAL;'ANF“

* Sauteed Pork Tenderloin stuffed with caramelized apples, onions, bacon, sage, Hours: e ~

: Easne;v; s S e . Lunch - Tues. to Fri. 12-2 pm,

rilled Vegetarian tower, portabello mushroom, bell peppers, red onion, zucchini, : :

chevre, sweet balsamic gla;:, rosti potato, steamed asgafagus Dinner - TUE$ to Sat. 5-9:30 pin

Chef Tim Biffis : | ' Please call for reservations
(905) 877-1708

Open for Dinner 99 Mountainview Rd. N., Georgetown
Tuesday through Saturday from 5:30 p m. 905-702-8850

Seize

vurpertect | [f YOU are interested In

holiday

"a:.‘g.‘.*"" ~advertising on this
package

FAMILY RESTAURANT | 10-150 people page call

T e et ol : - Paul Agius at
i 905-873-0301 ext. 239

Filet Mignon with Tiger Shrimps,
T-Bone Steaks, B.C. Fresh Salmon or Chicken
Parmesan Specials starting from $7.95

All include assorted salads or soup and garlic bread.
GREEKTOWN HAS COME TO GEORGETOWN!
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