
Roma tomatoes, bocconcini, EVOO, balsamic
CAPRESE SALAD

Watermelon, cucumber, red onion, feta, oregano
vinaigrette

WATERMELON GREEK SALAD

Portobello stuffed with goat cheese, arugula,
balsamic

STUFFED PORTOBELLO

Cream cheese frosting
CARROT CAKE

with chocolate sauce
RASPBERRY CHOCOLATE TARTUFO

with dulce de leche, chocolate sauce, berry compote
TRIO CHURROS

Montreal smoked meat, creamy coleslaw, Swiss
cheese, Trio sauce, served with fries

SMOKED REUBEN

Watercress, radish, mango, red pepper, crispy egg
noodles, hoisin vinaigrette

GRILLED MIAMI SHORT RIB

Pillowy potato gnocchi tossed in a creamy Gorgonzola
sauce

GNOCCHI ALLA GORGONZOLA

APPETIZERS

MAINS

NOVOTEL VAUGHAN
TRIO RESTAURANT

LUNCH PRIX FIXE $41

DESSERTS

Vegetarian

Vegan or option available

Gluten free or option available

T H I S  M E N U  I S  A V A I L A B L E  F R O M  J U L Y  2 1  -  A U G U S T  4   

N O T  V A L I D  W I T H  A N Y  O T H E R  O F F E R  O R  E X I S T I N G  D I S C O U N T .  



NOVOTEL VAUGHAN
TRIO RESTAURANT

DINNER PRIX FIXE $55

Focaccia, sunflower seeds, house chilli, rosemary,
truffle oil

WHIPPED RICOTTA

Peas, corn, eggplant, zucchini, cherry tomatoes,
pecorino

SUMMER RISOTTO 

Shaved fennel, orange segments, radicchio, frizee,
citrus-thyme vinaigrette

FENNEL & ORANGE SALAD

with vanilla ice cream
CHOCOLATE LAVA CAKE

with berry compote
WILD BERRY TART

TIRAMISU

Two 3oz salmon cakes, fennel slaw, chipotle mayo,
lemon

SALMON CAKES

Roasted fingerling potatoes, seasonal vegetables,
Dijon cream sauce

CHICKEN CORDON BLEU

Grilled Tiger Prawns, house chilli, cherry tomatoes,
garlic, capers

CHILLI PRAWN LINGUINE

APPETIZERS

MAINS

DESSERTS

Vegetarian

Vegan or option available

Gluten free or option available

T H I S  M E N U  I S  A V A I L A B L E  F R O M  J U L Y  2 1  -  A U G U S T  4   

N O T  V A L I D  W I T H  A N Y  O T H E R  O F F E R  O R  E X I S T I N G  D I S C O U N T .  


