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CATS
TUESDAY, FEBRUARY 2", 2010 — 7:30PM

THE ONE. THE ONLY. THE ORIGINAL
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2 TALBOT BAR AND GRILLE - 5:30PM
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Starters
Spinach and Feta Pie
Sautéed spinach and feta cheese between layers of buttery phylo pastry
or
Grilled Shrimp and Arugala Salad
Grilled shrimp, roasted red peppers, julienne red onion and arugala tossed in an orange vinaigrette

Entrées
Marinated Flank Steak
Tender flank steak marinated in lime juice, fresh herbs & a Canadian lager, grilled and sliced to perfection, served
over aged cheddar and dill mashed potatoes with seasonal vegetables
or
Roasted Halibut
Roasted halibut loin rubbed with a lemon salt preserve topped with roasted cherry tomatoes and capers. Served
with aged cheddar and dill mashed potatoes and season vegetables
or
Eggplant Parmigiana
A classic dish with a twist; tender eggplant, tomatoes, olives and parmesan cheese rolled in shaved zucchini and
breaded in Japanese bread crumbs then fried. Topped with a chunky tomato bruschetta

Dessert
Strawberry shortcake
Stewed strawberries and mint on top of a moist shortcake served with a maple Chantilly creme.

519-667-5741 or 519-667-5744

Includes ticket, meal, taxes & gratuity — drinks are additional.
Event seating is either along the rail or in Sections 210. A $6 per order service charge will apply.

RBC Theatre
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