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Caesar Salad         - 7

Calamari         - 7

Garlic Escargot         - 7

Italian Sausage         - 8

Akaroa cod cutlet        - 8

Fondoo Parmigiana        - 7
 

Whitlock’s House Salad       - 7

Caesar Salad Smoked Salmon       - 11

Greek Salad         - 11

Village Salad         - 11

Arugula and Duck Salad       - 12

Tiger Shrimp Salad        - 12

Grilled Salmon Salad        - 18

          

Whitlocks Vegetable Burger
(avocado, grilled red pepper, eggplant, Portobello, goat cheese)

Angus Burger 
(6oz Angus burger patty)

Grilled Chicken Burger 
(6oz chicken breast marinated in a special spice blend)

Fish Burger
(6oz cod fillet pan fried to perfection)

           
Tortellini rosé
(stuffed with veal, home made rose sauce)

Fettuccini con rucola 
(wild mushrooms, arugula & goat cheese, home made red wine sauce)

Ravioli Pomodoro 
(stuffed cheese, home made tomato sauce, italian basil)

Fettuccini Primavera 
(grilled vegetables, tomato, mushroom, sweet garlic, olive oil, light home made tomato sauce)

Penne Romanoff 
(home made rosé sauce with vodka, cracked pepper)

Spaghetti bolognese 
(lean ground beef in our home made meat sauce)

Linguini con lumache 
(snails, home made garlic cream, sun dried tomatoes, Italian basil)

Linguini con Gamberi 
(shrimps, feta, spinach, home made tomato)

Penne con Pollo 
(chicken, grilled vegetables, sun dried tomatoes in our home made cream sauce)

Penne gigi 
(prosciutto, mushrooms, home made rosé sauce)

Spaghetti Carbonara 
(pancetta, home made egg yolk cream sauce)  

EXTRA TOPPINGS:
Strip bacon, Peameal bacon, Cheddar, Feta, Goat cheese, Mozzarella, Swiss, 
Spinach, Roasted red peppers, Sautéed onion, Sautéed mushroom, Mango, 
Corn salsa, Chipotle mayo

1 / EACH

STARTERS

SALADS

BURGERS

PASTA

Menu

2GLUTEN FREE PASTA
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1 5 Dijonnaise (Dijon mustard, cream)

Mediterranean (feta, tomatoes, white wine, oregano)

Marinière (white wine, lemon, butter)

Roquefort (cream, Roquefort cheese)

Provencial (white wine, garlic, tomatoes, onions)

Madagascar (cognac, cream, green peppercorns)

Flamande (white wine, leeks, cream)

Italian (white wine, tomato, garlic)

Curry (Curry sauce, garlic, cream sauce)

Duck Confit (Porto sauce)

Striplion (pepper sauce, poutine cheese)

Italian sausage, pancetta (Marsala sauce )

 

Pink Peppercorn (cream Brandy sauce)

Con funghi (wild mushrooms, cream, sun dried tomatoes)

Cajun (mustard sauce & maple syrup)

Scallopini piccata limone (white wine, lemon)

Scallopini duo pepe (cream, cognac, black peppercorns)

Scallopini  San Daniele (prosciutto, spinach & cream sauce)

Cutlet parmigiana (lightly breaded, tomato, gratiné)

Scallopini marsala (mushrooms, Marsala wine)

         
Shrimp Risotto 
(tiger shrimp, arugula, sweet garlic, parmesan cheese)

Duck Confit 
(duck, portobello mushroom and goat cheese)

   
Mosaic           - 22
(5oz filet mignon, shrimps with rice and vegetables) 

N.Y. Striploin (AAA) 12 oz        - 22
(New york steak, home made peppercorn sauce, potato and vegetables)

Filet Mignon (AAA) 8 oz        - 24
(Fillet mignon, home made Porto sauce, potato and steamed vegetables)

Whitlocks Ribs -         - 22 
(Home made slowly cooked with a BBQ sauce and served with Fries and Coleslaw)

Atlantic Salmon         - 20
(8oz Atlantic salmon home made avocado salsa, rice and steamed vegetables)

Sweet Garlic Shrimps -        - 22
(home made garlic white wine cream sauce, rice and steamed vegetables)

Spaghetti Bolognese

Fettuccini Alfredo

Tortellini Rose 

Grilled Chicken

Kids Burger

     

MUSSELS 
& FRIES

POUTINE 

CHICKEN

(Served with 
potato & grilled 
steamed 
vegetables) 

VEAL

RISOTTO   

MEAT 

SEAFOOD

KIDS

whitlocksrestaurant.caNUT FREE, EVERYTHING COOKED ON OLIVE OIL.

(Served with 
potato & grilled 
steamed 
vegetables) 


