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BY SHERATON

TNlam - Tlpm

START GREENS + BOWLS SPECIALTIES

TERMINAL 3’S FINEST TOMATO DILL SOUP & 13 ADD TO YOUR BOWL PICK YOUR STEAK

Tito’s recipe, cheese toast gf illed gglclken 7gz - 70” With green peppercorn jus, wild seasonal mushrooms, frites, tomato jam

oasted Salmon 50z -

BAM BAM SHRIMP & 22 Smoked Salmon 50z - 12 STRIPLOIN 100z @

Crispy battered shrimp + Asian slaw Bam Bam Shrimp (6) - 10 0z

+ sambal lime aioli + toasted sesame seeds P p @ TENDERLOIN STEAK 58
URBAN GREENS g 20

CHICKEN WINGS . ) 26 Mixed greens, shaved vegetables, candied pecans, 3HR BRAISED SHORT RIB 37

Choice of dry Cajun rub or Canadian whisky preserved lemon vinaigrette, parmesan aioli Fingerling potatoes, seasonal vegetables

BBQ sauce, house ranch, pickle spear CALE CAESAR @ o ” MARINATED TOFU V' 22

WE ME Baby kale & gem lettuce, parmesan cheese, croutons Shiitake mushroom, sushi rice, sesame vinaigrette

WE OR ME GRAIN SALADV@& 22 ROASTED CAPE D’OR SALMON ¢f 40

THE MEATBALL 29 19 Quinoa, black barley, hemp seeds, puffed wild rice, blueberries, Charred scallion chimichhurri, fingerling potatoes,

60z Meatball, buffalo mozzarella stuffing, basil arugula, pumpkin seeds, cherry tomato, aged gouda, maple seasonal vegetables

marinara, shaved parmesan, grilled focaccia vinaigrette KINGSLEY’S JERK 32

AVOCADO ALMOND HUMMUS V @ 23 12 BAM BAM SHRIMP BOWL & 97 Jerk glaz'ed chjcken thighs,.frites, urban salad,

Marinated tomatoes, lavash, crudite Crispy battered shrimp, Asian slaw, sambal lime aioli, caramelized pineapple aioli

Add extra lavash 6 3 toasted sesame seeds, sushi rice BAKED 5 CHEESE MAC 29

ONTARIO CHEESE % CHARCUTERIE BOARD 36 24 POKE BOWL 27 5 cheese blend, herbed bread crumb

3'|okcla| Culr.ed meats, 2 |°C?(| a?cki regional(;:l’;eeseﬁ, Ygllowﬁn tuna, marinated shitakes, av.oc_ado, c_ugumber, THE GREATWAY BREAKFAST & 29

p'?ll ZSBO ives, preserves, Kozliks mustard, lavash, pineapple salsa, pickled slaw, spicy aioli, sushirice 2 eggs your way, choice of crispy bacon or sausage,

grilled baguette breakfast potatoes, grilled asparagus % grilled tomato,

Add extra grilled baguette 6 3 TASTE OF CANADA choice of toast, choice of coffee or tea, fresh juice

CHICKEN SATAYS & 22 12 WELCOME TO CANADA! & 22 SIDES

Peanut sauce, pickled cucumbers, crushed cashew Poutine - Pomme frites, classic gravy, Quebec cheese curds
Add Bacon - 4 Braised Beef - 7 SWEET FRIES, AIOLI 12

PORK BACK RIBS gf 38 19 FRIES 9

Canadian whiskey BBQ sauce,

apple coleslaw, buttered corn succotash HANDHELDS WILD + TAME MUSHROOMS 9f® 12
All handhelds served with fries or urban salad SAUTEED BROCCOLINI, CHILI GARLIC OIL 9f® 10

Ve wi Tl rur
PIZZA Upgrade your fries to sweet fries - 2 SEASONAL VEGGIES of 10
Add on toppings - 4 Upgrade your fries to a classic poutine - 6 MINI MAC + CHEESE 12
- Add fri -4 A h -
Chicken, bacon, smoked brisket, pepperoni, olives, dd fried egg ddmushrooms -3 URBAN SALAD of @ 12
pickled jalaperios, mushrooms, kale, roasted peppers. SMASH CHEESEBURGER & 26 KALE CAESAR SALAD gf @ 12
, House blend patty, bounty sauce, bacon,

MAMA'S MARGHERITA Ve 24 lettuce, tomato, onion, potato bun DESSERT

Fior di latte, san marzano tomato sauce,

marinated tomato, fresh basil MAKE IT AN IMPQSSIBLE BURGER @L 22 CHOCOLATE CARAMEL TART 13

THE ITALIAN JOB & 26 Plant-based protein burger White chocolate ganache, sour cherry compote

Fennel seeds, spicy honey, Ezzo pepperoni FLIGH;II' CLU(;3 ‘h led chick edd 24 CLASSIC CHEESECAKE & 13
Toasted sourdough, grilled chicken, cheddar, Passionfruit sauce, whipped cream, freeze dried raspberr

THI.E FUN GUY @ 26 chive aioli, tomato jam, crispy smoked bacon, arugula PP P v

Whipped truffle mascarpone, fresh kale, cracked pepper WILD ROSE PETAL PANNA COTTA 13
REUBENESQUE 22 Wild rose petals, buttermilk panna cotta, rose petal berry compote

Beef brisket, Kozliks mustard, Swiss cheese,

caramelized onion aioli CHEF’'S DAILY SELECTION OF ICE CREAM 9
\s Vegan @Vegetarian gf Gluten Friendly & Available until Tam By the scoop
Before placing your order, please inform your server, if any person in your party has a food FRESH FRUIT AND BERRY BOWL gf & 15

Sheraton Gateway Hotel in Toronto International Airport
Terminal 3, Toronto AMF, P.O. Box 3000, Toronto, Ontario L5P 1C4 Canada +1 905-672-7000

allergy. Consuming raw or uncooked meat, seafood and eggs, may increase your risk of food
borne illness. An automatic 18% gratuity will be added to parties of 8 or more.
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