
The Lark
199 Front St.

PRIX FIXE MENU
Dinner

$59+ HST & Gratuity
Course 1

Caesar Insalata
(Kale,Tarragon, Cruton, Bacon, Parm) 

OR

Polpette di Salmone
(Wild Salmon Fish Cakes, Dill, Lemon Dill Sauce)

  

OR

Burrata - (add $7)
(Roasted Pumpkin, Sage, Hazelnut, Small Scale

Sourdough, Basil Oil)
OR

Tuna Crudo - (add $5)
(Chive, Micro Arugula, Noccelara Olive)

OR

Tartare - (add $5)
(AAA Black Angus, Caper, Shallot, Crostini)

Course 2

Brown Butter Gnocchi
(Ricotta, Spinach, sun- dried Tomato, Parmigiano) 

OR

Pappardelle
(Beef Cheeks, Tomato, Basil, Parmigiana)

March 23 - April 19, 2026



The Lark
199 Front St.

PRIX FIXE MENU
Dinner

$59+ HST & Gratuity

Course 2

Risotto Tartufo
(Mushroom Soto Olio, Parmigiano) 

OR

Duck - ( add $8)
(Lightly Smoked Breast, Parsnip, Farro ‘Risotto’)

  

OR

Cod al Forno - (add $8)
(Romesco, Black Rice, Green Veg, Tarragon)

OR

Short Rib - (add $15)
(Syrah Demi, Puff Pastry, Yam, Vegetables)

Course 3

Dark Chocolate Budino

(Dulce de Leche, Roasted Walnuts) 

OR

Pandoro Della Florentine
(Wild Blueberry Cake, Genovese Lemon Sauce,

Almonds)

March 23 - April 19, 2026
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