
The Local Social House
211 Coleman St.

PRIX FIXE MENU

Dinner

$55+ HST & Gratuity

Course 1

Beet Carpaccio
(Assorted Beets, Rutabaga, Heritage Salad Blend,

Maple Mustard Dressing, Blueberries, Pickled

Onions, Radish, Toasted Pumpkin Seeds)

OR

Harvest Salad
(Pumpkin Seed “Butter”, Apples, Roasted Butternut

Squash, Heritage Lettuce Mix, Chia Seed Crisps,

Maple Mustard Dressing)

Course 2

The Local Double Smash Burger
(Iceberg Lettuce, Onion, Pickle, Cheddar Cheese, 

The Local Burger Sauce, Fries, Add Bacon $4) 

OR

Chipotle Lime Chicken Sandwich
(Crispy Chipotle Marinated Chicken Breast, 

Chipotle Aioli, Iceberg Lettuce, Pickles, Fries)

March 23 - April 19, 2026



The Local Social House
211 Coleman St.

PRIX FIXE MENU

Dinner

$55+ HST & Gratuity

Course 2

Falafel
(Crispy Chickpea Falafels, Caramelized Onion &

Lentil Rice, Boy Choy, 

Lemon Herb Salad, Tahini Sauce)

OR

Beef Schnitzel
(Breaded Tender Eye of Round, Horseradish Jus,

Garlic Rapini, Red Wine Braised Cabbage, Rosemary

Fingerling Potato)

Course 3

Maple Crème Brûlée
(Caramelized sugar, Fresh Fruit)

OR

Sticky Toffee Pudding
(Whiskey Caramel Sauce, Fresh Fruit)

March 23 - April 19, 2026
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