
Homemade sa lmon grav lax  w i th  c ream cheese ,  capers ,
p ick led  on ions ,  f resh  d i l l  on  a  toas ted  au thent ic  bage l

PASTA
TRUFFLE GNOCCHI 24

27CHICKEN FETTUCCINE 

PENNE ARRABIATA 

With  arugu la  &  conf i t  tomatoes  in  a  t ru f f le  c ream sauce

Sautéed ch icken w i th  wa lnu ts  &  sp inach in  a  parmesan
cream sauce .  Sub Shr imp +10

Spicy  cacc ia tore  sausage w i th  housemade tomato  sauce

27

SPAGHETTI BOLOGNESE 26

27

With  beef  ragu  and housemade tomato  sauce

LINGUINE AGLIO E OLIO 
With  cremin i ,  oys ter  &  sh i take  mushrooms

VILLEBistroLOW
LUNCH MENU

APPETIZERS
SALMON GRAVLAX 21

35/45

21

LOWVILLE ANTIPASTI  BOARD

COZZE MARINARA

House-cured sa lmon w i th  red  on ion  marmalade ,
f r ied  r ice  paper ,  capers ,  p ick led  cucumbers  &  d i l l
c rème f ra îche

Da i ly  se lec t ion  o f  premium meats  &  cheese .  
Served in  two s i zes :  For  One  o r  For  Two  

P.E . I ,  musse ls  w i th  d ices  tomatoes ,  gar l i c ,  pars ley  &
tomato  sauce (Check  for  ava i lab i l i t y )

MAIN DISHES

SALADS

LOWVILLE BURGER

BISTRO 

28

29

27

HALIBUT & CHIPS 

HOUSE CAESAR 

BUTTER BEEF OR CHICKEN 

With  cr i spy  f r ies  and your  cho ice  o f :  gorgonzo la ,  
aged cheddar ,  bacon ,  mushrooms or  gr i l l ed  on ion

Mixed greens  w i th  tomatoes ,  on ion ,  car ro ts  &  house
made ba lsamic  v ina igre t te

Deep- f r ied  Ha l ibu t  w i th  c r i spy  f r ies

Romaine  le t tuce  w i th  bacon ,  c routons ,  parmig iano
regg iano  & our  s igna ture  caesar  dress ing

Bra ised  Beef  or  Ch icken in  cur ry  sauce w i th  gr i l l ed  naan
bread and cumin  scented  basmat i  r i ce

TRUFFLE FRIES 21

23

23

GRILLED CALAMARI

DEEP FRIED CALAMARI

Cr isp  go lden f r ies  dr i zz led  w i th  wh i te  t ru f f le  o i l

Tossed w i th  cher ry  tomatoes ,  f resh  herbs ,  capers ,
o l i ves ,  lemon & ex t ra  v i rg in  o l i ve  o i l

On a  bed o f  greens ,  garn ished w i th  f resh  lemon and
a s ide  o f  s i r rach ia  a io l i

MUSHROOM TOAST 21

25

23

GAMBERI PÉPÉ

DRY RIBS

Pan-seared w i ld  mushrooms,  served on  top  o f
focacc ia  bread & goat  cheese  purée

Sautéed shr imp w i th  green peppercorn  & roas ted
red pepper  in  a  brandy  cream sauce

Deep- f r ied  pork  r ib  t ips  tossed w i th  lemon
v ina igre t te

ITALIAN
Spinach ,  cher ry  tomatoes ,  shaved parmig iano
regg iano ,  prosc iu t to  &  ba lsamic  v ina igre t te

CAPRESE
Sl iced  tomatoes  & f resh  f io re  d i  l a t te  w i th  bas i l  and
ex t ra  v i rg in  o l i ve  o i l

19

SERVED IN TWO SIZES:  
FOR ONE 15  OR FOR TWO 18

SANDWICHES

LOWVILLE GRILLED CHEESE 24

25CHICKEN CLUB

BAGEL WITH LOX 

Jar l sberg  & app lewood smoked cheddar ,  caramel i zed
on ions  & doub le  smoked bacon on  toas ted
sourdough bread

Gr i l l ed  ch icken breas t ,  doub le  smoked bacon ,
avocado ,  app lewood smoked cheddar  &  roas ted  gar l i c
a io l i  on  a  toas ted  c iaba t ta  p icco lo

26

Served w i th  sau téed mushrooms,  roas ted  pepper  &
whi te  w ine

VEAL SANDWICH 27

SERVED WITH YOUR CHOICE OF 
SALAD,  SOUP DU JOUR OR FRIES
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