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Dloce

WELCOME TO OUR HOME

Shy’s Place is a restaurant like no other. A destination located in the

charm of a magnificent 1896 heritage home. Inside, you'll find the
warmth of a distinctive atmosphere, food prepared with inspired and
skillful care born of familiar favourites, and a gallery that embraces
the comfort of decades of lasting memories. Wandering our unique
space and checking out our collections up close is encouraged.

FOLLOW & SHARE
@shysplace

VISIT ONLINE

www.shysplace.ca

All our dishes are house-made from scratch. Please alert your server to any
ingredient questions, allergies or dietary restrictions before ordering.

(V) indicates vegetarianriendly dishes that may contain dairy, which may be modified.
(9 indicates vegan dishes.

All parties of 8 or more guests will have a set 20% gratuity added to your cheque
SHY’S WELCOMES GROUPS, SPECIAL EVENTS & CELEBRATIONS

For group reservations, private room bookings, special menus, catering and more, please email info@shysplace.ca

GOOD COMPANY GREAT FOOD COOL DRINKS HISTORIC CHARM
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BUTTERMILK CHICKEN WINGS 15
sauce options: tbq hot, frank’s red hot, maple garlic, honey mustard, smoky bbq, or cajun dry rub
*wings are dusted in seasoned flour, gluten-free option on request

MEATBALLS AL FORNO 13

house-made ltalian style, marinara, mozzarella

MAPLE GARLIC STEAK BITES 15

flash-seared tenderloin, maple garlic sauce, house-smoked aioli

GARLIC PARM FRIES 9 W

hand-cut potatoes, house-smoked aioli

CALAMARI 16

cornmeal crunch, kalamata olives, mango dressing, curry yogurt aioli

NEW CREOLE FRIED SHRIMP 16
tiger prawns dusted in Creole seasoned flour, fried crisp,
served with fresh pico de gallo, and cilantro aioli

Wlade FOF CHARCUTERIE BOARD 2 FOR 23 | 4 FOR 41
’ cured meats, aged hard & soft cheeses, olives, chef’s pickles
QAAI’MQ 9 P

coups & calade

ROMO’S TOMATO BISQUE CUP 6 BOWL 9 @9

roma tomatoes, spanish onions, basil pesto, croutons

SEASONAL SOUP CUP 6 BOWL 9

made fresh in-house from local ingredients, ask about today’s selection

SHY'S CAESAR SALAD STARTER @ MEAL 15
romaine, house-made dressing, bacon crumble, herbed croutons, shaved parmigiano
*a perfect match for our artisanal pizzas

MOROCCAN GRILLED CHICKEN SALAD 23
mixed lettuce, chickpeas, cherry tomatoes, goat cheese, mango vinaigrette,
topped with a Moroccan-spiced, grilled chicken breast

NEW SPINACH POWER SALAD 19 (9

baby spinach, black beans, sweet potatoes, chili lime vinaigrette, cilantro aioli

GREEK SALAD STARTER 10 MEAL 16 ®

cucumbers, tomatoes, bell peppers, red onions, kalamata olives, honey balsamic dressing, feta

top your salad

5 oz grilled chicken breast 7 6 oz flat-iron steak 10
5 pcs grilled prawns 8 4 oz baked salmon 11

GE:) Mealshare - We'll provide one simple, healthy meal to a youth in need.
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Noodles made in-house, daily. Gluten-free penne option

BAKED ARTICHOKE LINGUINE 25

grilled chicken breast, cherry tomatoes, spinach, sun-dried tomato rosé sauce

STEAK MARSALA LINGUINE 26

tenderloin morsels, mushrooms, marsala cream sauce

FETTUCINE CARBONARA 22

pancetta, caramelized onions, peas, finished with a fresh farm egg

MEDITERRANEAN SPAGHETTI 23

kalamata olives, sun-dried & cherry tomatoes, artichokes, basil pesto

SMOKED CHICKEN TETRAZZINI 25

roasted mushrooms, parmesan cream sauce, capellini noodles

SPAGHETTI & MEATBALLS 23

made like nonna would, marinara sauce

FETTUCCINE BOLOGNESE 24

our meat sauce simmers all day

SEAFOOD CAPELLINI 25

salmon, calamari, bell peppers, cherry tomatoes, lemon cream broth

SAUSAGE ARRABIATA 23

chorizo, bell peppers, onions, chili pesto

*add warm garlic cheese bread to your pasta order 5

itaian elagccics

EGGPLANT PARMIGIANA 22 V)
with spaghetti alfredo

CHICKEN PARMIGIANA 24

with spaghetti marinara
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NEW JAEGER SCHNITZEL 28
breaded pork tenderloin, butternut squash puree,
mushroom dijon cream sauce, brussels sprouts, chef’s potato

STEAK FRITES 25

60z flat iron steak, house-cut fries, red wine demi, seasonal vegetables

NEW BRAISED BEEF SHORT RIBS 38

honey cumin carrots, apple cabbage chutney, red wine demi, chef’s potato

CHICKEN MARSALA 27

pan-seared & roasted, mushroom & marsala wine sauce, chef’s potato, seasonal vegetables

NEW BAKED SALMON ROMESCO 36

sustainably caught, romesco sauce, chorizo pilaf, pico de gallo, feta

TOMATO & BASIL RISOTTO 219

cherry tomatoes, fennel, nutritional yeast, crispy chick peas

SHY’'S GOURMET BURGER 20
roasted mushrooms, cheddar & mozzarella, sun-dried tomato pesto, house-smoked aioli
choose your side: hand-cut fries, caesar salad, house garden salad, soup

P '
On Sicilian-style dough, house-made daily

CHORIZO PIZZA 19

caramelized onions, kalamata olives

PESTO & FETA 20

sun-dried tomatoes, artichokes, roasted mushrooms

SALUMI TRIO 20

genoa salami, chorizo sausage, pancetta

PROSCIUTTO & PARMESAN 21

cherry tomatoes, spinach, balsamic

MUSHROOM & PEPPER DIAVOLA 18(V)
banana peppers, bell peppers, roasted peppers, hot chili pesto

PULLED PORK 20
bell peppers, pico de gallo, bbqg sauce, cheddar cheese

*add a side caesar salad 9, greek salad 10, or house salad 8 to your pizza choice
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