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Treadwell Farm to Table Cuisine has been open since May 2006. In a very short 

period of time the restaurant has gained critical acclaim 

 
#3 Best New Restaurant 2007  - Toronto LifeToronto LifeToronto LifeToronto Life 

 

"One of Canada's Ten Best New Restaurants" - enRoute MagazineenRoute MagazineenRoute MagazineenRoute Magazine 

 

Top 100 Restaurants in Canada 2006, 2007, 2008- Wine AccessWine AccessWine AccessWine Access 

 

VQA Award of Excellence - 2006, 20072006, 20072006, 20072006, 2007,2008200820082008 

 

"One of Canada's Ten Most Authentic Restaurants" - Dallas Morning News 2007Dallas Morning News 2007Dallas Morning News 2007Dallas Morning News 2007 

 

Canada's Best Selection Of Ontario Wines - Forbes Magazine 2008Forbes Magazine 2008Forbes Magazine 2008Forbes Magazine 2008....    

    

These accolades have been earned due to the unique nature of the ownership 

philosophy of father and son partnership – Stephen Treadwell - Chef / Owner 

and James Treadwell - Sommelier / Owner. 

 

Our Cuisine is Farm to Table - our produce comes directly from artisan 

producers. We authenticate this by listing our suppliers on the back of the 

menu. This style of cuisine has been pioneered by Chef Stephen Treadwell and 

ensures the freshest possible ingredients. Studies coming out of the US show 

the produce in grocery stores and restaurants in America has travelled an 

average of 1,500 miles before it reaches its destination. Considering that most 

Canadian produce comes from the US we can add another 1,500 - 3, 000 miles.  

 

For groups we offer a wide range of menu options that are designed to meet 

your budget and needs. The menu items listed are a guideline of the cuisine 

available by Treadwell Farm to Table Cuisine. We customize our menu selection 

to take into account the seasonal availability of produce. 

 
Pricing Plated InspirationPricing Plated InspirationPricing Plated InspirationPricing Plated Inspirational Menual Menual Menual Menu    

LUNCH   DINNER 

3 Course  35 – 55 3 Course  65 - 75 

4 Course 75 - 85 

5 Course 85 - 95 

6 Course 95 - 95 

Prices do not include taxes, and gratuity ( 18 % )    
Prices  include cutlery, napkins, plateware and staffing 

    

    

    

    

    

    

    

    

    

    

    

Treadwell Farm to Table 

Cuisine named one of 

"The Best New 

Restaurants 2007" - 

Toronto Life  
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FOOD SUPPLIERS 
    
    

TREE TREE TREE TREE AND TWIG FARMAND TWIG FARMAND TWIG FARMAND TWIG FARM    
Located in Wellandport, Linda Crago and her family grow top quality heirloom vegetables and greens 

for select Niagara restaurants. Visit their website at www.treeandtwig.ca 
 

CUMBRAE FARMSCUMBRAE FARMSCUMBRAE FARMSCUMBRAE FARMS    
Our supplier of the finest beef from Ontario. From animals grazed on fresh grass and winter hay, and 
finished on corn for flavour and marbling. Also, pork from Simcoe County and lamb raised on small 
farms in great agricultural regions throughout Ontario. Contact Nathan Pond at  (519) 428-8356 

 

TERRY’S GLOBAL TERRY’S GLOBAL TERRY’S GLOBAL TERRY’S GLOBAL WIDE FISHWIDE FISHWIDE FISHWIDE FISH    
Located in Port Dover, they deliver terrific product to Port Dalhousie daily. Contact Terry Squires at 

(519) 583-3899 
 

LA FERMELA FERMELA FERMELA FERME    
Our supplier of ducks, foie gras, and chickens from Quebec, as well as artisan cheeses from England and 

France. Contact Jean Marc at (800) 263-1263 
 

UPPER CANADA CHEESE COMPANYUPPER CANADA CHEESE COMPANYUPPER CANADA CHEESE COMPANYUPPER CANADA CHEESE COMPANY    
A cheese company situated in Jordan, specializing in quality soft rind cheeses made from the richest of all 

cows milk – Guernsey. Contact (905) 562-9730 
 

NIAGARA FOOD SPECIALITIESNIAGARA FOOD SPECIALITIESNIAGARA FOOD SPECIALITIESNIAGARA FOOD SPECIALITIES    
Our supplier of artisan charcuterie - prosciutto, pancetta, and bresaola, as well as quality olive oils 

from Italy. Contact Mario Pingue at (905) 356-8118. 
 

PERSALL NATURAL’S LTD.PERSALL NATURAL’S LTD.PERSALL NATURAL’S LTD.PERSALL NATURAL’S LTD.    
100% pure Canadian cold pressed canola and soy bean oil. “Prestine” oils brings to you the most 

flavourful vegetable oil on the market. Contact Jason at (519) 443-4658. 
 

NIAGARA VINEGARNIAGARA VINEGARNIAGARA VINEGARNIAGARA VINEGAR    
Quality and flavorful vinegars produced right in Niagara-on-the-Lake. Contact them at (905) 685-0382 

 

FRED’S BREADFRED’S BREADFRED’S BREADFRED’S BREAD    
Artisanal bakery specializing in French and Italian bread. All are hand formed and made with no 

preservatives and oils. Their breads are hearth baked daily. Contact Andrea Damon Gibson (416) 736-3733 
 

WHITTY FARMSWHITTY FARMSWHITTY FARMSWHITTY FARMS    
Some of the most delicious fruit in the province comes from this family-owned farm, located in St. 

Catharines. The Whitty's are also part owners of the 13th Street Wine Company.  
Contact them at (905) 684-9593 

 

MONFORTE DAIRYMONFORTE DAIRYMONFORTE DAIRYMONFORTE DAIRY    
Based in Millbank, Ruth Klahsen makes beautiful European-influenced cheeses produced from local 

Mennonite-produced sheep's and goat's milk. 
Contact her at (877) 437-5553 

 

FRESH HERBS BY DANIELFRESH HERBS BY DANIELFRESH HERBS BY DANIELFRESH HERBS BY DANIEL    
Dedicated to growing the highest quality product, as Mother Nature would do, using nothing but time and 

care. A father and son team, just like us! 
 

VINIFERA FOR LIFEVINIFERA FOR LIFEVINIFERA FOR LIFEVINIFERA FOR LIFE    
Taking the skins and seeds of Niagara grapes, Mark Walpole creates a healthy and premium flour 
product that can be used in breads and pastas. We proudly use his product at Treadwell to make our 

gnocchi and pound cake. Contact Mark at (866) 788-6147 
 

DAVE IRISHDAVE IRISHDAVE IRISHDAVE IRISH    
Located just outside of Port Dalhousie, Dave Irish grows artisan vegetables, such as turnips, beets, and 

red peppers. 
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Reception menuReception menuReception menuReception menu    

    
Choose as many varieties of spoons and shot glasses  

as you like  

3 spoons per person  

- 6 - per selection 

 

SpoonsSpoonsSpoonsSpoons    
    

Beef tartare 

Duck confit/ lentils 

Spring pea risotto with smoked bacon, baco noir vinegar 

Ceviché of white fish with pea foam 

Prosciutto/rocket lemon confit 

Chilli smoked lake trout with mustard sauce 

Pork belly/ ginger applesauce 

Roasted beets with smoked ricotta and hazelnuts 

    

Shot glassesShot glassesShot glassesShot glasses    
    

Asparagus foam 

Avocado/ shrimp cocktail 

Creamless mushroom soup with Soya and truffle 

PlattersPlattersPlattersPlatters    
    

Each platter Each platter Each platter Each platter     

        ----15 15 15 15 ----            

serves 3 guestsserves 3 guestsserves 3 guestsserves 3 guests    

Terrine Terrine Terrine Terrine     

Pressed duck confit and parsley terrine with ice wine preserve rhubarb and toasted 

sour dough 

 

Prosciutto Prosciutto Prosciutto Prosciutto     

"Pingues" house cured Prosciutto with shaved pear, Parmesan cheese, lemon confit and 

rocket salad 
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Selection of Hors D’oerves 
–––– 25  25  25  25 ––––    

Per dozenPer dozenPer dozenPer dozen    

Steak Tartar 

Salmon Tartar 

Mushrooms on Toast 

Cheese Straws 

Rillette of Pork 

Chicken Liver Parfait 

Roasted Beets and Hazelnuts & Ricotta 

Prosciutto with Preserved Lemon 

Oriental Shrimp Balls 

Smoked White Fish with Celery Root Remolade 

White Bean Puree with House Smoked Maple Bacon 

Beet Cured Trout 

Carpaccio of Beef with Shaved Reggeanno 

Egg Plant Caviar on Crostini with Goats Cheese 

Hot SelectionHot SelectionHot SelectionHot Selection    

Coconut Chicken Satay 

House Cured Bacon and Dates 

Filo with Goat Cheese with Pasticcio 

Lamb Kebab with Yogurt and Mint 

Blue Cheese & Leek Tart 
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SAMPLE STATION MENU 

 
 

hors d’oeuvres /amuse-bouche 

 
 

Antipasti Station  

"pingue's" 24 month aged prosciutto, Ontario cheeses and vegetarian anti pasta 

 

 

Risotto Station 

carnaroli risotto with spring asparagus or short rib and oyster mushrooms 

 

 

Fish Station 

Whole BBQ Whitefish with lemon herbs and condiments 

 

 

Meat Station 

Rosemary Garlic Roasted Lamb with Boulangere Potato and condiments 

 

 

Dessert Station 

Ice Cream 

Treadwell's own ice cream and sorbet cones 

An assortment of individual desserts 
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Cold First CourseCold First CourseCold First CourseCold First Course    

Pressed Ham Hock andPressed Ham Hock andPressed Ham Hock andPressed Ham Hock and Parsley Terrine Parsley Terrine Parsley Terrine Parsley Terrine    
with Piccalilli 

 
 

Heirloom Tomato and Sheep’s Milk CheeseHeirloom Tomato and Sheep’s Milk CheeseHeirloom Tomato and Sheep’s Milk CheeseHeirloom Tomato and Sheep’s Milk Cheese TartTartTartTart 
with Micro-Cress 

 
 

Pingue’s ProsciuttoPingue’s ProsciuttoPingue’s ProsciuttoPingue’s Prosciutto    
with Preserved Lemon Pear and Arugula Salad 

 
 

“Mini” Romaine Lettuce“Mini” Romaine Lettuce“Mini” Romaine Lettuce“Mini” Romaine Lettuce    
with Poached Free Range Egg Crispy Smoked Bacon, Mustard Dressing 

 
 

Local Ricotta and Beet SaladLocal Ricotta and Beet SaladLocal Ricotta and Beet SaladLocal Ricotta and Beet Salad    
with Hazelnuts Saffron Vinaigrette 

 
 

Foie Gras and Duck Confit TerrineFoie Gras and Duck Confit TerrineFoie Gras and Duck Confit TerrineFoie Gras and Duck Confit Terrine    
toasted Brioche and Niagara Fruit “in Season” 

 
 

Citrus and Beet Cured Lake Erie TroutCitrus and Beet Cured Lake Erie TroutCitrus and Beet Cured Lake Erie TroutCitrus and Beet Cured Lake Erie Trout    
with Horseradish Cream 

 
 

Lake Erie Pickerel and Chicken TerrineLake Erie Pickerel and Chicken TerrineLake Erie Pickerel and Chicken TerrineLake Erie Pickerel and Chicken Terrine    
with Foie Gras Butter Micro-Mustard Cress 

 
 

Composition SaladComposition SaladComposition SaladComposition Salad    
with DP’s Seasonal “Head” Lettuce and Hand Cut Leaves Vegetable “Chips”, Choice of Citrus Balsamic or 

Sherry Vinaigrette 

 
 

Seared Rare Lake Huron TroutSeared Rare Lake Huron TroutSeared Rare Lake Huron TroutSeared Rare Lake Huron Trout    
with Soft Quail Egg Chopstick Greens, Lime Soy Dressing 

 
 

Carpaccio of Cumbrae Farms Beef TenderloinCarpaccio of Cumbrae Farms Beef TenderloinCarpaccio of Cumbrae Farms Beef TenderloinCarpaccio of Cumbrae Farms Beef Tenderloin    
Toscano Cheese, “Pristine” Truffle Oil, Yuzu Mayonnaise 
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Hot First CourseHot First CourseHot First CourseHot First Course    
 

Pork 
Balsamic glazed Pork belly  Balsamic glazed Pork belly  Balsamic glazed Pork belly  Balsamic glazed Pork belly      

with English Mustard 

 
 

Smoked Corn and Seasonal Wild Mushroom RisottoSmoked Corn and Seasonal Wild Mushroom RisottoSmoked Corn and Seasonal Wild Mushroom RisottoSmoked Corn and Seasonal Wild Mushroom Risotto    
Preserved Lemon, Fontina Cheese Froth 

 
 

Pan Seared “Grade A” Foie GrasPan Seared “Grade A” Foie GrasPan Seared “Grade A” Foie GrasPan Seared “Grade A” Foie Gras � 
with Toasted Buttermilk “Scone” Icewine Reduction, Niagara Fruit “in Season” 

 

 

Orange Hoisin Glazed Breast of Guinea HenOrange Hoisin Glazed Breast of Guinea HenOrange Hoisin Glazed Breast of Guinea HenOrange Hoisin Glazed Breast of Guinea Hen    
Braised White Beans and Cashew Vinaigrette 

 
 

Pan Seared Lake EPan Seared Lake EPan Seared Lake EPan Seared Lake Erie Yellow Perchrie Yellow Perchrie Yellow Perchrie Yellow Perch 
with Red Cabbage Marmalade Bay Leaf Foam and Lemon Brown Butter Sauce 

 
 

Ricotta Gnocchi with ArtichokeRicotta Gnocchi with ArtichokeRicotta Gnocchi with ArtichokeRicotta Gnocchi with Artichoke    
Rocket and Roasted Tomatoes 

 
 

Chardonnay Steamed MusselsChardonnay Steamed MusselsChardonnay Steamed MusselsChardonnay Steamed Mussels    
with Fennel Pollen Cream 

 
 

Butter Seared Sea ScallopButter Seared Sea ScallopButter Seared Sea ScallopButter Seared Sea Scallop    
with Smoked Bacon Scone Apple Puree, Spiced Walnut Foam 

 
 

Confit of Lake Trout with Soft Quail EggConfit of Lake Trout with Soft Quail EggConfit of Lake Trout with Soft Quail EggConfit of Lake Trout with Soft Quail Egg    
Caper and Green Bean Salad, Parsley Oil 

 
 

Warm Goats CheeseWarm Goats CheeseWarm Goats CheeseWarm Goats Cheese    
Wild Honey and Truffle Dressing 

 
 

Pistachio Honey Roasted Breast and Confit Leg of QuailPistachio Honey Roasted Breast and Confit Leg of QuailPistachio Honey Roasted Breast and Confit Leg of QuailPistachio Honey Roasted Breast and Confit Leg of Quail 
Roasted Beets, Chantrelles, Baco Noir Vinegar Jus 

 

� Add  - 12 - 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

Fish Course 
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Crisp Skin Lake Trout FilletCrisp Skin Lake Trout FilletCrisp Skin Lake Trout FilletCrisp Skin Lake Trout Fillet    
with Lemon and Parsley Crushed Potatoes Fennel Puree, Warm Vegetables “a la Grecque” 

 

Pan Seared Lake Erie PickerelPan Seared Lake Erie PickerelPan Seared Lake Erie PickerelPan Seared Lake Erie Pickerel    
with “Lyonnaise” Onions, Fondant Potato Gruyere Foam 

 

Pan Roasted Atlantic SalmonPan Roasted Atlantic SalmonPan Roasted Atlantic SalmonPan Roasted Atlantic Salmon    
with Lemongrass Dauphinoise, wilted Chopstick Greens, Soy Truffle Sauce 

 

Crisp Skin Lake Huron WhitefishCrisp Skin Lake Huron WhitefishCrisp Skin Lake Huron WhitefishCrisp Skin Lake Huron Whitefish    
with Lobster Ravioli Fennel Puree, Tarragon Vanilla Emulsion 

 

Pan Roasted HalibutPan Roasted HalibutPan Roasted HalibutPan Roasted Halibut    
with Smoked Bacon Risotto, Pea Puree Caramelized Bacon, Pea Shoots 

 

Pan Fried Sea Scallops and Crisp “7up” Braised Pork BellyPan Fried Sea Scallops and Crisp “7up” Braised Pork BellyPan Fried Sea Scallops and Crisp “7up” Braised Pork BellyPan Fried Sea Scallops and Crisp “7up” Braised Pork Belly    
Red Cabbage Marmalade, Truffled Potato Foam 

 

Pan Seared Lake Erie PickerelPan Seared Lake Erie PickerelPan Seared Lake Erie PickerelPan Seared Lake Erie Pickerel    
with Creamed Leeks Confit Potato, Saffron Acorn Squash 

 

Crisp Skin WhitefishCrisp Skin WhitefishCrisp Skin WhitefishCrisp Skin Whitefish    
with Wild Honey and Lemon Glazed Carrots Shiitake Mushrooms, Foie Gras Beurre Blanc 

 

 

Meat and Poultry 
 

Oven Roasted Cumbrae Farms Beef TenderloinOven Roasted Cumbrae Farms Beef TenderloinOven Roasted Cumbrae Farms Beef TenderloinOven Roasted Cumbrae Farms Beef Tenderloin    
with Vanilla Celery Root Puree Horseradish Creamed Shallots, Port Wine Sauce 

 

8hr Cooked Beef Short Ribs8hr Cooked Beef Short Ribs8hr Cooked Beef Short Ribs8hr Cooked Beef Short Ribs    
Parsnip Puree, Buttered Chantrelles, Red Wine Reduction 

 

Pistachio Hoisin Glazed Lamb ShankPistachio Hoisin Glazed Lamb ShankPistachio Hoisin Glazed Lamb ShankPistachio Hoisin Glazed Lamb Shank    
Thyme Roasted Root Vegetables, Potato Foam 

 

Roast Ontario Lamb RackRoast Ontario Lamb RackRoast Ontario Lamb RackRoast Ontario Lamb Rack    
with Turnip Gratin Smoked Garlic and Pommery Mustard Sauce 

 

Mint CrusMint CrusMint CrusMint Crustttted Lamb Sirloined Lamb Sirloined Lamb Sirloined Lamb Sirloin    
Potato Gratin, Wild Honey Glazed Turnips, Soy Truffle Lamb Jus 

 

Roast Loin and Belly of Berkshire PorkRoast Loin and Belly of Berkshire PorkRoast Loin and Belly of Berkshire PorkRoast Loin and Belly of Berkshire Pork    
Celeriac Puree, Braised Red Endive, Smoked Paprika and Wild Honey Jus 

 

Lime Hoisin Glazed Grain Fed Chicken BreastLime Hoisin Glazed Grain Fed Chicken BreastLime Hoisin Glazed Grain Fed Chicken BreastLime Hoisin Glazed Grain Fed Chicken Breast    
with Swiss Chard “Mash” Cashew and Spring Onion Vinaigrette, Roast Chicken Jus 

 

Tangerine Glazed Muscovy Duck BreastTangerine Glazed Muscovy Duck BreastTangerine Glazed Muscovy Duck BreastTangerine Glazed Muscovy Duck Breast    
with Crisp Asian Pear “Spring Roll” Hot and Sour Duck Jus 

 

Foie Gras Stuffed Chicken BreastFoie Gras Stuffed Chicken BreastFoie Gras Stuffed Chicken BreastFoie Gras Stuffed Chicken Breast    
with Crispy Pancetta, wilted Greens, Thyme Nage and Chicken Reduction 
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TREADWELL AND CUMBRAE FARMS 

Our grain fed beef from Cumbrae Farms hangs in our fridge close to zero degrees. In this dry aged 
state, the beef ages perfectly and becomes wonderfully tender and much more flavoursome. It is, in 

reality, the only way to age beef to improve the flavour and it gives an incredibly juicy result. 

  
Striploin, 12oz, 45 day aged 

 

Add  - 25 - 

 

Ribeye, 12 oz, 45 day aged 

 

Add  - 25 - 

 

 
 

Dessert 
 

ChocolateChocolateChocolateChocolate    
Bittersweet Chocolate Molten Cake with Ginger Ice Cream 

 

Crème BruleeCrème BruleeCrème BruleeCrème Brulee    
Vanilla Crème Brulee with “Treadwell’s” Shortbread 

 

LLLLemonemonemonemon    
Lemon Tart with wild honey ice cream 

 

CheesecakeCheesecakeCheesecakeCheesecake    
Caramel Cheesecake with Salted Peanut Ice Cream 

 

ChocolateChocolateChocolateChocolate    
Chocolate Tart with white chocolate and coffee ice cream 

 

CheeseCheeseCheeseCheese    
Selection of Artisan Cheeses with Pecan Date Bread and Wild Honey 

 

TerrineTerrineTerrineTerrine    
Passion Fruit Nougat Terrine with Passion Fruit Coulis 

 

TartTartTartTart    
Wild Blueberry Tart with cream cheese ice cream 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 


