
	  

	  

	  

Beg inn ings (Choi ce o f…) 
 

Ontario Butternut Squash, Shrimp and Crab Bisque 
Award winning soup (locally sourced) 

 
N’awlins Meat Gumbo  

Chicken, Andouille, ham and okra topped with rice pilaf (local) 
 

Orleans Salad  
Arugula, quinoa, avocado, dried fruits and almonds with a lemon and cumin vinaigrette 

(vegan, local) 
 

Three Oysters Rockefeller 
Oysters baked on the half shell with spinach, anchovies, Pernod and Parmesan cheese 

 
Wild Mushroom Pâté 

Curried wild mushroom and cashew, cranberry citrus compote (vegan, local) 
	  

Princ ipals (Choi ce o f…) 
 

Peter Street Fish 
Potato chip crusted fresh Pacific cod filet baked in the oven and served with garden 

vegetable hash and smoked tomato butter (local) 
 

French Quarter Blackened Lamb 
 French lamb chops dusted in a house blend of spices, blackened and grilled, sitting on an 
apricot, ginger and mint glaze served with garlic mash potatoes and seasonal vegetables 

 
Bayou Chicken and Jerk Wings 

A combination of buttermilk fried chicken legs and thighs coated in a house blend of spices 
covered in a sensual dark roux gravy and “Jerk” spiced baked wings served with baked 

cheese grits and seared brown sugar chilli bok choy (local) 
 

Canal Street Creole Jambalaya 
A highly seasoned rice dish of chicken, smoked ham, Andouille sausage, the “Holy Trinity” 
of vegetables and tomatoes served on a bayou sauce topped with shrimp and shredded 

seared collard greens (local) 
 

French Market Vegetarian Eggplant Napoleon  
Cornmeal coated eggplant with caramelized onion, mozzarella, artichoke 

and roasted red pepper served with tomato creole sauce and vegetables (local, vegan) 
	  

Swee t  End ings  (Choi ce o f…) 
 

N’awlins Bread Pudding 
with apples and raisins served with bourbon sauce 

 
Sweet Potato Pecan Praline Brownie 

served with whipped fresh cream 
 

Homemade Vanilla Bean Ice Cream or Fresh Fruit Sorbet 

Winter l ic i ous  2018  | 3  Course  Pr ix  F ixe  | $33 
 

Southern Accent is one of the longest participating restaurants in this wonderful, 
citywide food festival. Take your time to view our menu, which, wherever possible, 

has been locally sourced! 

Sugges ted 
Apéri t i fs  

 
French 75 | 12 

Gin, simple syrup and 
lemon juice topped 
with sparkling wine 

 
Rudolph’s Slow 

Season | 13 
Scotch, cherry brandy, 
sweet vermouth and 
triple sec with a Cava 
spritz garnished with a 

floating red nose! 

Sugges ted 
Pair ings  

 
Estrella Damm | 7 

A refreshing 
Mediterranean lager 

 
Cono Sur Viognier 

11/42  
 Spice, fruit and salad 

flavours 
 

Ogier Grenache Syrah  
10.50 / 39 

Wonderful richness, lots 
of vitality and easy 

drinking 
 
 
 

Monthly Flight 
 

½ ounce each of: 
 

Four Roses Small 
Batch, Knob Creek 
Single Barrel and 

Yellow Rose Bourbons 
 

14 
 


