
@richmondstation | 647.748.1444

C O C K T A I L S  •  F O O D

W I N E  •  D E S S E R T

LU NCH  M E NU  E D I T I O N  :  75

Richmond Station 
is a Hospitality Included restaurant. 

The prices you see in this menu include 
the cost of service. 



LUNCH MENU

A P P E T I Z E R S
FOGO ISLAND SHRIMP  26  

naam jim dressing, pickled chilis, cilantro,                                  
lime, cucumber 

CHILLED ASPARAGUS SOUP 18                                                                                                        
za'atar, yogurt, pine nuts, mint

CRISPY POLENTA FRIES  19
lemon mayonnaise, parmigiano, chives

SMOKED FISH CROQUETTES  24
sunflower romesco, pickles, herb salad

S A L A D S
GREEN SALAD  23                                                                                  

cider vinaigrette, shaved vegetables,                                                    
sunflower seed purée

ADD grilled organic chicken breast 12
ADD roasted atlantic salmon 15

STN. CHOPPED SALAD  31
sesame dressing, crispy tofu, marinated mushrooms, 

grilled bok choy

FRIED CHICKEN SALAD  33 
crispy breaded boneless chicken leg, spring greens, 

marinated asparagus, lemon parmigiano dressing                   

M A I N S
CHORIZO VERDE  37                                                                         

triple cooked chips, pumpkin seed purée,                           
grilled scallions, spiced pork jus

PAN-ROASTED NEW BRUNSWICK SALMON  38
wild leek hollandaise, welsh brothers asparagus, 

crushed fingerling potatoes

TANJO FARMS CONFIT DUCK LEG  39                                                                         
crispy duck croquette, rhubarb jus, glazed endive,         

olive oil cake

MUSHROOM & RAMP SPAGHETTI  35
roasted mushrooms, ramp beurre,  green asparagus,  

 sourdough pangrattato

STN. BURGER  35
pasture raised beef, aged cheddar, pickled onions,                    

beet chutney, garlic aioli, rosemary fries

SUB chickpea patty & coriander aioli  33



TWO-COURSE FIXED PRICE LUNCH 
$49

A P P E T I Z E R S
BELL PEPPER & SMOKED EGGPLANT SOUP

chorizo spice, toasted sesame
~ OR ~

GREEN SALAD                                                                                   
cider vinaigrette, shaved vegetables, sesame seeds

M A I N S
PAN-ROASTED NEW BRUNSWICK SALMON
wild leek hollandaise, welsh brothers asparagus, 

crushed fingerling potatoes
~ OR ~

GRILLED BULGOGI BEEF SKEWER                                                                               
koshihikari rice, bok choy, pickled spring vegetables, 

fried egg, gochujang dressing
~ OR ~

MUSHROOM & RAMP SPAGHETTI  35
roasted mushrooms, ramp beurre,  green asparagus,  

 sourdough pangrattato

              ADD ANY DESSERT AT 50% OFF	

Richmond Station 
is a Hospitality Included restaurant. 

The prices you see in this menu include 
the cost of service. 

@richmondstation | 647.748.1444

D E S S E R T S
RHUBARB & ROSE  22  

caramelized puff pastry, rhubarb sorbet,                                       
rose custard

                            
HAZELNUT & COFFEE BOMBE  22                                                                                          

marsala parfait, coffee espuma,                                                                          
hazelnut & cocoa nib tuile

CHOCOLATE & OLIVE OIL  22  
dark chocolate mousse, olive oil ice cream,                                

buckwheat poppyseed tuile  

ONTARIO STRAWBERRY SUNDAE  18  
crème fraîche ice cream, caramelized puff pastry,                                      

strawberry coulis

HOT BREWS
PLUCK ORGANIC TEA   assorted  4

RUFINO COFFEE   drip & espresso



BEER & CIDER 
DRAFT (20oz)

COMMON GOOD     Japanese Rice Lager  13.50

EASTBOUND     "Revealed Constellations" IPA  13.50

BELLWOODS     "Jutsu" Pale Ale 13.50

LEFT FIELD     Oatmeal Brown Ale  13.50

CANS
BURDOCK     Deluxe Lager (354ml) 11

GREAT LAKES   Octopus Wants to Fight IPA (473ml) 13.50 
REVEL CIDER CO.  Sidro Cider (473ml) 13.50

Please see our wine list for by the glass & bottle selections

H O U S E  C O C K T A I L S
PLAYING WITH FIRE (2oz)  23.50                                                                                 

planteray 3 stars rum, rhubarb, coconut,                                                                                                  
kokum, spice tincture                                                                                                                                         

bright, spicy, effervescent

MILK & HONEY (2.5oz)  23                                                                               
miguel torres pisco, milk liqueur, osmanthus,                                                                                                

beeswax, sansho pepper                                                                                                     
floral, sour, silky

FOREIGN DIPLOMAT (2.5oz)  23.50                                                               
stalk & barrel whisky, lions's mane mushroom powder,                                                                                                                       

brown butter, toasted sesame                                                                            
bold, nutty, boozy

TEMPERANCE COCKTAILS

BERGAMOTE SOLEIL (0% ABV)   17
kombucha, earl grey tea, lemon, bergamot bitters

SIDE QUEST (0% ABV)   17
 non-alcoholic gin, rhubarb, rose, mint, sparkling wine

ESCAPE PLAN (0.5% ABV)   17
non-alcoholic spiced rum, bitter aperitif, cinnamon,                                                                                                         

milk oolong      

NON ALCOHOLIC BEER (0.5% ABV)

LEFT FIELD Everyday Player Lager (354ml) 11 

BELLWOODS Stay Classy IPA (473ml) 13

HOUSE BREWS

KOMBUCHA   ask for today's flavour  8
ICED TEA       ask for today's flavour  8

S E S S I O N  C O C K T A I L S
FLUFFY GARIBALDI (1oz)  19

campari, fluffy orange juice

PORT & TONIC (1oz)  19
taylor 10 port, espresso, tonic


