
 
 indicates gluten free items, may not be suitable for celiacs 

we are a scratch kitchen, allergies + food sensitivities can be accommodated as best as possible, please inform your server upon arrival 
an automatic gratuity of 20% will be added to groups of 8 or more 

 

 

this, that + the other 
FEBRUARY 18 - 27, 2021 

$44 for 3 courses 

start w/this 
(choose one) 

Smoked Tomato + Gin Soup 

Cream of Roasted Mushroom w/Truffle Oil  

(soup served w/ grilled focaccia) 

Caesar Salad 

heart of romaine, fried capers, reggiano crumble, crisp bacon, 

radish, preserved lemon + celery seed crouton  

Combine House Salad  

heritage greens, fennel, watermelon radish, toasted pumpkin 

seeds + maple balsamic vinaigrette 

 

Arugula + Beet Salad  

salt baked golden beets, candied almonds, smoked tomato 

vinaigrette + warm goat cheese fritter 

Corndog Bites 

Grassland Meats longhorn beef frank, banana curry mustard 

+ ‘352’ smoked tomato ketchup 

Chicken Karaage 

saké, soy + ginger chicken w/ spicy paprika mayo  

Drunken Mussels  

garlic, shallots, white wine, tomatoes & crispy capers  

 

enjoy that 
(choose one) 

Curried Chicken Bowl  
chicken breast, lemongrass scented jasmine rice, red peppers, 

carrots, celeriac, green onions, cilantro, curry + coconut milk 

Smoked Pork Tenderloin  
red beet + grainy mustard spaetzle, bacon, fennel + apple braised 

red cabbage, Combine brussels sprouts, Empire apple purée  

Fish + Chips 
2pc Atlantic Cod, house made tartar, Combine coleslaw + 

Huckleberry Gold seasoned fries 

Norfolk ABC Pizza 
apple, smoked bacon, celeriac cream, Jensen’s cheddar, caramelized 

onions + basil 

Pepperoni + Roasted Mushroom Pizza 
Townsend Butcher’s pepperoni, San Marzano tomato sauce, 

mozzarella + crispy shallots 

Mediterranean Pizza 
grilled artichoke, cracked olives + roasted red peppers, topped 

w/chèvre, arugula + tomato salad 

Roasted Mushroom Tagliatelle 
garlic, shallots, thyme, white wine, peas, chèvre,  

cream + truffle oil 

+ grilled chicken or shrimp $4 

Y U Ranch Braised Short Rib  
Y U Ranch grass fed beef w/horseradish jus served w/country 

mashed + best of the season Norfolk vegetables

and… 
(to add on) 

Perch Taco  

butternut aΐoli, grilled corn tortilla, pickled salsa, avocado 

sour cream + fried lemon +4.20  

Best of the Season Norfolk Vegetables  +4.20 

Sizzlin’ Skillet of Roasted Mushrooms   

red wine jus glaze +4.20 

Meat + Cheese Board For 2  

selection of Ontario cured meats, cheeses, house mustard, 

candied nuts, pickled things + grilled bread +14 

Warm Spiced Golden Beets   +4.20 

Side of Combine Seasoned Fries  

fresh thyme + voatsiperifery wild black pepper +4.20 

the other 
(choose one) 

Vanilla Crème Brûlée   
vanilla bean custard topped with caramelized sugar  

Spiced Chocolate Torte  
 flourless chocolate torte with warm spices, milk chocolate ganache + espresso cream  

Chocolate Mint Sorbet  
gluten free + dairy free 

 

 


