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Visit our calm, urbane, 
discreetly lit authenti c 
Italian restaurant and 
savour a dramati c favourite 
- red snapper baked in sea 

salt, served with porcini mushroom risott o, enhanced 
table-side with our 35kg wheel of parmigiano reg-
giano.  For special events our private dining room is an 
ideal setti  ng for a unique dinner or corporate functi on.  
Coppi also provides catering with a wide range of 
formal or casual menu choices.  “Coppi succeeds 
because it grati fi es our desire for the right stuff  Italian 
style, relati vely inexpensive.”  Joanne Kates, The Globe 
and Mail.  416-484-4464  www.coppiristorante.com

The Abbot Pub & Fare boasts 
friendly, fun service and an 
inviti ng and warm atmosphere, 
characteristi c of the restau-
rant’s upscale pub identi ty.  
Scratch menu favourites such as 
shepherd’s pie, fi sh & chips and 

a homemade burger exemplify true pub fare taken to 
the highest level.  Appeti zers such as the saucy Buff alo 
shrimp also have an inspired following.  No upscale pub 
is complete without a great selecti on of beer on tap 
and the Abbot has a full range of microbrews and main-
stream choices.  The wine list contains several 
varietals by the glass and the selecti ons are high quality 
but aff ordable. Join us anyti me.  416-544-9074.

Ken MacDonald and The Friendly 
Butcher are celebrati ng their 14th 
year in the neighborhood.  This 
community-based fi ne food shop 
boasts an extensive selecti on of 
fresh Ontario meats and poultry, 

  locally and naturally raised,  as well 
as homemade prepared entrees which are all natural 
and preservati ve free.  Get ready to sample a mini 
selecti on of their delectable items.  Add a full range 
catering service and you have everyone’s favourite 
shop.  416-544-1729.

New to Yonge Lawrence 
Village, the Sushi Bar off ers 
up some of Toronto’s tasti est 
treats.  For great sushi cater-
ing or dinner in the Toronto/
Muskoka area, look no further 
than The Sushi Bar. Jimi brings 

his talent and over 30 years of experti se together to 
create a unique, fun sushi experience. Specialty menus 
featuring the freshest succulent ingredients are sure 
to please any sushi connoisseur. Make your next Bridal 
Shower, Bar Mitzvah, Corporate Event or Cocktail Party 
an event to remember with The Sushi Bar experience. 
From traditi onal to modern tell us what your ideal 
catered sushi experience is and we ‘ll meet your needs. 
Call Jimi 647-348-3369. 3369 Yonge Street at Golfdale 
Road.Nestled among traditi onal tratt orias, Cravings’ fusion of 

the fi nest dishes from China, Thailand, Japan and 
Vietnam has wowed neighbourhood restaurant goers 
since its launch in October of 2007.  A crystal chan-
delier, roaring fi replace and white upholstered ban-
quett es set the stage for the real show stopper - Chef 
Chitat Wan’s culinary creati ons.  Poignantly coined aft er 
the creator himself, Chitat is a riceless roll of smoked 
eel, avocado and crab enveloped by a paper-thin slice 
of cucumber and devoured with silver chopsti cks. For 
something out of this world try U.F.O. -  spicy tuna 
perched on a bed of sweet potato - and wash it down 
with a fresh cranberry marti ni.  Fulfi ll your “Cravings” 
at lunch or every night of the week.  416-322-2200.

Le Gourmet Shawarma serves the best chicken Sha-
warma in town, off ering casual family dining, where it’s 
always fresh! “When diners crave homemade comfort 
food, this traditi onal Middle Eastern restaurant sup-
plies it. Chicken shawarma, sliced from the roasti ng 
spit, draws crowds. Vegetarians fi nd choice in three 
Mediterranean salads served with stuff ed vine leaves 
and two pieces of falafel or baked eggplant. Home-
made lenti l soup is popular. A stocked espresso bar and 
a large selecti on of gelati  round out the meal.“ 
TorontoLife.com  With ample seati ng for families or 
couples, this restaurant is a neighbourhood gem.  
416-486-5005

Amaya’s Bread Bar 
off ers a casual but 
sophisti cated dining 
experience, with 
innovati ve cooking 
that is both accessible 
and aff ordable. Off er-
ing a neo Indian food 

concept where traditi onal meets modern we off er a 
unique culinary experience. Dine in for dinner, take-out 
or book us to cater your next special event. 3305 Yonge 
Street, 416-487-1100

A newcomer to the village, 
Pati sserie Sebasti en has quickly 
created a loyal and enthusiasti c 
following.  An authenti c french 
bakery serving handmade french 
pastries, quiches, daily baked french 
breads, croissants and brioches.  
Stop in for a café au lait and a treat 
or try them for lunch.  
416-544-0333.

Osteria Osteria, Yonge Street’s 
newest tratt oria willl not 
disappoint. Begin your eve-
ning choosing from their 
wide variety of anti pasti  
and salads.  With innova-

ti ve homemade dishes including lobster fi lled ravioli or 
shrimp and butt ernut squash tortelli, Osteria is quickly 
making a name for itself. The wide selecti on of fi sh, 
seafood and meat rounds out your fi ne dining experi-
ence. Whether it’s spicy shrimp capesante, veal in a 
port and shallot reducti on, or chicken pizzaiola , Osteria 
will fulfi ll your Italian dining desires.  Open each 
evening, call 416-545-0000 to make your reservati on.

Now in its thirteenth year, The Monkey Bar conti nues 
to be praised by customers and criti cs alike.  The food is 
honest and expertly prepared by classically-trained chef 
and proprietor, Richard Fox-Revett .  Begin your 
evening with a selecti on from the extensive marti ni 
menu.  Complement your meal with a choice from the 
comprehensive wine list, off ering new and old world 
wines, and featuring many Ontario wines.   Complete 
your dining experience with a delectable house-made 
dessert.  Relax in the inviti ng dining room and enjoy 
impeccable service.  The Monkey Bar is available for 
your private functi on and also off ers catering. 
416-486-2288    

If you are looking for a warm, 
elegant ambiance and delicious 
Indian cuisine, join us at Mela.  
Celebrati ng our second year, we 
off er an extensive and aff ordable 
menu.  A favourite neighbour-
hood restaurant, Mela off ers 

lunch combo opti ons including chicken, beef, 
vegetarian and lamb.  For dinner, guests can choose 
from chicken, beef, seafood and vegetarian mains as 
well as unique sweet treats and starters.  Perhaps you’ll 
want to savour one of our specialti es such as our 
Tandoori Mixed Grill, Aloo Kabob or Lamb Vindaloo.  
Not in the mood for dining in?  We also off er take-out 
and delivery!  We look forward to welcoming you at 
Mela.  416-782-9934.

This cozy, inviti ng restaurant 
radiates from the warmth of its 
authenti c wood-burning oven and 
the experience of its talented 
Italian, owner-chef. A perfect 
venue for an inti mate get to-
gether, casual evening or party 
in their new private dining room 
upstairs, you’ll fi nd the service at 
Trio impeccable and their wine list 
creati ve. Trio was just awarded 
the “Winner of the Toronto’s Pizza 
War” by the Nati onal Post Restau-

rant review but their culinary reputati on also extends 
to fresh pasta, fi sh and meat dishes.  Look for Trio in 
the heart of the village at 3239 Yonge Street just north 
of Bowood. Visit them at www.triopizzeria.ca then call 
416-486-5786 to book their private room or your next 
evening out.

Thank you to our participating restaurants.

Sorrento, a Neapolitan 
restaurant, is run by 
Nino and Domenica 
Cioffi   who moved 
from Sorrento, Italy to 
Toronto. The Executi ve 
Chef & his kitchen staff  

also hail from Sorrento.  Authenti c traditi onal dishes 
include eggplant parmigiana, homemade pastas, 
pizzas, meat and seafood dishes and an extensive array 
of desserts. Sorrento’s large wine selecti on rounds out 
any meal.  Join them for live music on Thursday, an 
upstairs area for private parti es and a small pati o for al 
fresco dining under the stars. 647-351-0761

Starbucks Yonge & Brookdale is 
proud to be part of Dining with the 
Stars; an event that brings together 
the best culinary off erings in the 
spirit of community. That’s why 
we’re so pleased to parti cipate!  
Starbucks has always taken pride in 
its commitment to coff ee, custom-

ers, conservati on and communiti es.  It is with this 
last area that Starbucks launched the Shared Planet 
initi ati ve as a way of strengthening our commitment to 
the communiti es we live in and work alongside.  Join 
us this evening in The Fairlawn Gallery as we serve up 
the Starbucks Experience with our latest and greatest 
blend -Pike Place Roast- soothing full-leaf Tazo teas and 
a selecti on of pastries and treats.  Thank you for your 
conti nued patronage and for allowing us to share our 
passion for what we do.  We look forward to seeing 
you in our store every day!  416-488-8277

We hope you will continue to 
enjoy great dining experiences 

in our neighbourhood.


