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ARTSCENE

New lunch menu at Michael’s Back Door
Peter C. McCusker • Oakville Beaver

USHERING IN SUMMER A T TH E  WATERFRONT:
Left, David Usher, front man for Moist and one of 
C anada’s prem ier songwriters, entertained crowds Friday 
night on the Coronation W aterfront Stage. M iddle, top, 
Jim  Cuddy, who formed Blue Rodeo 13 years ago and has 
enjoyed a successful solo career, perform ed at the festival 
Sunday afternoon. F ar left, Remy Shand, who has taken 
the music industry by storm  with R&B hit The Way I  Feel, 
wowed the Saturday night crowd. Above, sax player 
F rank  Dodman, of F rank  Dodman & Friends, plays a set 
for an appreciative audience Saturday.

1715 La k eshore Road W e st , C l a rk son , ON

(905) 822-5751
Voted ‘Mi&si&saitga’s ja im ite  ‘Fine, 'Dining am i Italian taw  ant

In addition to the restaurant’s main dining room, two 
separate rooms are available for special occasions and 
business meetings. The large Piano Room, overlooking 
the solarium, is elegantly appointed and boasts a baby 
grand piano. It's perfect for any function of up to 40 peo­
ple, for example a small wedding, anniversary, birthday 
or first communion.
The more intimate main-floor Wine Room with its cozy 
fireplace seats up to 18 people and is suitable for small­
er gatherings. These rooms can serve the regular a la 
carte menu or a variety of banquet, specialty and/or cus­
tomized menus. There is no extra charge for these 
rooms. Call Mario for details.
Michael's Back Door Restaurant is located at 1715 
Lakeshore Road, east of Southdown Road in Clarkson 
Village, Mississauga. Phone: 905-822-5751

Michael's Back Door Restaurant has introduced a new 
summer lunch menu. With the warm weather upon us, 
we're craving lighter foods and Michael's Back Door has 
many delicious choices such as Garlic Potato and 
Spinach Soup, and Tomato and Green Asparagus Salad 
with Balsamic Vinaigrette Dressing. Pasta offerings 
include Fettuccini with Green Asparagus and Portabello 
Mushrooms in a Tomato Cream Sauce; Penne with 
Olive Oil, Garlic Julienne of Vegetables, Sun-dried toma­
toes and Smoked Duck. The house specialty is Angel 
Hair Pasta with Lobster.
Two light entrees: Grilled Chicken on a bed of California 
Greens with a selection of Fresh Fruit and Goat Cheese 
with a Fruit Vinaigrette and Marinated Seafood Salad 
with an assortment of Grilled Vegetables on a bed of 
California Greens. Veal Scallopine in a Cognac, Three 
Peppercorn Sauce and Shrimps and Scallops in a Light 
Garlic Lemon Sauce served with rice and garden veg­
etables are just a couple of meat and fish selections 
There are also daily specials.
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Authentic Cajun and Creole Cuisine

• Cajun Martini
• Cajun Mussels 

& Calamari
• Shrimp Creole 

• Jambalaya
• Fresh Seafood 

Fish Daily

Open Monday-Friday for Lunch, Monday-Saturday for Dinner.

Local rea l
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