
Served with toast and home fries

ALL DAY BRE AKFA ST  $14 
Two eggs any style with a choice of bacon or sausage

STE AK AND EG G S  $18
6oz AAA Alberta NY striploin with scrambled eggs
and home fries

C ABBAG E B OR S C HT    $7
Cabbage, vegetables, brisket in a homemade tomato broth

DAILY S O UP     $7
Homemade, ask your server for today’s offering

CHICK E N N O OD LE  $7
Homemade, rich chicken broth, with noodles, 
vegetables and chicken 
 – Add matzo ball $2

C ABBAG E ROLL  $7
Homemade; seasoned lean ground beef, rice, fresh tomato 
sauce served with sour cream

P OTATO L ATK E S   $8
Two homemade potato pancakes, with sour cream or 
apple sauce

C AE S A R S A L A D $13 
Romaine hearts,  Parmesan, croutons
– Add grilled chicken $6 or add 4 chilled tiger shrimp $8

G REEK S A L A D  $14
Romaine hearts,  sweet peppers,  tomato, cucumber,
Bermuda onions, feta cheese and black olives
– Add grilled chicken breast $6 or 4 chilled tiger shrimp $8

COBB S A L A D  $17
Grilled chicken breast, avocado, bacon, blue cheese,
boiled egg, ranch dressing

STE AK S A L A D   $18
6oz AAA Alberta beef slices,  blue cheese, mixed greens,
sweet peppers, cherry tomatoes, cucumbers, Bermuda
onions, balsamic dressing

CHINE SE  C H I C K E N S AL AD  $17
Grilled chicken breast, fried noodles, mixed greens, 
mandarin oranges, bean sprouts, cashews and toasted
sesame dressing

MIXED G R E E N S A L AD  $12
Mixed greens, sweet peppers, cucumber, cherry tomatoes, 
balsamic dressing
– Add grilled chicken breast $6 or 4 chilled tiger shrimp $8

S O UP A N D S A L A D  $13
Choice of homemade daily soup, cabbage borscht or
chicken noodle with choice of Caesar, mixed green,
or Greek salad

KNISH  $8
Seasoned ground beef in puff pastry with gravy

SHO P SY ’ S  P O UTINE   $11
House-cut fries with gravy and cheese curds  
– Add smoked meat $3

SWEE T P OTATO FR IE S  $8
Served with homemade chipotle mayonnaise

DEL I  SL IDER S   $14
Three smoked meat OR beef brisket sliders, with
coleslaw and a pickle

PLE A SE  NOTE, GROUP S OF 8  OR MORE
WILL HAVE A 15% GR ATUIT Y APPL IED

Shopsy’s offers customized catering and 
BBQ menus to suit any special event or 

private function, from a sit-down 
lunch or dinner, to a cocktail or 

wedding reception.
Shopsy’s can provide all the food, staffing 

and equipment rental requirements to 
ensure that your event runs seamlessly 

and successfully.
Please call our catering coordinators at 
416.365.3333 or catering@Shopsys.ca

Order Online: www.Shopsys.ca

We Cater

ALL-DAY BREAKFASTALL-DAY BREAKFASTALL-DAY BREAKFAST

SALADSSALADSSALADS

SOUPS & STARTERSSOUPS & STARTERSSOUPS & STARTERS



Served with your choice of fresh-cut fries OR potato salad OR substitute for:  
Daily soup or cabbage borscht or house salad $250. Caesar or Greek salad $350. Sweet potato fries $350. Shopsy’s poutine $650

CL A SS I C  D E L I   $15 - $17
Pastrami, corned beef, smoked meat, 
roast turkey breast or roast beef
brisket served with coleslaw
and pickle
– Regular 6oz or large 9oz

HOME RUN   $17
Hot corned beef, hot pastrami &
Swiss cheese on rye bread, served
with coleslaw and pickle

TUNA M E LT $15
Albacore tuna salad and melted
Swiss on an open-face garlic
ciabatta bun

SHOP SY ’S  H OT D O G  $850

Grilled 1/4 lb all-beef hot dog 
– Add bacon, mushrooms, fried onion, 
sauerkraut or cheese for $2 each

BRISKE T B URG E R  $15
Ground and made in-house, fresh
8oz beef burger on a brioche bun
– Add bacon, cheese, mushroom, 
fried onions for $2 each

C ABBAG E ROLL D INNER $17 
Two homemade rolls.  Seasoned ground beef and rice
with a house-made zesty tomato sauce, served with 
fresh vegetables and garlic mashed potatoes

F ISH & C H I P S   $17
Kilkenny-battered haddock, tartar sauce, served 
with fries and coleslaw

LOX, STO C K & BAG E L $17
Smoked salmon, cream cheese, toasted bagel, tomato, 
cucumbers, capers and onions

ROA STE D TUR K E Y D INNER   $18
Roasted-in-house turkey breast, stuffing, homemade 
gravy, fresh vegetables, cranberry sauce and garlic 
mashed potatoes

CHICK E N F I N G E R S   $16
Crispy chicken tenders, veggie sticks, plum sauce and 
fresh-cut fries

G RILLE D S A LM ON  $19
Fresh filet of Atlantic salmon, fresh vegetables and 
garlic mashed potatoes

STE AK D I N N E R  $21
8oz AAA Alberta NY striploin, shoestring onions, 
fresh vegetables and garlic mashed potatoes

ROA ST BE E F B R I SKE T $18
Hot opened faced roast beef, on toasted chala bread, 
garlic mashed potatoes, fresh vegetables

BB Q BA BY BAC K P ORK R IB S  $19/$29
Served with coleslaw and fresh-cut fries 
– Half rack/Full rack

CHICKEN WING S $16
In-house-smoked or crispy-fried. Choice of BBQ, blue 
cheese or hot sauce (served with sauce on the side ),  
veggie sticks and fresh-cut fries

CHICKEN PARME S AN $19
Crispy breaded chicken breast, fresh tomato sauce, 
mozzarella cheese, linguini and garlic bread

RIB S  AND CHICKEN WING S $23
Half rack of ribs, in-house-smoked or crispy-fried 
wings, choice of sauce on the side, coleslaw and 
fresh-cut fries

T URKE Y BURGER $17
8oz Ontario, grain-fed ground
turkey on a brioche bun, served
with chipotle mayonnaise  
– Add bacon, cheese, mushroom, 
fried onions for $2 each

P HILLY STE AK $17
Peppers, mushrooms, onions, and 
Swiss cheese on a garlic ciabatta bun

REUBEN S ANDWICH $16
Corned beef, Swiss cheese,
sauerkraut and Russian 
dressing on pumpernickel

GRILLED VEGETABLE SANDWICH $16
Grilled vegetables, goat cheese, 
arugula, and olive tapenade on 
flatbread

GRILLED CHICKEN SUPREME    $17
BBQ grilled chicken breast, bacon, 
Cheddar Jack cheese on a garlic 
ciabatta bun

ST E AK S ANDWICH $18
6oz AAA Alberta NY striploin  
with sautéed mushrooms and onions 
on a garlic ciabatta bun

CRISPY CHICKEN SANDWICH $17
Buttermilk-fried breaded chicken 
breast, sriracha, remoulade on 
a brioche bun

BB Q BRISKE T S ANDWICH $16
Tender slices of beef brisket tossed 
in a house-made BBQ sauce on a 
brioche bun with cheddar cheese 

BBQ PULLED PORK SANDWICH $16
Pulled pork with house-made BBQ 
sauce, creamy coleslaw on a 
brioche bun

TERIYAKI PRIME RIB SANDWICH $18
Assian Slaw, buttermilk shoestring 
onions, garlic ciabatta

CLUB CL A SS IC  $16
Roasted in-house turkey breast, 
crispy bacon, Cheddar Jack cheese, 
lettuce, tomato on multigrain 
toast with mayo on the side

WR AP S  $16
BBQ Chicken, Smoked Meat (New),  
Tuna Salad, Chicken Caesar  
with Dijon mayonnaise, vegetables 
and cheese wrapped 
in a flour tortilla

SH OP SY ’S  –  A C L A SS IC  S INCE 1921
The year was 1921. Radio was in its infancy, the Model 

T Ford was the car to have and Coca-Cola was gaining 
popularity as a refreshing summer drink.  This was the 
year that Harry and Jenny Shopsowitz opened a small 
ice cream parlour below their apartment on Spadina 

Avenue, in the heart of Toronto’s garment district. 
Little did they know that they were founding an 

institution. From these humble beginnings, their sons 
Sam and Izzy built the business, and Sam eventually 
became known as Canada’s Corned Beef King. For 

over 90 years now Shopsy’s has been serving up 
mouth-watering deli fare to Torontonians and visiting 
celebrities.  We can only imagine how proud Harry and 

Jenny would be today if they knew how successful a 
Canadian icon Shopsy’s has become. 

So sit back, enjoy your meal and taste for yourself just 
how Shopsy’s earned its reputation for the freshest, 

most delectable deli fare anywhere.

SANDWICHES, WRAPS & BURGERSSANDWICHES, WRAPS & BURGERSSANDWICHES, WRAPS & BURGERS

ENTRÉESENTRÉESENTRÉES


