
THE HISTORY OF THE SENATOR 
Dedicated to all the families who preceded us but especially for Nick & Cecil 

1860-1929 

The house at 249 Victoria Street that was to become the SENATOR, Toronto's oldest restaurant, dates back to the
19th century. The origins of the property can be traced to the earliest records that were kept by the Town of York,
when the area east of Yonge St. was a working class residential neighborhood and Dundas was named Wilton.
Representative of the homes built in that era is the historic MACKENZIE HOUSE, circa 1859, on Bond Street, now a
popular tourist attraction. At the beginning of the last century, Victoria St. developed into a commercial thoroughfare
and the centre for the jewelry trade and in 1926 the property was purchased by the Salvation Army. 

1929-1948

In 1928, prior to the Great Depression, Toronto was recognized as one of the foremost cultural centers in the world.
The restored ELGIN/WINTERGARDEN and CANON theatres are two of the remaining vaudeville houses from that era
and with MASSEY HALL they represent the original downtown Theatre District. Robert Angeioff, a Macedonian
entrepreneur, who had built many restaurants in Toronto, converted the house, naming it the BUSY BEE DINER. The
"B" as it was familiarly known, consisted of an open kitchen and counter, typical of the Diners of that era and earned
a reputation for hearty, traditional meals, served to the "regulars". In 1930, Luke and Vangel Eftimoff purchased the
"Busy Bee" from Angeloff, which they in turn sold to George Nicolau, a cook with a vision. 

1948-1984 

George renovated the Busy Bee and renamed it the SENATOR. Designed by a young Dutchman, John VanSloten;
"Van" and built by the renowned Toronto Refrigeration Company, the SENATOR still stands today as testimony to
the skills of those talented craftspeople. After the war, downtown Toronto was the preferred location for many new
restaurants and nightclubs including BASSEL'S, STEELE'S, THE BROWN DERBY, THE COLONIAL, TOWN TAVERN
and SILVER RAIL but regrettably these are no longer with us. After George's retirement, several families operated
the SENATOR until it was rightfully purchased in 1964 by George's heirs; his son Nick Nicolau and nephew Cecil
Djambazis. With Nick diligently working the stoves and Cecil cajoling with the customers, the SENATOR became a
downtown landmark, earning a reputation for the "best egg sandwich" and coffee from the stainless steel urns that
still stand in the front window. 

1984-2010

In this period, the SENATOR expanded from a family restaurant into one of the most renowned hospitality
operations in the city.  The adjacent property earned worldwide acclaim as the SENATOR STEAKHOUSE and the TOP
O’THE SENATOR jazz club from 1989-2005.  A sister restaurant to the diner, THE FAMOUS, is now in operation in
the Fallsview Casino in Niagara Falls, Ontario.  Now in our 80 th year of operation in the same location, we honour
everyone - our longtime staff, suppliers and clientele alike - who have contributed to our success. We take constant
pride in the traditions and commitment to this family business, which will continue on for generations. The
SENATOR began as a home and remains one to our many valued friends and customers.

249 VICTORIA STREET, TORONTO  364-7517
FAX: 364-3784   WEB: www.thesenator.com

“To receive guests is to take charge of their happiness 
during the entire time they are under your roof.”

- Jean Antheleme Brillat-Savarin

The Senator Guarantee 

The Senator uses only the finest, freshest ingredients in our cooking and baking at all times. We
add no preservatives,  sulfites or MSG to our cooking at any time.  We are pleased to provide
ingredient information, however, some items are purchased commercially and may contain nut
products so we highly recommend that customers with food allergies not order items if they are
not totally aware of the ingredients.

There is a $7.00 minimum table charge per person between 12 & 2 pm. At peak time, 1.5 hours
maximum seating. We accept VISA, MASTERCARD & AMEX for charges over $15.00. Sorry, we are
not responsible for lost or stolen property. No personal cheques.

Please advise of Food Allergies

Photographs of the interior or exterior of The Senator are not permitted.  
Reproduction of any part of The Senator without the written approval of management is strictly forbidden.  

We reserve the right to refuse service.
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Breakfast Menu



FRESH CUT SEASONAL FRUIT ................... 12

 fresh mint and berries

DAILY COOKED CEREAL .......................... 12

almonds, raisins, sliced banana, Sheldon Creek 
Dairy organic milk, Royal Canadian Honey

BROILED GRAPEFRUIT ............................... 10

yoghurt, Royal Canadian Honey

SENATOR FRUIT COMPOTE ........................ 10

cooked seasonal fruit, yoghurt

YOGHURT SURPRISE .................................. 16

fresh fruit, granola, Royal Canadian Honey

HOUSEMADE GRANOLA BOWL ................... 12

fresh berries, Sheldon Creek Dairy organic milk

DAILY GRAIN BOWL ..................................... 18

seasonal local vegetables served over 
whole grains, housemade dressing

buttermilk pancakes ............................ 16

three pancakes, seasonal compote, 
pure Ontario maple syrup 

add blueberries or banana .................................... 2

potato lAtkes ........................................... 20

house-smoked Atlantic salmon, crème fraîche

CHALLAH FRENCH TOAST .......................... 18

fresh berries, pure Ontario maple syrup

CUMBRAE SIRLOIN STEAK & EGGs ........... 26

grilled tomato, roasted potatoes, 
lemon hollandaise

CORNED BEEF HASH .................................... 22

two poached eggs, house brined corned beef, 
red smashed potatoes, brussels sprouts

“REAL GOOD” PLATE ................................... 22

two eggs any style, Perth bacon, one buttermilk 
pancake, roasted potatoes, maple baked beans, 
toast, housemade preserves

“HOGTOWN” PLATTER FOR TWO ........... 24 pp

 four eggs cooked any style, peameal bacon, 
 breakfast sausage, Perth bacon, Perth ham, 
 roasted potatoes, maple baked beans, toast, 
 housemade preserves

EGGS BENEDICT ........................................... 20

two poached eggs, lemon hollandaise, freshly baked 
biscuit, your choice of peameal bacon or house-
smoked Atlantic salmon, side salad

SPINACH & EGG BOWL ................................. 18

two scrambled eggs, sautéed spinach, onion, 
tomato, avocado, roasted potatoes, toast

THREE-EGG SCRAMBLE .............................. 20

your choice of pulled pork or Nortown kosher beef 
salami, roasted potatoes, maple baked beans, toast

SENATOR OMELETTE .................................. 18

sautéed mushrooms, onions, peppers, with 
housemade chili sauce, toast, side salad

SMOKED SALMON OMELETTE .................... 20

goat cheese, chives, toast, side salad
HUEVOS RANCHEROS .................................. 20

two eggs any style, chorizo sausage, black beans, 
salsa, avocado, housemade cornbread

DAILY MARKET OMELETTE ........................ 18

local market ingredients with all the fixings and 
side salad

EGGS

Weekdays - 7:30 a.m. - 11:30 a.m.

FRUIT & GRAINS

BIG PLATES

FROM THE GRIDDLE

B R E A K F A S T

THE  CLASSIC ........................................... 18

 two eggs any style, roasted potatoes, maple 
baked beans, toast,  housemade preserves, your 
choice of breakfast sausage, peameal bacon or 
Perth ham

SENATOR BREAKFAST ............................ 16

two eggs any style, Perth bacon, roasted 
potatoes, maple baked beans, toast, housemade 
preserves, coffee or tea with Sheldon Creek 
Dairy organic milk

SENATOR SALMON PLATTER .............. 20

 house-smoked Atlantic salmon, cream cheese, 
tomato, cucumber, pickled onions, capers, 
Montreal-style bagel

add a freshLY BAKED BISCUIT to any egg dish ............................... 2 
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Lunch Menu



* served with coleslaw
* add handcut fries or side salad ................................ 2

PEAMEAL BACON & SWISS .......................... 18

The St. Lawrence Market special served 
all week with sliced tomatoes and honeycup 
mustard, on Forno Cultura baguette

PULLED PORK ............................................... 18

smoked pulled pork, chipotle-apple bbq sauce, 
coleslaw, cheddar, on a kaiser

Portobello Burger  .............................. 16

roasted marinated mushroom cap, 
goat cheese, pickled onions, basil, arugula

CHICKEN CLUB ............................................. 18 

roasted chicken breast, sliced tomatoes, 
lettuce, Perth bacon, on challah

GRILLED CORNED BEEF REUBEN ............. 20 

house brined corned beef, swiss, sauerkraut, 
russian dressing, on Forno Cultura chocolate 
sourdough rye

FISH & CHIPS ................................................ 24

beer-battered haddock, tartar sauce, coleslaw
MACARONI & CHEESE  ................................. 18

penne noodles topped with herbed bread crumbs 
and side salad 

add smoked ham ............................................... 6

TURKEY & THE FIXINGS ............................ 24

roasted turkey with stuffing, gravy, cranberry 
chutney, served open-face on Tempered Room 
pain de mie

CHICKEN POT PIE ......................................... 24

chicken breast and vegetables in a cream sauce 
topped with a puff pastry crust and side salad

CRAB CAKES .................................................. 20

breaded mixed seafood cakes, deep fried with 
tartar sauce, guacamole and side salad

BAKED MEATLOAF ....................................... 22

mushroom gravy, mashed potatoes 
and seasonal vegetables

HUEVOS TOSTADOS ..................................... 18

two fried eggs, pico de gallo, avocado, 
chorizo sausage, black beans, crema

DAILY market OMELETTE ........................ 18

local market ingredients with all the fixings and 
side salad

CLASSICS

Monday - 11:30 a.m. - 2:30 p.m.  / Tuesday - Friday: - 11:30 a.m. -4:30 p.m.

WHOLE LEAF ROMAINE CAESAR ............... 14

parmesan reggiano, Perth bacon, croutons, 
pickled zucchini dressing

SOLID WHITE TUNA NIÇOISE ..................... 18

tomatoes, green beans, sliced egg, black olives, 
new potatoes, anchovies, balsamic vinaigrette

FRIED CHICKEN COBB ................................ 20 

boneless chicken thigh, avocado, tomatoes, Perth 
bacon, sliced egg, blue cheese, ranch dressing

CHOPPED GREEK ......................................... 18

cucumbers, tomatoes, marinated chickpeas, red 
onions, black olives, crumbled feta, vinaigrette

DAILY GRAIN BOWL ..................................... 18

seasonal local vegetables served over 
whole grains, housemade dressing

* add roasted chicken to any salad .............................. 8 

SALADS

SANDWICHES

L U N C H

SENATOR BREAKFAST ............................ 18

two eggs any style, Perth bacon, roasted 
potatoes, maple baked beans, toast, housemade 
preserves, coffee or tea with Sheldon Creek 
Dairy organic milk
add a FRESHLY BAKED BUISCUIT.... 2 

SENATOR BURGER .................................. 20

 8 oz. premium Cumbrae beef, lettuce, 
 sliced tomato, kosher dill pickle, caramelized 

onions with your choice of either handcut fries  
or side salad

cheddar
swiss

avocado

blue cheese
bacon
sautéed mushrooms

TOPPINGS  $3 each

SENATOR SALMON PLATTER ................ 20

 house-smoked Atlantic salmon, cream 
cheese, tomato, cucumber, pickled onions, 
capers, Montreal-style bagel

SOUP of the day  

 Mug ...........................7
 Bowl ........................ 10

served with bread
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Dinner Menu



FRENCH ONION SOUP .................... 14

sourdough crostini, gruyere, herbs
CAESAR SALAD .............................. 14

pickled zucchini dressing, bacon, 
sourdough croutons, parmesan

BEET SALAD ................................... 14

pickled and roasted beets, goat cheese, 
walnuts, arugula, balsamic

SPINACH AND ARTICHOKE DIP  ..... 16

pecarino, Forno Cultura baguette
PULLED PORK TACOS ....................18

pico de galo, tomatillo crema, 
refried beans, avocado

HOUSE-SMOKED SALMON ..............20

potato latkes, crème fraîche,  
pickled onion, capers, dill 

CRAB MAC N’ CHEESE ....................18

crab cake crust, macaroni, gruyere 
FISH STICKS...................................20

breaded halibut and scallop, 
lemon caper aioli 

MUSSELS for two ........................24

fennel, roasted tomato, pastis, 
sourdough, lemon 

MEATLOAF ...............................................26

smashed red potatoes, seasonal vegetables, 
gravy

MARKET FISH ........................................ MP

daily selection served with seasonal sides 
SPICY VEGGIE CHILI ................................24

3 beans, corn, cheddar, guacamole, 
tortilla chips

LIVER AND ONIONS .................................28

Perth bacon, caramelized onion, mashed 
potato, seasonal vegetables

CHICKEN POT PIE ....................................26

puff pastry crust, mixed green salad

8 OZ. CUMBRAE BURGER .........................24

pickled jalapeno, house-smoked cheddar, 
corn relish, fries 

SAUSAGE AND SAUERKRAUT ...................28

Big Rig bratwursts, herbed potatoes, 
grainy mustard  

SOUTHERN FRIED CHICKEN THIGHs ......26

coleslaw, cheddar corn bread, ranch

PERTH COUNTY PORK CHOP ...................30

bourbon apple sauce, collard greens, 
creamy grits

CAULIFLOWER CARBONARA ....................26

bucatini, roasted cauliflower, yolk, parmesan

MAINS

APPETIZERS

D I N N E R
Tuesday to Saturday
4:30 p.m. to 9:00 p.m.

senator STEAK FRITES ........15

10 oz. hanger steak, beer-braised mushrooms, crispy onions, all-you-can-eat fries
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Weekend Brunch Menu



FRESH CUT SEASONAL FRUIT ................... 12

 fresh mint and berries
DAILY COOKED CEREAL .......................... 12

almonds, raisins, sliced banana, Sheldon Creek 
Dairy organic milk, Royal Canadian Honey

BROILED GRAPEFRUIT ............................... 10

yoghurt, Royal Canadian Honey
SENATOR FRUIT COMPOTE ........................ 10

cooked seasonal fruit, yoghurt
YOGHURT SURPRISE .................................. 16

fresh fruit, granola, Royal Canadian Honey
HOUSEMADE GRANOLA BOWL ................... 12

fresh berries, Sheldon Creek Dairy organic milk
DAILY GRAIN BOWL ..................................... 18

seasonal local vegetables served over 
whole grains, housemade dressing

buttermilk pancakes ............................ 16

three pancakes, seasonal compote, 
pure Ontario maple syrup 

add blueberries or banana .................................... 2

CHALLAH FRENCH TOAST .......................... 18

fresh berries, pure Ontario maple syrup
CUMBRAE SIRLOIN STEAK & EGGs ........... 26

grilled tomato, roasted potatoes, 
lemon hollandaise

CORNED BEEF HASH .................................... 22

two poached eggs, house brined corned beef, 
red smashed potatoes, brussels sprouts

EGGS BENEDICT ........................................... 20

two poached eggs, lemon hollandaise, freshly baked 
biscuit, your choice of peameal bacon or house-
smoked Atlantic salmon, side salad

THE  CLASSIC ................................................ 20

 two eggs any style, roasted potatoes, maple baked 
beans, toast,  housemade preserves, your choice of 
breakfast sausage, peameal bacon or Perth ham

SPINACH & EGG BOWL ................................. 18

two scrambled eggs, sautéed spinach, onion, 
tomato, avocado, roasted potatoes, toast

THREE-EGG SCRAMBLE .............................. 20

your choice of pulled pork or Nortown kosher beef 
salami, roasted potatoes, maple baked beans, toast                

SMOKED SALMON OMELETTE .................... 20

goat cheese, chives, toast, side salad 
HUEVOS RANCHEROS .................................. 20

two eggs any style, chorizo sausage, black beans, 
salsa, avocado, housemade cornbread

DAILY MARKET OMELETTE ........................ 18

local market ingredients with all the fixings 
and side salad

EGGS

add a freshLY BAKED BISCUIT  
to any egg dish ..................................... 2 

Saturday & Sunday - 8:00 a.m. – 2:30 p.m. 

FRUIT & GRAINS

BIG PLATES

FROM THE GRIDDLE

SERVED AFTER 11:30

B R U N C H

SENATOR SALMON PLATTER ................ 20

 house-smoked Atlantic salmon, cream 
cheese, tomato, cucumber, pickled onions, 
capers, Montreal-style bagel

SENATOR BREAKFAST ............................ 18

two eggs any style, Perth bacon, roasted 
potatoes, maple baked beans, toast, housemade 
preserves, coffee or tea with Sheldon Creek 
Dairy organic milk

SENATOR 
Burger ....................... 20

 8 oz. premium Cumbrae beef, 
lettuce, sliced tomato, kosher 
dill pickle, caramelized onions 
with your choice of either 
handcut fries  or side salad

MACARONI & 
CHEESE ..................20

 penne noodles topped 
with herbed bread 
crumbs and side salad  

add smoked ham ......... 6

CLUB HOUSE .......... 18

 roasted chicken breast, 
sliced tomatoes, lettuce, 
Perth bacon, on challah

fried chicken
cobb .........................20

 boneless chicken thigh, 
avocado, tomatoes, Perth 
bacon, sliced egg, blue 
cheese, ranch dressing

“REAL GOOD” PLATE ................................... 22

two eggs any style, Perth bacon, one buttermilk 
pancake, roasted potatoes, maple baked beans, 
toast, housemade preserves

“HOGTOWN” PLATTER FOR TWO ........... 24 pp
 four eggs cooked any style, peameal bacon, 
 breakfast sausage, Perth bacon, Perth ham, 
 roasted potatoes, maple baked beans, toast, 
 housemade preserves
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