
1 3

ask the server for details

C H E F ' S  S A L A D  O F  T H E
D A Y

C H E F ' S  S O U P  O F  T H E
D A Y  

F R E N C H  O N I O N  S O U P

crispy romaine, house-made dressing,
parmesan cheese, croutons, lemon
wedge and bacon bits

slow cooked and caramelized onion in
house-made veal broth, sherry,
gratinee with a mix of Greuyere and
Emmental cheese

C L A S S I C  C E A S A R

S T A R T E R S  

B A K E D  S E A F O O D
scallop, shrimp, white wine,
mushroom and leek cream sauce
topped with mashed potato with a
cheese gratin of Gruyere and
Emmental

8

1 5

1 3

1 5

2 3

2 6
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H U M M U S  &  P I T A
roasted red pepper hummus and
grilled pita bread

B E E F  T A R T A R E

T U N A  P O K E  S T Y L E

classic French style, shallots, gherkins,
capers, lemon zest, parsley, little
spiciness, Dijon mustard, and olive
oil.  Served with multigrain crostini
and brandy whipped cream

tuna loin diced and marinated with
Asian flavor, avocado, roasted red
peppers and green onions.  Served
with wonton chips

3 9

3 5R I C O T T A  R A V I O L I
duck confit, green onions, cream
demi-glaze and orange reduction

ask the server for details

2 5V I E T N A M E S E  F R E S H
S P R I N G  R O L L S
rice paper roll, vermicelli, cucumber
strings, daikon, shrimp, mint and
cilantro.  Served with peanut dipping
sauce.

M A I N S

M O N K F I S H  T A I L
wrapped in prosciutto, tomato and
roasted red pepper coulis

A R C T I C  C H A R
herbs and crab butter crust and
grilled sliced almonds

C H I C K E N  S K E W E R
marinated chicken thighs, red onion,
pepper and mushroom

3 4

3 8

2 5

M I X E D  G R I L L
beef tenderloin 4oz, marinated
chicken thigh and grilled smoked
bacon

3 7

S P I C Y  N O O D L E  B O W L
P H O  S T Y L E
spicy broth flavored with star anise,
cinnamon stick, fennel seed, fresh
ginger, coriander, rice noodle, pea
shoot, bok choy, carrot julienne and
Thai basil 
*choice of beef, shrimp or tofu

2 2
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B E E F  B A V E T T E
8oz marinated beef bavette grilled to
your liking, served with sweet potatoe
fries and Madagascar peppercorn
mayo

M A I N S

3 4

2 9

2 8  
1 / 2

3 8
F U L L

O X T A I L

H O N E Y  G A R L I C  P O R K
B A B Y  B A C K  R I B S

slowed braised in demi-glaze, tomato
and honey

marinated for 24 hours and slowly
braised

F R O B U R G E R

pulled baby back rib, spinach, onion,
mushroom, banana peppers, fresh
goat cheese and mozzarella

S W E E T  P O R K  R I B S M  
2 3  
L G  
3 4

fresh ground black Angus chuck, pear
and jalapeno BBQ sauce, smoked
Gouda, bacon, mushrooms and
traditional condiments

2 3

P I Z Z A

monterey jack, cheddar, smoked
Gouda, parmesan and blue cheese

U L T I M A T E  5  C H E E S E S M  
1 9  
L G  
2 8

capicollo, Italian sausage, prosciutto,
roma tomato, onion, roasted red
peppers, mozzarella and parmesan
cheese

I T A L I A N S M  
2 4  
L G  
3 5

spinach, Roma tomato, yellow
zucchini, marinated artichokes, bell
peppers, broccoli, red onion, sliced
black olives and mozzarella

V E G E T A R I A N S M  
2 0  
L G  
3 1

pepperoni, mushrooms, ground beef,
bacon, mozzarella, Monterey Jack and
cheddar

Q U E B E C O I S E S M  
2 0  
L G  
3 0

ham, pineapple, bacon, banana
peppers and mozzarella

H A W A I I A N  D E L U X E S M  
1 7  
L G  
2 6

garlic butter, mozzarella served with
donair sauce

G A R L I C  C H E E S E  F I N G E R S S M  
1 6  
L G  
2 5

escargot, garlic butter, spinach,
mushrooms, sliced onion and
mozzarella

E S C A R G O T S M  
1 7  
L G  
2 6
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L O A D E D  B A K E D
P O T A T O

S I D E S

5

5R O A S T E D  G A R L I C
M A S H E D  P O T A T O

H O U S E - M A D E  F R I E S 5

B L A C K  P E P P E R  O R Z O 4

S T E A M E D  R I C E 3

R I S O T T O  O F  T H E  D A Y 7

M A P L E  G L A Z E D  B A B Y
C A R R O T S

6

S A U T E E D  Z U C C H I N I 6

S T E A M E D  B R O C C O L I 6

S I D E  C A E S A R  S A L A D 5

S I D E  G R E E N S 5


