
STARTERS

LOBSTER AND SHRIMP BISQUE SOUP $24

DESSERTS

NEW YORK STYLE CHEESE CAKE $18

HAZELNUTE TORTE $16

CRÉME BRULEE $18

BAKLAVA ICE CREAM $16

6 OYSTERS $26 | 12 OYSTERS $46

SHRIMP COCKTAIL $42

CAESAR SALAD $20

VILLAGE SALAD $24 

CAULIFLOWER LOUKAMADES $22

SEARED SCALLOPS $44

MAINS

BRAISED BEEF SHORT RIB
PURPLE FINGERLING MASH POTATO

AND FRENCH GREEN BEANS $65

PRESERVED LEMON ROASTED CHICKEN SUPREME
TRUFFLE POTATO CAKE AND BROCCOLINI $42

ATLANTIC SALMON
PARSNIP PUREE FRENCH GREEN BEANS OYSTER

MUSHROOM CHAMPAGNE BEURRE BLANC$42

SEAFOOD PLATTER FOR TWO $235

8OZ FILLET MIGNON $75

16OZ RIB EYE STEAK $80

LOBSTER PASTA $45

Head Chef: Derrick Brampton


