First Courses

Chilled Soup 13

‘Carpaccio’ of Scaramouche Smoked Salmon 19

buckwheat pancake/fresh horseradish/shallot brunoise/herb seedlings
fine olive oil/lemon

Foie Gras Terrine 26
pickled wild leek/pickled grapes/sourdough toast/fig port syrup

Buffalo Mozzarella/Prosciutto Americano 20
roasted Mediterranean vegetables/confit cherry tomatoes/salsa verde
pine nut butter

Milanese Style Braised Veal Cheeks 19
fresh ricotta gnocchi/chanterelle mushrooms/spinach/lemon

Fanny Bay Oysters 19
on the half shell/red wine mignonette/fresh horseradish/lemon

Summer Vegetable Salad 16
baby beets/beans/favas/arugula/artichokes/micro salad leaves
almond pesto/Pecorino Toscano

Goat Cheese Salad 18
red beets/walnuts/tempura squash blossoms/arugula/walnut oil

Yellow Fin Tuna Tartare 22

sashimi grade tuna/lime/ginger/soy/coriander/shiso/daikon
caramelized soy/sweet chili sauce

Lobster Ravioli 22
garden peas/green beans/scallion/double smoked bacon/Parmesan fondue

Second Courses

Elk 44

smoked bacon/leeks/mushrooms/hazelnut whipped potatoes
crispy shallots/red wine jus/triple crunch mustard

Halibut 38

chanterelles/grilled artichokes/soft polenta/cherry tomatoes
pesto/tomato vinaigrette

Filet Mignon 8 oz. 47

grilled triple A Ontario beef/whipped potatoes/grilled onion
French green beans/sauce Bordelaise

Lobster 1.5 Ib. 46

Nova Scotia/toasted brioche/spinach/leeks/artichokes/parsley
fine olive oil bearnaise sauce

Sea Scallops 39

chorizo whipped hummus/wilted greens/roasted cherry tomatoes
olives/saffron clam sauce

Chicken 34

crushed roasted potatoes/Swiss chard/golden raisins/pinenuts
romesco chicken jus

Pappardelle 29

fresh pasta/wild mushrooms/wilted greens/roasted cherry tomatoes
truffled mushroom sauce/chives/Parmesan Reggiano

Lamb 45

salsa verde crust/chevre eggplant purée/saffron fennel/artichoke
olive/pine nuts/lamb jus/fine olive oil

Black Cod 39

crisp curry crust/crushed fingerling potatoes/organic shrimp
preserved lemon/green onions/tarragon brown butter sauce



