Appetizers
Chef’s Authentic French Onion Soup

5.95

Belgian cheese croquettes & a spicy home-made salsa
A blend of parmesan, gruyère & emmental Cheese

Spicy breaded green bean fries with ranch Dip

6.75

5.25

Sautéed scallops in a light & fragrant coconut & curry sauce 8.95
crab cake with sriracha mayonnaise 7.50

Entrées
All entrées served with a small green salad

Dressings: Balsamic Vinaigrette, Blue Cheese, Caesar, Honey Mustard, Italian, 1000 Island, Ranch

Fish & Seafood
Salmon Pillow Case 26.75
Pan roasted wild caught filet of Alaskan salmon served on a bed of spinach with hollandaise
sauce & topped with puff pastry and also fingerling potatoes
Creamy Coconut Seafood Curry 31.95
Thai style curry with Alaskan Pollock, shrimp, scallops & Clams
served with baby potatoes & garlic croutons
Grilled Fillet of Salmon 25.65
Wild caught Alaskan salmon served with wild rice

Chicken & Duck
Crispy Classic Chicken Schnitzel 24.75
Panko crusted chicken served with a buttery lemon
caper sauce & onions with fettuccini
Pan Roasted Duck Breast 26.45
Served with a blueberry gastrique & Potato gratin
Blackened Chicken 23.95
Served with pepper jack cheese, spinach and wild rice

Pasta
Pasta Puttanesca 16.95
a hearty dish of spicy Sicilian pasta with tomatoes, pepperoncini, artichokes,
garlic, olives, peppers, onions & crushed red pepper flakes
Optional Additions to Pasta,
Bacon 3.25; Italian Sausage 3.25; Blackened Chicken 6.50; Garlic Shrimp (6 ) 8.75

Venison
Pan Fried Filet of Venison 39.95
6oz (170g) red deer filet with a red wine reduction
and tournedos butter served with potato gratin

Beef
Porterhouse Steak 49.25

Be hungry, very hungry
16 oz (454 g) hand cut steak served with a chipotle butter glaze and a baked potato
On the one side of the bone is NY strip, second only, perhaps, to rib-eye in terms of beef quality
On the other side is a tenderloin filet: extra lean, and super tender

Flat Iron Steak 29.95
Choice Angus 8oz (227g) steak served with steak fries & seasonal vegetables
The tenderness of a fillet steak with the full flavored character of a sirloin
Beef Stroganoff 26.95
Served in a rich & creamy paprika sauce with mushrooms & pappardelle wide ribbon pasta

Lamb
Lamb Osso Buco 28.75
10oz (284g) Leg of lamb braised low & slow until the lamb is fall-off-the-bone tender,
Served in a red wine sauce with golden raisins & pappardelle pasta

Pork
Grilled Pork Medallions 25.75
Pork tenderloin served with a peppercorn sauce & horseradish potato cakes

Optional Additions to Meat Dishes
Garlic Shrimp 8.75
Mushrooms 3.25
Onions 3.25
Béarnaise sauce 3.25

Gluten free menu available

Please let us know if you have any allergies, intolerances
or require gluten free or vegan preparations.
20% Service Charge for Tables of 6 or More
Entrees Split plate charge 8.50

