
MENU
Bar Bites 

O X T A I L  &  B O N E  M A R R O W  C R O Q U E T T E   2 2
with Goats Curd Custard & Dried Espelette 

W A R M  P R E T Z E L S   1 9
with Smoked Obatzda & Pickled Mustard 

B L A N B R O O K ’ S  F A R M  B I S O N  B U R G E R   2 9
with Lean Ground Chuck, Whipped Foie Gras, Crispy Pork Belly, 

Triple Cream Brie, Tarragon Aioli, Blackberry Marmalade & Toasted Milk Bun

Small Plates          

S E A R E D  D I G B Y  S C A L L O P   2 9
with XO Vermouth, Wild Shrimp & 

Smoked Mussels 

L E E K  &  T R U F F L E  S O U P   2 0
with Celery, Salted Cream & Fresh Summer Truffle 

R O M A I N E  H E A R T  C E A S A R   2 3
with Creamy Garlic Dressing, Smoked Bacon, Sourdough

& Shaved Grana Padano

F O I E  G R A S  &  C H I C K E N  L I V E R  P A R F A I T  2 5   
with Macerated Strawberries, Paradise

Seeds & Toasted Pain Au Lait 

S H R I M P  R O L L S   2 9
with Buttered Toasts, Celery & Chicken Salt Chips

Large  Plates       

P A N  S E A R E D  N O R W E G I A N  C O D   4 8  
with Sweet Corn Fricassee, Belly Croquette &

Mussel Vin Jaune

R O A S T E D  B E R K S H I R E  P O R K   3 9
Perth Farm’s Loin & Belly with Ontario Rhubarb &

Piquant Mustard Jus 

W I L D  P R A W N  A G N O L O T T I   4 1
with Pecorino Crema, Spring Peas & Shaved Almonds 

R O A S T E D  R O U G I E  F A R M S  D U C K  B R E A S T   4 3     
with Bitter Spring Greens, Creamed

Alliums & Lingonberry Jus

From The Grill 

A A A  A G E D  B E E F  S T R I P L O I N  2 2 O Z   9 5

U S D A  P R I M E  B E E F  R I B  E Y E  6 O Z   5 3

A A A  A G E D  B E E F  S T R I P L O I N  1 0 O Z   5 5

(Choice Of  Sides  &  Sauce To  Accompany)

P O M M E  F R I T E S ,  P O T A T O  B U T T E R  O R
G A R D E N  G R E E N S

B É A R N A I S E  S A U C E ,  B O R D E L A I S E  J U S  O R
P E P P E R C O R N  &  B R A N D Y  V E L O U T É

U S D A  P R I M E  B E E F  R I B  E Y E  1 0 O Z   6 9

J A P A N E S E  A 5  W A G Y U  T E N D E R L O I N  7  O Z   1 4 9  

For The Table      

P O M M E  F R I T E S   1 8  
with Chicken Salt & Truffle Aioli 

P O T A T O  B U T T E R  F O N D A N T   1 8
with Brown Butter 

D R E S S E D  R O O T S  S A L A D   1 6
with Shallot Vinaigrette & Toasted Seeds 

L O A D E D  P O T A T O  S K I L L E T   2 2
with Scalloped Yukon Golds, Asiago Cream & Smoked

Bacon 

C R I S P Y  B R U S S E L  S P R O U T S   1 9
with Creamy Sesame Dressing, Crushed

Peanuts & Fresh Chili 

N O V A  S C O T I A N  L O B S T E R  T H E R M I D O R   6 5
with Tarragon Butter & Baked Gremolata 
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