
APPETIZERS

FRENCH BAGUETTE with BUTTER 6

CAPRESE SALAD Burrata Heirloom Tomatoes Basil Balsamic Reduction EVOO 18

CAESAR SALAD Housemade Dressing Croutons Bacon Lemon Parmesan 16

WEDGE SALAD Romaine Hearts Blue Cheese Dressing Bacon Tomatoes 16

MUSHROOM VOL AU VENT Puff Pastry Mushrooms Shallots White Wine Cream 18

GRILLED ASPARAGUS Lemon Vinaigrette Toasted Almonds Honey Drizzle 18

GARLIC SHRIMP Garlic Chili Flakes EVOO 20

BOWL OF FRIES Big Bowl of Russets with Garlic Aioli 14

ENTRÉES

BUTCHER’S CUT 10oz New York Striploin with Fries, Garlic Aioli & Compound Butter 45

FROM THE SEA Grilled Salmon Honey Dijon with Seasonal Vegetables & Mini Potato Salad 38

P.E.I. MUSSELS White Wine Garlic Shallots Parsley with French Baguette 32

CHICKEN POT PIE Mushrooms Carrots Snap Peas Onions White Wine Cream with Salad 28

BURGER Aged Cheddar Bacon Caramelized Onions Lettuce Tomato Pickle with Fries 26

MEATLOAF with Seasonal Vegetables & Mashed Potatoes Topped with Mushroom Gravy 28

FRESH AGNOLOTTI Stuffed with Spinach and Ricotta in a Rosé Sauce Topped with Reggiano,
Garlic Crostini 28

HOUSE MADE daily DESSERTS 12

Please advise your server of any allergies


