
   

 

  DINNER (5PM) 

*10oz “AAA” Sterling Silver NY Strip Loin 

This is a premium select cut from the top 12% of all Canadian Triple “A” Beef… 

Choice of Fingerling Potatoes or Fresh Cut Fries or Basmati Rice 

Red Wine Demi-Glace & Seasonal Vegetables 

$49 

Add Black Tiger Prawns in Garlic Butter & Lemon $12                                                                           

                                                                                                                

*Local Catch 

Filet of Fresh Local Fish that we pick Daily or Weekly from our Given Fresh Sheets. Polenta Fries, Fresh 
Beet Coleslaw, Tequila Remoulade                                                                                                 

$33                                                          

Seafood Linguine 

 Mussels, Clams, Shrimp, Squid, Haddock, Tiger Prawn, Crushed  

Chilis, White Wine Butter Sauce, Toasted Bread Crumbs, Garlic Toast                                                                              

$32                                                                                                                                   

Chicken Parmesan 

Breaded Chicken Breast, House Tomato Sauce, Fresh Pesto, Mozzarella, 

Parmesan, Linguine, Garlic Cream Sauce 

$30 

Picanha 

Brazilian Style Sirloin Cap. Served with Portuguese Parisian Potatoes. Chimichurri, Demi Glace, Chef’s 
Vegetables 

$32 

*Smoked Corned Brisket   

Traditional Style Brisket, Corned for 10 Days, Smoked and Steamed, Sliced to Order, Served with 
Caramel Glazed Potatoes, Chef’s Vegetables and a Mustard Demi 

$32   

*Please inform your server of ANY allergies BEFORE ORDERING.       * =Gluten Free Available 


