
-  D I N E - I N  O N L Y  -

$68 PER PERSON

- TO BEGIN -
VICTOR’S JAPANESE MILK BREAD

 whipped butter

- STARTERS -
choose one

CAESAR SALAD
romaine & shaved brussels  sprouts,

pecor ino cheese,  cr ispy sumac-spiced chick peas

- or-
LOBSTER & CRAB BISQUE

crab sa lad,  gruyère  toast

- or-
AVOCADO CRUNCH ROLL (vg) (gf )

avocado,  cucumber,  mango,  shiso mayo,  puffed r ice

SUPPLEMENTARY APPETIZERS
 ½ DOZEN SEASONAL OYSTERS  + $24

JUMBO PRAWN COCKTAIL + $29

- MAIN -
12OZ PRIME RIB ROAST 

Canada AAA,  yorkshire  pudding, 
mashed potatoes,  cr ispy brussels  sprouts,  au jus

ADD ONS
PRICED PER PERSON

½ NOVA SCOTIA LOBSTER  + $37

SEARED SCALLOPS + $21
SHRIMP SCAMPI  + $22

FOIE GRAS  + $26

- DESSERT -
CRÈME BRÛLÉE DONUTS

maple cotton candy,  vani l la  custard 


