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APPETIZERS

Lobster Cakes 14
Three lobster cakes made with love and care and ready to love
and share! Served with a grilled lemon and creole aioli drizzle

Curried Mussels 15

East coast mussels in a luxurious, creamy base of coconut
milk, yellow curry garlic, ginger and onions - a loving starter
to share

ENTREES

Center Cut Striploin with Blue cheese 30

Ten ounces of tender, seasoned Striploin expertly carved and
fanned over a bed of velvety garlic mashed potatoes. Crowned with
chunky blue cheese and served alongside a medley of grilled
vegetables

Chicken Cordon Bleu 24
A large panko-breaded chicken breast, Virginia ham, Swiss cheese
and topped with a creamy Swiss Mornay sauce. Served with garlic
mash and grilled vegetables

Seafood Pasta 25

Indulge! Linguine pasta brimming with shrimp, scallops, crab and
mussels— in a white wine, butter cream and garlic sauce. Tender
textures, and unforgettable east coast flavour

DESSERTS

Double Fudge Brownie
House-made warm chocolate brownie and fudge icing, top
with whipped cream

NY Cheesecake

New York style cheesecake topped with raspberry or caramel
compote and whipped cream




