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BAR - BISTRO

FRESHLY SHUCKED OYSTERS
(minimum 6 oysters)
East & West Coast oysters, lemon,
cocktail sauce, red wine mignonette
Market Price

SMOKED FISH DIP
lightly smoked white fish, caper,

FRUITS DE MER

“ TABLEAU PLATEAU R
/@ysters, kampachi crudo, smoked fish dip,\“‘
Zeke’s spot prawns, accoutrements

D

EIFFEL TOWER ;
ast & West Coast oysters, kampachi crud(z,"
\: smoked fish dip, Zeke’s spot prawns, 4
bone marrow, steak tartare, frites

3 KAMPACHI CRUDO
Grapefruit & buttermilk emulsion,
apple, Serrano pepper

26

SPOT PRAWN COCKTAIL

Zeke’s spot prawns,

créme fraiche, saltines — T ! .‘.1.?........-...-....-_:- = brandy cocktail sauce
16 28
' T
|
ORS D" OEUVRES
FRENCH ONION SOUP.......cccccuvverurennene 17 STEAK TARTARE 21 FOIE GRAS MONTE CRISTO........c........ 28
Rich onion broth, Gruyeére cheese, croutons Classic dressing, Beaufort cheese, Seared Québec foie gras, pain perdu,
ruffled sour cream & onion chips rhubarb compote, pickled strawberry,
smoked maple syrup, pistachio
BONE MARROW 27 SEARED SCALLOPS.......oeeeeeeeeenn 26
Oxtail marmalade, parsley, grilled bread Celeriac, blueberry preserve MUSHROOMS ON TOAST.....ccccuevvverrenne 23
*add steak tartare to your bone marrow......10 Madeira jus, La Sauvagine, sourdough
LES SALADES
ALBACORE TUNA NICOISE................... 24 CAESAR ...t 20 SPOT PRAWN LOUIE......coconiiniinnn 31
Olives, crushed potatoes, soft egg, Baby gem lettuce, roasted garlic dressing, Zeke’s spot prawns, iceberg lettuce,
haricots verts, tuna mayonnaise anchovy, croutons avocado, tomato, egg
\
LES SANDWICHES
LE FRENCH DIP..ccouiiiiiieicieeeieeeeeen 29 LE BURGER ...ttt 24

Thinly shaved slow roasted beef, Gruyére cheese,

crispy onion, horseradish cream, French onion jus

Legend’s Haul chuck grind, La Sauvagine, bacon,

caramelized onions, Dijon, frites

STEAK

BISTRO FILET

Sauce Diane

60z BEEF TENDERLOIN

Horseradish jus

80z NY STRIPLOIN 'AU POIVRE'

Brandy peppercorn sauce

120z BONE-IN NY STRIPLOIN
40 days dry-aged, onion jus

180z COWBOY RIB-EYE

L4

Au French onion jus

FRITES

ENHANCENENTS

roasted

McLeod’s Leap Beef, black truffle jus

bone marrow.....12 seared foie gras

L JX

LES ENTREES

COQ AU VIN. .ot
Slow cooked Farmcrest chicken, red wine,
mushrooms, double smoked bacon, spring
onions, pomme purée

SQUASH TART ..ottt
Butternut squash, brown butter pumpkin
vinaigrette, sage, whipped chévre

CANARD. ..o, 45
spiced & glazed dry-aged duck breast,
raddichio jam, beets, preserved cherry,
pistachio

LAMB CHOPS....coeiiiiiiiirecceceeee 48

Aubergine compote, Vadouvan,
pickled raisin, cashew, fines herbes

DEMI BAGUETTE....cccoiiiiiiiiiiieieeans 8
Porcini mushroom butter F
ROASTED BEETROOT...cccciviiniiinannen. 16
Chévre, pecan P
SLOW COOKED LEEKS.....c..ccvevnennnnns 15

Potato cream, crispy potato, chive

ARCTIC CHAR

Parsnips, house smoked bacon vinaigrette,
truffle polenta

MUSSELS & CLAMS
Smoked creme fraiche, tomato concasse,
vin blanc, frites

SDE

ried Brussels sprouts, Comté

OMME ALIGOT

Buttery Yukon Gold potatoes, Gruyére cheese

'SALT & VINEGAR' BRUSSELS SPROUTS....15

FRITES. .o 9
Fries & aioli
'‘DILL PICKLED' CARROTS............. 15

Pickle brined & grilled, buttermilk ranch

ROASTED CABBAGE.........cc..cu........
Anchovy butter, fines herbes

Please advise your server of any food allergies. Parties of 8 or more are subject to 18% gratuity.

The consumption of raw oysters poses an increased risk of foodborne illness. A cooking step is needed to eliminate potential bacterial or viral consumption.



