
starters

S E A S O N A L  I C E D  F R U I T  (vg)  1 6
kaf f i r  l ime leaves,  toasted coconut

C A E S A R  S A L A D  (v)  1 6
romaine  & shaved brusse l s  sprouts, 
pecor ino cheese,  c r i spy  sumac-sp iced ch ickpeas 

B E L G I A N  E N D I V E  &  B A R T L E T T  P E A R  (v)  1 7
orange segments,  goat  cheese,  candied wa lnuts,
dr ied  apr icots,  honey-thyme v ina igret te 

M U R G E L L O  B U R R A TA  (v)  2 2
l ips t ick  pepper  & b lack  o l ive  tapenade, 
p laneta  o l ive  o i l ,  gar l i c  ch ives,  herb  toast

J U M B O  P R AW N  C O C K TA I L   2 7
t iger prawns, atomic horseradish,wasabi cocktai l  sauce

D U N G E N E S S  C R A B  C A K E   2 6
sea  bean & fenne l  sa lad ,  vadouvan-sp iced cur ry  a io l i

sushi

N I G I R I  ( 1 P C )

salmon 4.5

hamachi 6.5 

scal lop 6.5

sea urchin 8

cho toro tuna 13

bluefin tuna 9

S A S H I M I  ( 3 P C S )

salmon 13

hamachi 15

scal lop 15

sea urchin 19

cho toro tuna 24

bluefin tuna 17
M A K I / R O L L S  ( 8 P C S )

AVOCADO CRUNCH (v) (gf) 16
avocado,  cucumber,  mango, 
sh i so  mayo,  puf fed r ice 

CALIFORNIA (gf) 18
snow crab,  avocado,  cucumber, 
masago,  yuzu mayonna ise 

DYNAMITE 15
tempura  shr imp,  avocado, 
ch ive,  mango sauce, 
sh ich imi  pepper  

A B U R I / T O R C H E D  ( 6 P C S )

AVOCADO ABURI  (v)  17
japanese  horserad ish , 

wasab i  p ick le,  c r i spy  on ion

EBI  ABURI  (gf )  18
shr imp,  pesto  a io l i ,  aonor i 

C AV I A R  S E L E C T I O N

S E A S O N A L  O Y S T E R S  (gf) 4

uni +6 ea | ikura +4 ea | northern divine caviar +6 ea

N O VA  S C O T I A  L O B S T E R   3 7
H A L F  L O B S T E R

A L A S K A N  K I N G  C R A B  (gf) 7 0
H A L F  P O U N D

T H E  G M ’ S  C H I L L E D  S E A F O O D  (gf) 1 2 6 
serves  2-3  persons,  sca l lop cev iche,  oysters, 

jumbo prawns,  k ing crab,  lobster

T H E  C H E F ’ S  C H I L L E D  S E A F O O D  (gf) 2 4 4 
serves  4 -6  persons,  sca l lop cev iche,  oysters, 

jumbo prawns,  k ing crab,  lobster

V I C T O R  H O T  S E A F O O D  P O T  2 6 0
for  the  table

nova scot ia  lobster,  k ing crab,  jumbo prawns,  sca l lops,  musse l s, 
seafood nagé,  f inger l ing  potatoes,  cau l i f lower,  gar l ic  herb  toast

  

chilled seafood bar

northern  d iv ine  |   sevruga   |   oset ra    |  be luga    

WEST COAST
kusshi, fanny bay,  

 shigoku

EAST COAST
sunseekers, beausoleil, 
malpeque

                  155          |      195       |      235     |     435   

GRINGO SALMON (gf )  19
togarash i  a io l i ,  ser rano pepper

SPICY TUNA (gf)  17
ah i  tuna ,  sca l l ion ,  cucumber, 
sesame ch i l i  sauce 

SALMON (gf) 18
at lant ic  sa lmon,  mango, 
cucumber,  avocado,  yuzu tob iko

CRAB & MANGO (gf )  19
b luef in  tuna ,  snow crab,  mango, 
cucumber,  yuzu mayonna ise 
 

O M A K A S E  S A S H I M I  S A M P L E R

6pc 27 |  10pc 41

S A L M O N  C E V I C H E  1 7
i kura ,  cucumber,  sweet  peppers,
ser rano ch i les,  ta ro  ch ips

H A M A C H I  N O B U  S T Y L E  1 9
shaved ser rano,  c i lant ro,  yuzu ponzu

B L U E F I N  T U N A  TA TA K I  2 4
seared b luef in  tuna ,  sca l l ion ,
crushed gar l ic  ch ips,  g inger

specialty
NOVA SCOTIA LOBSTER (gf )  30

northern  d iv ine  cav iar,  avocado,  cucumber, 
mango sauce,  yuzu mayonna ise 

A5 wagyu 18



V I C T O R  V I C T O R I A   2 6
eggs  f ree  s ty le,  th ick  cut  bacon or  bangers, 

toasted everyth ing bage l

S H A K S H U K A  (v) 2 3
wi ld  mushrooms,  f ree  range eggs,  s l i ced avocado, 

a r rab iat ta  sauce,  sourdough toast

O S C A R  E G G S  B E N E D I C T  3 2
crab cakes,  poached eggs,
brocco l in i ,  bearna i se  sauce

JA PA N E S E  S O U F F L E  PA N C A K E S  (v) 2 4
candied orange,  yuzu custard

 C A R M A L I Z E D  B A N A N A S 
F O S T E R  F R E N C H  T OA S T  (v) 2 4
th ick  cut  br ioche,  macadamia  nut  br i t t le, 

banana whipped cream
add fo ie  gras  +16

B E L T  2 6
th ick  cut  bacon,  sof t  sc rambled eggs, 

ta leggio  cheese,  tomatoes,  a rugu la

L I E G E  WA F F L E  (v)   2 3
berr ies,  wh iskey  caramel  sauce,  orange whip

T H E  B I G  B A C O N  2 4
th ick  cut  bourbon g lazed,  canadian  pea  meal ,  pork  be l ly, 

f r ied  egg,  bacon popcorn ,  p ick led vegetab les,  tomato jam

add:
1/2 nova scotia lobster + 37 

 1/2 lb alaskan king crab + 65

eggs & such             fired up

S N A K E  R I V E R  WA G Y U 
B R E A K FA S T  B U R G E R   3 4
8oz,  f r ied  egg,  th ick  cut  bacon,  tomato jam, 
caramel ized on ions,  te laggio  cheese, 
b lack  t ruf f le  dress ing ,  t r ip le  cooked f r ies

S T E A K  &  E G G S  D I A N N E  3 6
8oz eye  of  r ibeye “de lmonico”,  d i jon  peppercorn  sauce, 
f r ied  egg,  on ion r ings

B R A N T  L A K E  WA G Y U  F L A T  I R O N  5 9
8oz,  r ich-chuck  f lavor,  the  butcher ’s  cut

T O M A H AW K  F O R  T H E  TA B L E  2 2 0
5 0 O Z U S DA  P R I M E
crushed f inger l ing  potatoes,  char red brocco l in i ,t r io  of  sauces

S NA K E  R I V E RWAG Y U  T E N D E R L O I N  2 2  P E R  O Z 
6oz or  8oz ,  go ld  labe l ,  in tense,  but tery  f lavour

P O R K  S A U S A G E  8
two r ivers  meats,  country  s ty le

T H I C K  C U T  B A C O N  1 0
maple  cured and smoked

T R I P L E  C O O K E D  F R I E S  1 4
t ruf f le  a io l i

R OA S T  M U S H R O O M S  1 2
l ips t ick  peppers 

M A C & C H E E S E  WA F F L E  1 5
f ive-cheese  b lend,  cheese  fondue
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*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
(vg) = vegan    (v) = vegetarian    (gf) = gluten free

C O O K E D 
A T  1 2 0 0 º

 I N  O U R 
B R O I L E R


