
-  D I N E - I N  O N LY  -

$68 PER PERSON

- TO BEGIN -
VICTOR’S JAPANESE MILK BREAD

 wh ipped butter

- STARTERS -
choose one

CAESAR SALAD
romaine  & shaved brusse l s  sprouts,

pecor ino cheese,  c r i spy  sumac-sp iced ch ickpeas
-or-

LOBSTER & CRAB BISQUE
crab sa lad ,  gruyère  toast

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

avocado,  cucumber,  mango,  sh i so  mayo,  puf fed r ice

SUPPLEMENTARY APPETIZERS
 ½ DOZEN SEASONAL OYSTERS  + $24

JUMBO PRAWN COCKTAIL + $29

- MAIN -
12OZ PRIME RIB ROAST 

Canada AAA,  yorksh i re  pudding, 
mashed potatoes,  c r i spy  brusse l s  sprouts,  au  jus

ADD ONS
PRICED PER PERSON

½ NOVA SCOTIA LOBSTER  + $37

SEARED SCALLOPS + $21
SHRIMP SCAMPI  + $22

FOIE GRAS  + $32

- DESSERT -
HOUSE MADE CHURROS

dulce  de  leche,  chocolate  sauce, 
raspberry  compote 


