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Appetizers

Soup de Jour
-6 -
Baked Quebec Brie
French style wheel of Phyllo-wrapped Brie served Molten with Crackers,
frosted Berries and Melon Salad.
-11 -
Truffled Poutine
Matchstick Frites and our In-house Demi-Glaze baked with Aged Cheddar
and drizzled with Truffle Qil.
-7-
Scallops Nigoise
Pan seared Scallops tossed in Lemon and Honey with Black Olives,
diced Potatoes, Red Onions and Tomatoes.
-12 -
Shrimp Cocktail
Jumbo Shrimp with House Cocktail Sauce.
-15 -

Salads

Mixed Baby Greens
Baby Greens with Cherry Tomato, frosted Grapes, Chevre
and Ice Wine Brandy Vinaigrette.
-7-
Caesar
Classic Caesar with Smoked Bacon, Crostini and Parmesan.
-8-
Spinach
Baby Spinach and Frisée in Honey Mustard
with toasted Pecans and poached Pears.
-7-
Lettuce Wedge
Wedge of Iceberg Lettuce with Danish Blue Cheese Crumbles
and choice of Dressing.
-8-
Caprese
Tomato stacked with Bocconcini Cheese and drizzled
with Aged Balsamic and Basil Oil.
-9-
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