
Sandwiches
served with your choice of frites or house salad

Deluxe Bistro Burger    16
Applewood smoked cheddar / double-smoked bacon / house 
pickle / red onion jam

Add seared foie gras to your burger  11

Lobster “Club” Melt    20
Crispy bacon / creme fraiche mayonaise / fresh tomato / 
provolone

Steak Sandwich    17
Sliced New York steak / olive oil grilled onions /  
wild mushrooms / provolone / chive mayonaise

Portabello Swiss Melt    14
Griere / tempura tomato / chive aioli

Bistro
Maple Roasted Salmon    20
Fingerling potatoes / apple - maple reduction / seasonal 
vegetables

Roast Chicken Breast    20
Fingerling potato / seasonal vegetables / wild mushroom 
jus

Steak & Frites    27
10oz New York striploin / fresh thyme butter /  
pommes frites / chive mayonnaise / sea salt

6 oz Center Cut Beef Tenderloin    28
Fingerling potatoes / seasonal vegetables / Bordelaise “au 
jus”

Please ask about our chef's daily special

Pasta
Roast Prawn Gnocchi    19
Gorgonzola cream / toasted pine nuts / figs / Anjou 
pear

Penne    16
Garlic olive oil / Kalamata olives / Mill Creek farm 
summer pea / roasted capsicums

soups

Chef’s Soup de Jour    8
Chef’s daily soup creation with select garnishes

Onion Soup “au Gratin”    10
Sherry scented caramelized onion broth /  
house crouton / Close St. Ambroise cheese

Appetizers

Bruschetta of Salsa Verde    10
Salsa verde pesto / shaved Parmigiano / confit of roasted 

tomatoes / balsamic drizzle

Luxe Pomme Frites    9
Bistro shoestring potatoes / chive mayonnaise /  

truffle aioli / ketchup / Himalayan salt
 

Seared Sea Scallops    16
Butter-braised leeks / kumquat compote 

Charcuterie Platter    29
Assortment of cured meats / cheeses / grilled vegetables / 

house bread

Moules Frites

Moules Frites    18
Steamed P.E.I. mussels / white wine / garlic / fennel / 

pommes frites / chive mayonaise

Salads

Caesar Salad    12
Romaine / lemon vinaigrette / Parmesan / olive oil 

crouton / bacon  

House Salad    12
House vinaigrette / grape tomato / Asian pear / Portuguese 

sea salt

Greek Salad   “Luxe Style”    14
Vine ripened tomatoes / feta cheese / cucumber / 

Kalamata Olives / fresh herb vinaigrette

Provencal Roasted Chicken Salad    17
Fresh greens / c’est bon goat cheese / wild mushrooms / 

black olives / fresh thyme / house vinnaigrette

Steak – Portobello Salad    18
Sliced beef striploin / grilled Portobello / blue cheese /
crispy bacon / roasted fingerling potato / bitter greens 

with Pommery mustard vinaigrette

Seafood Salad    20
Prosciutto wrapped scallops / jumbo roasted prawn / 

poached mussles / frisee lettuce / grilled tomato  
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