
 APPETIZERS 
Oysters on the Half Shell   
Lemon / horseradish / mignonette 
 
French Onion Soup        
Clos St. Ambroise / Gruyère / crostini 

 
Crispy Squid      
Fried Humboldt squid / hoisin glaze / miso aioli / toasted peanut / chili 
 
Lobster Poutine       
Crispy frites / sautéed lobster meat / cheese curds / béarnaise  
 

Braised Short Rib Poutine 
Crispy frites / slow cooked beef rib / cheese cruds / gravy 
 
Beef Tartare      
Pickled vegetables / grainy mustard vinaigrette / egg yolk / grilled sourdough  
 
Caesar Salad      

64 degree egg / romaine / bacon / crostini / Parmesan snow / Caesar vinaigrette 
 
Tomato Salad                
Cucumber / red onion / grilled sourdough / Feta cheese / olives / olive oil / red wine and oregano vinaigrette  

 

MAINS 
Surf and Turf Burger      
Beef patty / lobster / béarnaise / bacon jam 

 
Luxe Burger       
Duck confit / cheese curd / duck jus / caramelized onion mayo 
 

LUXE STEAKHOUSE 
 8oz Filet Mignon            
 14oz Boneless Rib Steak          
 18oz “Kansas Cut” Bone-in New York Strip   

10oz Australian WAGYU New York Strip (grade 10) (ADD 45$) 

 

SHARING STEAKS 
For 2 Guests (comes with 3 sides and 3 sauces) 

38oz Porterhouse        
38oz Bone-in Rib Steak       

 
Served with: JUS OR BÉARNAISE  

 

Served with your choice of one side: 

Crispy frites with garlic mayo 

Broccoli with chili and hoisin 

Buttermilk mashed potatoes 

Sautéed kale with chili and garlic 

Mac and cheese 

Sautéed mushrooms 

Lobster poutine or Lobster mac and cheese     (add 7) 

 
ADD TO YOUR STEAK: 

Bacon Jam    4 

Sautéed lobster butter  9 

Additional sides        8 

Shrimp or scallops        9 

Blue cheese cap        4 

 
Organic Salmon       

Green bean almondine / pickled pearl onions / preserved lemon beurre blanc / chickpea fritters 
 
Seared Scallops       
Crisp pork belly / carrot purée / parsnip / potato / mushroom / Brussels / beets  
 
Vegetarian Cassoulet    
Stewed navy beans / smoked carrot / tomato / marinated oyster mushroom / Jerusalem artichoke purée   

toasted panko / chimichurri 
 
House Made Ravioli       
Ricotta and sweet potato stuffing / 64degree egg yolk / Parmesan snow / shaved truffle / olive oil 
 

Chicken Schnitzel      

Spaetzle / house sauerkraut / red cabbage / chicken gravy 
 

DESSERT 
Sharing Platters of lemon curd cheesecake, dark chocolate brownie and fresh fruit 

 
85$ +tax and 15% gratuity 

Includes glass of champagne 


