
$39
$38
$39
$39
$34
$29

 

Seared Qualicum Beach Scallops 
Panache Prawns
Whole Lobster

$14
$14

Market Value

$14
$14
$15
$11
$11

$12
$11
$13
$12

 

SEAFOOD ACCOMPANIMENTS

Sautéed BC Mixed Mushrooms
Creamed Asparagus
Roasted Golden Beets
Sautéed Baby Carrots

Soy Ginger
Sauternes Butter Sauce

SAUCE SELECTIONS

Roasted Fingerling Potatoes
Boursin Whipped Potatoes
Chive Parmesan Risotto
Crispy Cambozola Mac & Cheese
Lobster Whipped Potatoes

$6
$7
$7
$6

   $11

STARCHES

$8
$7
$7
$8

 a modern chop house

VEGETABLES 

Tiroler Bacon & Basil wrapped Ahi Tuna
Grilled Wild BC Salmon
Wild Sea Bass

$34
$29
$34

SEAFOOD 

New York Strip Loin 10 oz
New Zealand Half Rack of Lamb
Alberta Beef Trio
Beef Tenderloin Filet 8 oz
Beef Tenderloin Filet 6 oz
Bradner Farms Organic Chicken Breast 

HAND-CUT PRIME STEAKS 

APPETIZERS

Wild Fennel & Mussel Crust
Lobster & Roasted Tomato Crust
Black Olive Crust

ASSORTED SEAFOOD CRUSTS

Seared Qualicum Beach Scallops
Prawns Panache
Beef Carpaccio 
Bruschetta
Island Greens 

Vancouver Island Seafood Chowder
French Onion Soup
Caesar Salad
Warm Spinach Salad

Cabernet Sauvignon Sauce
Spicy Cambozola Sauce

All hand-cut steaks are accompanied by our weekly seasonal starch & vegetables

All seafood is accompanied by your choice of seafood crust 
and our weekly seasonal starch & vegetables

Sauce Choron with Lobster


