
BAR LOUNGE 

CEASAR       15 
Romane lettuce,  parmesan,  bacon,                                                                
c routons,  v inaigrette  

BEEF TARTARE                21 
Egg yolk,  gr i l led sourdough                                         
mustard seeds                                                

ENTREES 

COBB SALAD     24  
lettuce,  avocado,  tomatoes,  egg,  pancetta,  
blue cheese ,  chicken or  shr imp  

AAA NEW YORK STRIPLOIN (12oz)      42  
Seasonnal  vegetables  f rom  Ruisseau noir  
Farm,  black pepper sauce   

TO SHARE 

CANADIAN BEEF BURGER   22  
pancetta,  br ie ,  caramel ized pear  
Greens,  port  aiol i  

RED TUNA STEAK    38 
corn,  cor iander,  cherry  tomatoes,  balsamic  
caramel ,  zucchinis ,  b lack beans and l ime  

SEAFOOD CAVATELLIS    38  
lemon cream sauce  

HOUSEMADE FOCACCIA BREAD     5  

HOUSEMADE SALTED MIXED NUTS    5  

MARINATED OLIVES       5  

ADORAY HALF CHEESE                            20 
Chutney and br ioche  bread   

SEAFOOD PLATTER                                      
 
HALF PLATTER                                                     80  
Snowcrab leg,  shr imps,  oysters ,  c lams,                    
catch of  the  day   
 
FULL PLATTER                                                    120  
Snowcrab leg,  shr imps,  oysters ,  lobster  tai l ,          
c lams,  catch of  the day   

HUMMUS       13 
Lebanese cucumbers ,  cherry  tomatoes,                      
o l ives ,  chives ,  gr i l led pita  

PROSCIUTTO, OLIVES AND WARM BREAD    14  

BEAUSOLEIL OYSTERS    (6)                        18  
White  mignonette,  cocktai l  sauce,  f resh rai fort    

PAPPARDELLES      28  
Dried tomato pesto,  asparagus,  p ine  nuts  
and parmesan  

DESSERTS 

PECAN PIE     10 

HOUSEMADE SORBET     7  

VANILLA CRÈME BRULÉE         10 
 


