
MENU L e  S é m a p h o r e
R E S T A U R A N T - B A R

A P P E T I Z E R S

SOUP                                       13

SÉMAPHORE  SALAD            19
Arcadian mix, radishes, cucumber, pickled red onions served
with roasted green apple dressing

FATOUSH SALAD                     21
Iceberg lettuce, beet hummus, tomatoes, roasted chickpeas
served with sumac dressing

TACO TRIO                                        26
Tuna Tataki, Poached Shrimp & Salmon Gravlax served with
pineapple salsa, aji amarillo, pickled mustard seeds, and a hint
of jalapeño sauce

CHICKEN WINGS & CRUDITÉS       23 
Choice of sauce:
Bbq sauce, bbq chip crumble & chives
Buffalo, pickled red chile & chives
Caesar sauce, bacon bites & parmesan cheese

M A I N  C O U R S E S

PIZZA                                       28 
Pepperoni, tomato sauce, mozzarella cheese & parmesan

PASTA                                      32
Butternut Squash Ravioli served with sage butter, ricotta,
and balsamic fig essence oil

CHICKEN  CHASSEUR            35
Bone-in chicken thighs, classic French sauce of tomatoes,
mushrooms, shallots, potatoes, herbs

SALMON                                            38
Polenta, lemon confit aïoli, émulsion, dashi tomato sauce

STEAK & FRIES                                 43
7 oz marinated macreuse AAA, Bordelaise Sauce and
french fries

ANGUS CHEESEBURGER      28
6oz Angus beef, brioche bun, tomatoes, lettuce, Semaphore
sauce, caramelized onions, cheddar cheese and fries

Please indicate any allergies or intolerances to your server. Taxes and service charges are not included.

SWEET POTATO PURÉE

POUTINE 

3 CHEESE MAC AND CHEESE 

12

15

18

CHOCOLATE CAKE                                   15
Creamy vanilla ice cream drizzled with dulce de leche and
topped with chocolate crumble

BELGIAN LIÈGE WAFFLE                          15

CREMA CATALAN                                      15
A rich, creamy custard infused with citrus and cinnamon,
topped with a crispy caramelized sugar crust

S I D E S d e s s e r t s

ONION RINGS & SPICY MAYO DIP 12

Butternut squash, pumpkin seeds, sour cream, loumi ash, naan
bread & herb oil

SMOKEHOUSE RIBS & FRIES         35

BUTTERNUT SQUASH                     26
Butternut squash, warm quinoa salad, beetroot compote,
coconut emulsion

Coleslaw and french fries

Warm belgian-style waffle, served with vanilla ice cream
and beer caramel sauce

Maple fried chicken accompanied by Belgian waffles and a
bacon bite aioli

CHICKEN & WAFFLES                      21 


