)/ )
Our salads e ““j Our suups

. Pécheu
Shack mix 108 (Iom howdr

i nated i lon style with bacon )
Mesdun mix, chery tomatos, cocumbers and marinated onions Bos o %hgu nﬁ acon )

Grilled [Eﬂilr 14% Star[ers Lobster bisgue 15§

Larée, capers, house dressing, parmsan, croutons with country bread
f1ers 01 18 (6) wignonett,lemon [4S

Rocke tlfer ters (G) Noray saxce, panks, tarragen 11
Shrimp corktails (6) elassic cock uﬂuuceff
Lobster toll cispy obterrll withchipotl mayo 1S

T ORI spice, ssume,ad et erst it so edtion ™ 195
(ot of SO i gt e, e oy et 10 A B chees +15

Tartar of the moment 115 sarr / 315 ner e i i e
Filet mignon carpaccio trufle sance, aragula, pine nuts, Parmesan cheese, flear de sel 1§

P fied 50010pS (3) brom ok wil e, e, s, e v 19

To share, or not.

Grilled 0CtoplS mediterranean tapenade 14 Fried COlAmaris vith sweet-chil or Lonsians sauce 1IS
(1o Cossrolegaric,whit wne,pastis & grilld bread 1§ (rspy shrimps (5) Buffl style o BangBing I8
Sautied shrimp (17218) g, e or jrk 65 008 TGS b e, oy ik 115

(0 Dt wilbar g, e i e 1 (1 1440l smoked yaprika, bl senc educin 1

Friceo MISth 1o share ko of i o, ki, o, s, kol ma, e s 165

Qur cod fish & chipe I

sarved With house fries and colestqy

London lassic: fried in a light beer batter, served with tartar sauce
Panko: crispy and served with tartar sauce
Rontreal steak spices: crispy panko served with paprika-maple mayonnaise
Jamaican jerk: crispy panko seasoned with jerk spices, chipotle sauce *>-

Replace your fries with: sweet potato fries +45 » garden selad +35 « salade ceasar salod +55 « onion rings +55
extra mayo +1§

Dur mussels

(served with our homemade fries + chipotle mayo)
Dijonnaise -+ Mariniere "= Blue cheese (+5$) =~ Marinara
CurryCoco & Cilantro ~ #*  Leeks ond bacon

sta g.{‘. ;.{1-1- anig

;,,_;._




Signature dishes

(0d 4 o plancha choice of jerk, cajun or plain, served with rice and sauteed seasonal vegetables 19
§0afood past with wine sauce, garlic, parmesan, massels, shrimps & clams 195
extra seared scallops +15 * vodka rosé sauce +5
Spaghettini Pestetore jumbo shrimps, scallops, shrimps, spicy butter, garlc, arugala m
Tu0 steak-fries pepper and gochujang sauce with sautéed vegetables 365
Grilled 0ctopus chorizo salsa served with santéed vegetables and sweet potato purée 44
Fishermen boil mussels, clams, shrimp, cod, crab, potatoes, O1d Bay Cajun butter 48}

served with country bread
Bu rers

ca]‘nivnr “ | hate fish # served with homemade fries and coleslaw
served with our homemade fries and sautéed vegetables hack double cheese 15§

beef, cheddar, chipotle, pico de gallo, arugula, and onion ring
Hlouk steak Boz. gochujang pepper sauce ) (1eb cake Durger 20§

Hisb E;Eﬁl}!ﬂr{(lﬂl:dlllhsgrved(ji)li tomp.rlllld{gmlflsm homemade tartar sauce, guacamole, arugala, and pico de gallo
urt & lurt: extra shrimps (4) or scallops (3) 11 §urf ond turf burger 308

beef patty, Ermite blue cheese,

From our Lobster shagl svit2 sy s

Steam whole lobter garkic butter PA
Lobster thermidor au gratin PA
Comnecticnt Lobster 1ol toasted bread, romaine lettce, ho obste, cele, onion, served wilh fries, homemade mayomaise PA
Hangry lobster poutine fstie whole lobster, cheese curds, parsley, and thermidor sauce PN
Lobster mac & cheese lobster mac sauce, bacon, parsley FA

Seafood plattern ‘®

Whole lobster Fried calomaris Nussels Souteed shrimps
(reb legs (lom (od bites Homemade sauces

SURF & TURF + RIB EYE AAA 42§  WHITE WINE-GARLIC OR CAJUN (+5$)

Sides

House rice 65 Sveet potato fries wih chipole meye 9§
iuteed vegetadles 5 Lobster poutine 16§
Homemade fries and chipotle mayo 65 Mot & cheest baon od3 cess 14§
Hashed sweet potatoes 45 Grill country read ith oumpond ot 3§

* WIFI avaitabte * 1ESIII[hI _ ~ Con contain nuts




