
LUNCH

CLUB FAVOURITES

Oysters  |  Market Price
Canadian oysters on the half shell with 

mignonette, lemon

Lobster Bisque  |  16
Brandy, tarragon, tobiko

Club Caesar Salad  |  16
baby gem, focaccia croutons, club bacon, 

Grana Padano

BLT Risotto  |  24
Grana Padano, double-smoked bacon, 

leeks, tomato

Cobb Salad  |  28
bacon, avocado, tomato, blueberries, 

hardboiled egg, peppers, blue cheese, baby 
gem with your choice of grilled tofu (26), 

chicken (28) or salmon (35) 

SIDES

French or Truffle Fries (V)  | 8
Organic Green Salad (V)  | 8

(V) Vegetarian | (GF) Gluten-free
Vegan options available on request

Please advise your server of any dietary 
restrictions ahead of placing your order

APPETIZERS

Roasted Butternut Squash Salad (V)(GF)  |  16
toasted pumpkin seeds, baby arugula, aged chedar cheese, pickled onions, dried 

cherries 

Organic Kale Salad (V)(GF)  |  16
pecorino cheese, figs, candied pecans, kombucha dressing

Sweet Potato Empanadas (V)(GF)  |  16
maple chili dip, baby arugula

Salmon Gravlax  |  18
blini, crème fraîche, dill oil, fried capers

Beef Tartare  |  20
quail egg, bacon, toasted focaccia, caper berries

Diver Scallops |  20
lemon and pea risotto, chili oil

ENTRÉES

Omelette of the Day (V)(GF)  |  22
organic green salad

Potato Gnocchi (V) | 28
forest mushrooms, roasted garlic, oven roasted tomatoes, scallions, goat cheese 

sauce

Cauliflower Steak (V)(GF)  | 28
braised purple cabbage, French beans, red quinoa, toasted walnuts, orange 

reduction

Chicken Supreme (GF) |  35
soft cheddar polenta, grilled baby peppers, grilled asparagus, chestnuts

Almond Crusted Salmon (GF)  |  35
watercress purée, fingerling potatoes, French beans, purple kale

New York Striploin (GF)  |  35
30-day dry-aged, baton fries, asparagus spears, green peppercorn brandy jus



DINNER

CLUB FAVOURITES

Oysters  |  Market Price
Canadian oysters on the half shell with 

mignonette, lemon

Lobster Bisque  |  16
Brandy, tarragon, tobiko

Club Caesar Salad  |  16
baby gem, focaccia croutons, club bacon, 

Grana Padano

BLT Risotto  |  24
Grana Padano, double-smoked bacon, 

leeks, tomato

Cobb Salad  |  28
bacon, avocado, tomato, blueberries, 

hardboiled egg, peppers, blue cheese, baby 
gem with your choice of grilled tofu (26), 

chicken (28) or salmon (35) 

SIDES

French or Truffle Fries (V)  | 8
Organic Green Salad (V)  | 8

(V) Vegetarian | (GF) Gluten-free
Vegan options available on request

Please advise your server of any dietary 
restrictions ahead of placing your order

APPETIZERS

Roasted Butternut Squash Salad (V)(GF)  |  16
toasted pumpkin seeds, baby arugula, aged cheddar cheese, pickled onions, dried 

cherries 

Organic Kale Salad (V)(GF)  |  16
pecorino cheese, figs, candied pecans, kombucha dressing

Sweet Potato Empanadas (V)  |  16
maple chili dip, baby arugula

Salmon Gravlax  |  18
blinis, crème fraîche, dill oil, fried capers

Beef Tartare  |  20
quail egg, bacon, toasted focaccia, caper berries

Foie Gras Torchon  |  25
toasted brioche, pistachio, blackberry jam

ENTRÉES

Power Bowl (GF)  |  34
marinated black beans, chickpeas, avocado, roasted broccoli florets, red cabbage, 

roasted almonds, lime jalapeño dressing with your choice of grilled tofu (26), 
chicken (34), salmon (35)

Potato Gnocchi (V) | 28
forest mushrooms, roasted garlic, oven roasted tomatoes, scallions, goat cheese 

sauce

Cauliflower Steak (V)(GF)  | 28
braised purple cabbage, French beans, red quinoa, toasted walnuts, orange 

reduction

Almond Crusted Salmon (GF)  |  35
watercress purée, fingerling potatoes, French beans, purple kale

Diver Scallops (GF)  |  38
lemon and pea risotto, chili oil

Duck Breast  |  40
macaroni fritter, beets, brussels sprouts, foie gras jus

New York Striploin (GF)  |  45
30-day dry-aged, baton fries, asparagus spears, green peppercorn brandy jus



Spiced Olives with Fresh Herbs (V)(GF)  |  9

Avocado Toast (V)  | 12
feta cheese, basil drizzle, roasted grape tomatoes (add two eggs +3)

Fried Artichokes (V)  |  16
roasted pepper, harissa dip

Flatbread |  16
available vegetarian or with meat

Grilled and Marinated Portobello Mushroom (V)  |  18
roasted peppers, grilled zucchini, goat cheese, baby arugula

with french fries, caesar side salad or green side salad

Triple Decker Club Sandwich  | 22
bacon, cheddar, crisp apple, fried egg, roasted chicken 
with french fries, caesar side salad or green side salad

Open-faced Smoked Salmon Sandwich  |  22
cream cheese, capers, shaved red onions 

with french fries, caesar side salad or green side salad

Lamb Burger  |  22
brie cheese, tomato jam, brioche bun with french fries

Charcuterie & Cheese Board  |  30

BAR MENU

MONDAY TO FRIDAY | 11AM - MIDNIGHT

(V) VEGETARIAN | (GF) GLUTEN-FREE | VEGAN OPTIONS AVAILABLE ON REQUEST
PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS AHEAD OF PLACING YOUR ORDER




