
EAST COAST OYSTERS 
c i trus ,  tabasco, horseradish  
28 /  6 pcs

CHILLED LOBSTER 
gem let tuce, l ime aiol i ,  avocado  
24 /  2 pcs

BLUEFIN TUNA TARTARE 
créme frâiche, nori  chip            	
36

SALMON CRUDO 
charred poblano, barley miso 
26 
 
TORCHED HAMACHI 
as ian pear,  miso,  ginger 
36

BEEF CARPACCIO 
manchego, arugula ,  chive aiol i 
28

CAESAR SALAD  
white anchovy,  lardon  
24

ZUCCHINI SALAD 
niçoise ol ives ,  yogur t ,  pine nuts 
24 

ALOBAR WEDGE SALAD 
bacon, roquefor t  blue cheese  
26 

FUSILLI 
burrata ,  basi l  pesto,  pine nuts 

42

CONFIT DUCK PAPPARDELLE 
black kale ,  pecorino romano 

46

TRUFFLE CHITTARINE 
périgord black truf f le ,  taleggio 

50

GRILLED SEA BREAM 
piqui l lo pepper,  caper,  o l ive  

48

DOVER SOLE 
but ter,  pars ley,  lemon 

mp

CREEKSTONE STRIPLOIN 
sauce au poivre 

85 /  10 oz  

BONE- IN USDA RIBEYE 
cremini mushroom, jus 

125 /  24 oz

PAIN AU LAIT 
12 /  4 pcs

GRILLED SPINACH 
 parmigiano-reggiano 

18

FEATURES

FOIE GRAS PARFAIT 
ontario strawberries ,  hazelnut 

26

TIGER PRAWN  
garl ic but ter,  sourdough crouton  

30

WHOLE LOBSTER 
sauce béarnaise 

75

IBERICO PORK CHOP  
chorizo jus 
80 /  10 oz

DESSERT

MILLE-FEUILLE
raspberry chant i l ly

20

CHEESECAKE
sour cherry

20

BANANA CREAM PIE
rum, caramel ,  chocolate

20

FRENCH FRIES 
12

BROCCOLINI 
garl ic ,  pickled chi l i   

18


