CRUDO
FRESH OYSTER | 3
Daily selection mignonette, tabasco, horseradish, lemon wedge
ALBACORE TUNA CARPACCIO | 22

Sweet and sour red onions, toasted almonds

HAND DIVED SCALLOP CRUDO | 28
Apple, fennel, toasted pine nuts and smoked salt

KING CRAB LEGS | 30
Seaweed textures, ginger, orange segments
NOVA SCOTIA LOBSTER | 28

Red pepper sauce, arugula, dried Kalamata

OCTOPUS | 24

Baby potato, baby arugula, Gaeta olives and lemon dressing

WILD SALMON | 24 ®

cured in house and smoked at your table

SEAFOOD PLATTER | 65

market fresh selection, please inquire

o

PICKLED AND CURED ®®
MARINATED CASTELVETRANO OLIVES | 70

MARINATED GAETA OLIVES | 10
MARINATED TAGGIASCHE OLIVES | 10

e

BRUSCHETTA

HEIRLOOM CHERRY TOMATO,
YOUNG GARLIC, FRESH BASIL | 12 ®

MUSHROOMS PATE AND TRUFFLE | 16 ®

SMOKED TOMATO JAM
AND SALTED ANCHOVIES | 12

CHOOSE THREE ITEMS | 13
-

SWEETS
SOUFFLE CHEESECAKE | 10
PRALINE CHOCOLATE MOUSSE CAKE | 10
APPLE CRUMBLE WITH VANILLA ICE CREAM | 10

CHOCOLATE BANANA AND PASSION FRUITS PUDDING,
CHOCOLATE SHAVINGS | 10 ®

SPOON OF CAVIAR

Served in a Mother Pearl Spoon

CHOOSE

Acadian Wild
buttery, nutty, rich

Acadian Gold
buttery, sea salt, nutty

Acadian Green
buttery, seaweed, cream

$18 for 4 grams

THE LOUNGE FINGERS
THE GYOZA MEET THE DUNGENESS CRAB | 22 @

Handmade, served with soy-ginger glaze

THE CALAMARI AND THE FRYER | 18

Spicy tomato coulis

SWEET POTATOES POUTINE | 20

Feta cheese, red onions, tomato concasse, cheese gravy

OPEN YOUR WINGS | 20
1 Ib. of wings, choose from:

® salt and pepper | BBQ | teriyaki | hot and spicy

BURGER AND PIZZA

BUTCHER STYLE BURGER | 28
60z wagyu beef patty, loaded with butter leaf and sliced tomato,
red onion ring, dill pickle, smoked tomato jam on a brioche bun
Served with French fries or mix greens

Gluten free option available

PIZZA HOME STYLE | 16 ®

Tomato sauce, fresh mozzarella, basil

Add on: 4 per selection
pepperoni | ham | mushrooms | chorizo sausage | chicken | mix peppers

Gluten free option available

THE DELI HOUSE

SALAME FRIULIANO | 24

Friuli style cured soppressata

SPICY SALAMI NAPOLI | 24

Lean pork and lard sausage

SALAME AL TARTUFO | 28
Cured pork meat and black truffle, seasoned with Italian spices

VITO CHORIZO | 24

Portuguese style smoked and cured pork meat with paprika and chorizo

DUCK HAM | 18

Apple, fennel, toasted pine nuts

HAND CARVED SERRANO HAM | 24
24 months aged

CHOOSE THREE ITEMS | 24
il —g—————

Cheese Selection

FROM CANADA
GOAT BRIE | 24
goat milk

FROM SWITZERLAND
RACLETTE | 24

cow’s milk

FROM FRANCE
SAINT AUGUR BLUE | 24

cow’s milk

FROM ITALY
AGED PECORINO MOLITERNO WITH BLACK TRUFFLE | 28
sheep’s milk

FROM ENGLAND
GUINESS CHEDDAR | 24

cow’s milk
CHOOSE THREE ITEMS | 25

BUILD YOUR OWN BOWL WITH
FIVE ITEMS FROM DELI AND CHEESE | 30

Ocean Wise ®) Vegetarian
@ Gluten Free @ Dairy Free
@TrumpVancouver
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#TrumpVancouver #TTCL #NeverSettle





