





t vegetarian

@ SECOND' 2 spicy

PERNOD SCALLOPS & PRAWNS

jumbo prawns & scallops with mushrooms & shallots, sauteed in a pernod cream sauce over rice
& baby peas........ 24

SALMON AL FRESCO

8oz Wild Sockeye Salmon from the Queen Charlotte Islands, grilled & served with a lemon caper
dill cream sauce......... 26

CHICKEN CACCIATORE

tender chicken breast & thigh roasted in a hearty tomato sauce with a selection of harvest
vegetables, served over basmati rice.......... 23

PORK TENDERLOIN @

medallions of pork marinated & oven roasted to perfection, served with a gorgonzola cream
sauce OR blackened with a Cajun cream sauce.......... 26

BBQ RACK OF RIBS

a full rack of our succulent baby back ribs in Jarred’s sticky BBQ glaze......... 25
OR a % RACK of baby back ribs with tender CHICKEN thighs....... 25

) BLACKENED PRlME RlB @ this one... she’s a hot!

this SPICY favourite is not your mother’s roast beef..enjoy a 10oz Angus AAA Rib Eye cut rubbed
with blackening spices & seared to your liking, topped with Cajun cream sauce....... 30

exfra sauce.......... 3

GRILLED RIB EYE

a 100z AAA Rib Eye cut charbroiled to you specifications brushed with extra virgin olive oil
& Fleur de Sel, served with a pancetta & gorgonzola butter medallion......... 29

PARISIAN PEPPER STEAK

AAA 8oz New York striploin served the traditional French way with a green peppercorn demi
SAUCE.......... 28

UNLESS OTHERWISE STATED, MEAT DISHES ARE SERVED WITH OUR HOUSE
POTATOES & SEASONAL VEGETABLES.

SEAFOOD DISHES ARE SERVED WITH BASMATI RICE & SEASONAL VEGETABLES.

GROUPS OF 8 OR MORE ARE SUBJECT TO A 17% SERVICE CHARGE



