
   Starters     

The Unapologetic Caesar – $20
 Romaine lettuce, croutons, parmesan, caper berries,

Caesar dressing

 Add golden crispy chicken +$9 

pancetta + $5

Pale Pink Tartare – 3 oz – $20
 Fresh salmon, shallots, lemon, cucumber, crème fraîche,

crispy onions, served with crostini

 6 oz with fries and salad – $32

Coastal Pearls – $24
 Salad, crunchy vegetables, grilled shrimp, cherry

tomatoes, apple, yuzu dressing

The Fiery Niçoise – $29
 Salad, green beans, potatoes, olives, cherry tomatoes,

hard-boiled egg, seared tuna or falafel, yuzu dressing

Main Courses

The Liberated Cauliflower – $22
 Spice-marinated, vegan sour cream, toasted pine nuts and

pumpkin seeds

The Solstice – $27
 Grilled salmon, seasonal vegetables, olive oil, lemon

The Temptation Burger – $34

 Brioche bun, beef patty, aged cheddar, tomatoes, pickles,

paprika mayo, fries and salad

 Add bacon +$5

The Bold Crunch – $34
 Brioche bun, fried chicken, tomatoes, lettuce, pickled red

cabbage, mayonnaise, fries and salad

Grilled Octopus with Chimichurri – $49
 Grilled octopus, cauliflower purée, kale chips, confit

tomatoes

AAA Flank Steak of Character – 8 oz – $56
 Grilled, marinated, barbecue sauce, fries, salad

  

   In case of allergies, please inform your server.

Taxes and service charges are not included. A 15% gratuity will be

automatically added for groups of eight or more.

 

    To Share

Salty Burst – $4 each
 Oysters, shallot mignonette

Dark Temptations – $15
 Parmesan fries with truffle mayonnaise

Sweet Rebellion – $16
 Sweet potato fries with mayonnaise

Chicken Crunch – $19
 Chicken tenders, spicy mayonnaise

The White Garden – $38
 Italian bread, pesto, arugula, grilled

vegetables, creamy burrata

The Smoked White – $44
 Italian bread, pesto, arugula, prosciutto,

creamy burrata

The Dark Side – 24 oz – $42
 BBQ ribs, fries and salad

The Perfect Mix – $60 (for 2 people)
 Grilled salmon (6 oz), 4 shrimp, flank steak (8

oz), BBQ sauce, white sauce, fries and salad

The Secret Aging – $40 / $70 / $100
 Le Cendrillon, Bleudry, Cendré de Lune,

Cantonnier, Sir Laurier, aged Caprano,

crostini, red grapes and nuts

 (2 / 4 / 6 selections)

The Gourmet Board – $30 / $60 / $90
 Mortadella, salami, prosciutto, Calabrian

sausage, crostini, marinated vegetables and

whole grain mustard

 (2 / 4 / 6 selections)

    

Végétarien

Vegetarian

Sans gluten

Gluten-free
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