
FOR THE TABLE

EAST COAST OYSTERS ½ Dozen 32

GRILLED OCTOPUS Lemon & Parsley Smashed Potatoes, Parsley Pesto, Fennel & Orange Salad 29

BEEF TARTARE Raw Beef Tenderloin, Capers, Shallots, Mustard, Egg Yolk, Herbs, Crostini 26

BURRATINA Warm Squash, Ginger Crema, Roasted Beets, Honey Toasted Pumpkin Seeds 26

LOBSTER POUTINE Shoestrings Fries, Butter Poached Lobster, Lobster Bisque 37

SOUP & SALADS

SOUP du JOUR 14

KALE SALAD Roasted Cauliflower, Pomegranate, Walnut, Parmigiano Reggiano, Sesame Vinaigrette 20

CAESAR Baby Romaine, Parmigiano Reggiano, Focaccia Croutons 18

Add: Chicken Supreme 17

ENTRÉES

PAN SEARED SALMON Stewed Lentils, Celeriac Cream, Ratatouille 37

GNOCCHI Mixed Wild Mushrooms, Truffle Bechamel, Honey Toasted Walnut 31

LOBSTER LINGUINE Poached Lobster, Lobster Bisque, Sauteed Spinach 39.5

CHICKEN SUPREME 8oz, Sousvide & Seared, Pomme Puree, Heirloom Carrots, Chicken Gravy 35 (halal)

BEEF TARTARE Raw Beef Tenderloin, Capers, Shallots, Mustard, Egg Yolk, Herbs, Crostini, Shoestrings Fries 35

TWIST BURGER Prime Rib, Brie, Caramelized Onion, Arugula, Pickle, Truffle Aioli, Shoestrings Fries 25

CHAR GRILLED STEAK FRITES 8oz AAA NY Striploin, House-Made Veal Jus 45

SIDES

FRITES Citrus Garlic Aioli 11

CRISPY BRUSSEL SPROUTS Grana Padano, Lemon Aioli, Crispy Bacon, Maple 13

ROASTED WILD MUSHROOMS Crimini, Oyster, Shitake, Herbs, Garlic 15

RATATOUILLE Carrots, Parsnip, Squash, Baby Potatoes, Fennel, Onions 13

BAGUETTE Butter, Warm Olives 11

DESSERT

PUMPKIN TART, Maple Pecan Crumble, Spiced Creme Anglaise 13

STICKY TOFFEE PUDDING Salted Caramel Sauce, Chantilly Cream, Pistachios 13

All Prices Are Subject To An Additional 1% Village Amenity Fee*, Taxes And Gratuity
*This Fee Is Collected By Us To Contribute To Our Blue Mountain Village Association Sales Royalty Fees.

*Credit Card Payments Will Incur A 2%+ Hst Processing Fee On The Total Bill
Automatic Gratuity Of 18% May Be Applied To Groups Of 6 Or More. 2024-03-22


