
 

 

 

White Wines 

Blue Mountain Brut Sparkling, Canada     10.50 

Domaine Chandon Blanc de Noirs, U.S.A.     14.00 

Moët Chandon Brut Champagne, France     24.00 

 

Veramonte “Reserva” Chardonnay 2007, Chile     9.00 

Tolloy Pinot Grigio 2008, Italy     10.00 

Hillside Riesling 2009, Canada     10.00 

Babich  Sauvignon Blanc 2009, New Zealand     11.50 

Conundrum White 2008, California     16.00 

J. Lohr Estates Chardonnay 2008, U.S.A.     13.00 

Hendry Chardonnay 2005, South Africa     17.00 

 

 

Red Wines 

Callia Malbec 2008, Argentina     10.00 

Catena Cabernet Sauvignon 2008, Argentina     10.00 

Evans & Tate Shiraz 2007, Australia     11.50 

Carpineto Chianti Classico 2008, Italy      12.00 

Hillside Merlot 2007, Canada     12.00 

J. Lohr Estates Cabernet Sauvignon 2008, U.S.A     13.50 

Blasted Church Pinot Noir 2008, Canada      14.00 

Barrandica Malbec 2006, Argentina     14.00 

Château d‟Argadens 2007, Bordeaux, France     14.50 

Langmeil Shiraz 2008, Australia     17.00 

 

 

 

 

 

 

 

Bar Menu 

 

New England Clam Chowder     8.50 

 

Seafood Sampler      19.95 

crab cake, tuna, jumbo prawn, smoked salmon, calamari 

 

Sautéed Garlic Shrimp      14.95 

 

Smoked Salmon      15.95 

dill cream cheese and capers 

 

Crispy Housemade Duck Confit Springrolls      12.95 

golden plum sauce 

 

Jumbo Shrimp Cocktail      15.95 

hot horseradish cocktail sauce 

 

Mini Beef Kebabs     15.95 

 

Fresh Oysters      16.95 

today‟s best selection 

 

Cheese or Garlic Toast     3.95 

 

Oysters Rockefeller      17.95 

 

Black and Blue Ahi Tuna      14.95 

soya sauce and wasabi 

 

Fried Calamari      12.95 

hot cherry peppers and Cajun mayonnaise 

 

Caesar Salad      9.50 

 

Beefsteak Tomato and Red Onion      10.50 

with crumbled blue cheese, vinaigrette dressing 

 

 Prime New York Steak Sandwich     24.95 

 

Beef Tenderloin Carpaccio     14.95 

Our menu featuring Prime Steaks is available upon request. 

 

 




