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LUNCH HIGHLIGHTS

LOBSTER BISQUE
$32

HONEY NUT SQUASH SOUP
caramelized pine nuts, sage
$26

SMOKED SALMON SALAD
$39

FRESH FRENCH BEAN SALAD
$26

“LEGRAND” SALMON CARPACCIO
lime, soya, sweet pepper and avocado
$44

TUNA TARTARE
lemon, yuzu and soya sauce
$38

MILLEFEUILLE OF
TUNA AND CAVIAR
signature potato rosti, heriloom egg, big eye
tuna and créme fraiche topped with Baeri
caviar
$45

SCRAMBLED EGGS WITH SMOKED
SALMON
$45

SMOKED SALMON °‘KASPIA STYLE’
bay of fundy ‘gold label’
with housemade blini and créme fraiche or
mixed greens
$46

MILAN’S SALAD
smoked salmon, crab and fresh french beans
$65

COEUR DE SALMON
housemade mini blini, creme fraiche
$29

CRAB & ROCK SHRIMP SALAD
$70

FRESH PERIGORD
BLACK TRUFFLE PIZZA
shaved fresh périgord black truffle, homemade
bechamel, puntarelle greens
$45
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BRUNCH HIGHLIGHTS

BRIOCHE FRENCH TOAST
orange marmalade
$34

SMOKED SALMON EGGS BENEDICT
hollandaise, english muffin
$48

SMOKED SALMON PLATTER
bay of fundy ‘gold label’ smoked salmon, traditional accoutrements
choice of everything bagel or brioche toast

$46

CAVIAR BAGEL
New York ‘everything’ bagel, 20g baeri caviar, smoked salmon
lemon scented cream cheese

$65

SCRAMBLED EGGS WITH SMOKED SALMON
$45

DIACHILEV EGGS
poached eggs with salmon roe

$40

VERMONT CHEDDAR OMELETTE
mixed greens

$30
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