
DINNER MENU  

Every night from  5:00 to 10:30  pm 

** Our fries are made with peanut oil 

 

    

Spreadables…                                                         Main Courses…  

Smoked salmon, fresh cream & dill 5 BBQ Ribs rubbed with our spice blend, coleslaw & fries 28 
Rillettes or pâté of the day 5 ½ BBQ Ribs rubbed with our spice blend,  coleslaw & fries 18 
Feta cheese, olive, thyme & paprika 5 ½ Roasted Cornish hen with thyme and lemon, vegetables & fries 15 
Arugula, spinach, goat cheese, roasted almond & balsamic vinegar 5 ½ Roasted Cornish hen,  ½ ribs, coleslaw & fries 30 
Sun dried tomato, cream cheese, bacon & chives 5 New York cut angus AAA, vegetables & fries 25 

…or 3 for 12 $  New York cut angus AAA, ½ ribs, coleslaw, vegetables & fries 40 

  New York cut angus AAA, 2 grilled giant shrimps, vegetables & fries 35 

  Beef filet mignon angus AAA, vegetables & fries 32 

Appetizers…  Beef filet mignon angus AAA, 2 grilled giant shrimps, vegetables & fries 42 

Duck wings, ginger & garlic 8 Grilled giant shrimp (4), virgin sauce, vegetables & fries 25 
Crispy melted goat cheese and jalapeno sticks & salsa 8 Lamb shank, gremolata, vegetables & fries 25 
Crab cake, balsamic aioli, tomato caramel & baby arugula 12 Salad of marinated salmon & tuna tataki, roasted vg, goat cheese & salsa 22 
Mini pogo of piglet & foie gras sausage 12 Angel hair with fresh and sun dried tomatoes, goat cheese, comfit duck, garlic 22 
Fried calamari, spicy aïoli  9 Crab cake (¼ pound), balsamic aioli, tomato caramel, romain lettuce & fries 22 
Fried red onions, lemon & ginger honey  5 Salmon tartar with sesame and avocado, fries & salad 22 
Marinated salmon & arugula salad 12 Beef tartar, chorizo and parmesan, fries & salad 25 
Roman lettuce with parmesan & balsamic 7 Homemade nachos, red tuna tataki, guacamole, salsa & cilantro 18 
Beef carpaccio, sweet red pepper purée, comfit & fried capers 11 Today's fish                                                                                                            market price  

Salmon tartar with sesame, avocado & salad 14   
Beef tartar, chorizo and parmesan, salad 16   

TOAST!’s torchon of foie gras, homemade brioche bread 20   
Potato peel with smoked old cheddar, fried pork belly     

with  SSS sauce and smoked sour cream                               15   
  

Why not?  

  Today’s soup… 5 
  Home made fries & mayonnaise 5 
  Québec's cheese plate (3 varieties), roasted nuts & grapes 15 

    

    

Hoping this simple snack will be sympathetic!  

 


