
A p p e t i z e r s
Applewood Smoked Salmon   16
h o u s e  cu r e d  a n d  s m o k e d  St e r l i n g  s a l m o n,  t r a d i t i o n a l  a cco m pa n i m e n t s

Charred Beef Carpaccio   19
t ru f f l e  o i l ,  s h a v e d  Pa r m i gi a n o  R e g gi a n o

Seared Ahi Tuna   20
pe ppe r  c ru st e d ,  soya ,  roa st e d  p o b l a n o  pe ppe r s ,  gr i l l e d  pi n e a ppl e ,  wa s a b i  m ay o

Pan-Seared Foie Gras   39
r i pe  m a n g o ,  l i n g o n b e r ry  ja m

Lobster And Mango Martini  36
At l a n t i c  lo b st e r ,  s l i c e d  r i pe  m a n g o ,  c i t ru s  v i n a i gr et t e

Shrimp Cocktail   36 
j u m b o  wh i t e  Gu l f  s h r i m p,  h o u s e  to m ato  c h i l i  s au c e

Maryland Blue Crab Cakes  22
roa st e d  co r n  s a l a d ,  P o b l a n o  c r e a m

Flash-Fried Calamari  15
ga r l i c ,  r e d  c h e r ry  pe ppe r s  a n d  c a pe r s

Seafood Tower  (market price)
Lo b st e r ,  c r a b ,  oy st e r s ,  s h r i m p

Lobster Chowder  14

Ahi Tuna Tartar  25
wa s a b i,  a v o c a d o ,  s e s a m e  s e e d s

Prime Steak Tartar  30
t r a d i t i o n a l  ga r n i s h e s

Slow-Braised Short Rib  24
c h i p ot l e  s pi c e d  c r e a m e d  co r n,  d o u b l e -s m o k e d  b a co n

Sa  l a d s
The Harbour Sixty  13
Co o k sto wn  gr e e n s ,  ga r d e n  v e geta b l e s ,  h e r b  c i t ru s  v i n a i gr et t e

Caesar   13
h e a rt s  o f  ro m a i n e ,  pa n c et ta  b a co n,  b a k e d  c ro u to n s ,  R e g gi a n o

spinach and Arugula  14
s l i v e r e d  pe a r ,  M o n t e  E n e b ro  g oat  c h e e s e ,  toa st e d  wa l n u t s ,  
roa st e d  a ppl e  v i n a i gr et t e

Beefsteak Tomato and Roquefort   14
r i pe  to m ato e s ,  V i da l i a  o n i o n s ,  Ro q u e f o rt  d r e s s i n g

Village   15
DO  d o n i s  F eta ,  Ka l a m ata  o l i v e s ,  o n i o n s ,  cu cu m b e r s ,  
v i n e  r i pe n e d  to m ato e s ,  o r e ga n o  d r e s s i n g

Buffalo Mozzarella   19
v i n e  r i pe n e d  to m ato e s ,  S pe c k ,  a ge d  B a l s a m i c  v i n e ga r ,  e x t r a  v i rgi n  o l i v e  o i l

Golden Beet   15
t i m b a l e  o f  g o l d e n  b e et  a n d  g oat  c h e e s e

Lisa’s Salad   15
c h o ppe d  l et t u c e ,  DO  d o n i s  F eta ,  gu I n d i l l a  pe ppe r s ,  o n i o n,  o i l  a n d  v i n e ga r

Ma  r k e t  S p e c i a l s
Pancetta-Wrapped Sea Scallops
roa st e d  r e d  pe ppe r s

Oysters on the Half Shell
f r e s h  h o r s e r a d i s h,  c h a m pa gn e  v i n a i gr et t e

Oysters ROCKEFELLER
b ro i l e d ,  s pi n a c h,  H o l l a n da i s e  s au c e

BELUGA CAVIAR
b l i n i s ,  toa st  ro u n d s ,  t r a d i t i o n a l  ga r n i s h e s



FROM     THE    B ROILER      
We  pro u d ly  s e rv e  USDA    Pr i m e

NEW YORK STRIP STEAK  58
FILET MIGNON 10 OZ  47
FILET MIGNON 14 OZ  52 
RIB EYE STEAK  52
PORTERHOUSE STEAK  57 
DOUBLE PORTERHOUSE  115 
BONE-IN RIB STEAK  52
SLOW-ROASTED PRIME RIB  52
d o u b l e -cu t,  au  j u s ,  h o r s e r a d i s h  s au c e

KOBE BEEF (market price)
da i ly  s e l e c t i o n

ALL STEAKS CAN SURF:  
ADD    A  CARIBBEAN          LOBSTER      TAIL   ,  WHOLE     ATLANTIC        LOBSTER     ,  KING     CRAB     OR   SHRIMP    

LONG BONE LAMB CHOPS  52
Co lo r a d o  c h o p s ,  c r i s p  p otato  pa n c a k e

PROVIMI VEAL CHOP  52
sc a l lo pe d  p otato e s ,  r e d  wi n e  r e d u c t i o n

PAN-ROASTED FREE-RANGE CHICKEN  30 
r i sot to ,  pa n  j u i c e s

FROM     THE    SE  A
HARBOUR SIXTY LOBSTER  (market price)
WHOLE ATLANTIC LOBSTER  (market price)
st e a m e d  o r  b ro i l e d ,  by  t h e  p o u n d

BROILED CARIBBEAN LOBSTER TAIL  (market price)
l e m o n,  d r a wn  bu t t e r

AHI TUNA  40
gr i l l e d  c e n t e r  cu t  lo i n  st e a k ,  gr i l l e d  pi n e a ppl e  s a l a d

MOROCCAN STYLE SALMON  29
h e r b e d  co u sco u s ,  e g gpl a n t  c a p o n ata

PAN SEARED HALIBUT  36
s m o k e d  pa pr i ka ,  d o u b l e -s m o k e d  b a co n,  roa st e d  to m ato e s

THE    S A U C ES
Béarnaise, Hollandaise, Peppercorn,  
Garlic Aioli,  Creamy Horseradish

THE    SIDES   
Sugar Snap Peas  9	Sa utéed Button Mushrooms  13 
Fresh Asparagus  13	Sa utéed Broccolini  13 
Creamed Spinach  13	Sa utéed Spinach  12
Sautéed Rapini  	T ruffle Mac and Cheese  13 
roa st e d  ga r l i c ,  f r e s h  c h i l i e s   13	 Fire Roasted Peppers  11
Parmesan Baked Tomato  10	 Onion Rings  8
Hand-Cut Fries  8	 Parmesan Truffle Fries  11
Garlic Mashed Potatoes  9	 Baked Potato 9
Lobster Mashed Potatoes	 Creamed Corn  
lo b st e r ,  B r i e ,  c h i v e s   15	 s pi c y  c h i p ot l e ,  s m o k e d  b a co n   9
Foie Gras Poutine  40	



FE  A TURES   

SOUP DU JOUR   15
da i ly  s e l e c t i o n

BURRATA   36
gr i l l e d  to m ato ,  c ru st i n i

TEMPURA SHRIMP   37
t h r e e  j u m b o  t i ge r  s h r i m p,  
s pi c y  co co n u t -l i m e  s au c e ,  
soy -gi n ge r  s au c e ,  sc a l l i o n s ,  
s au t é e d  da i ly  v e geta b l e s

SEA BASS FILET   40
b a s i l  o i l ,  l e m o n,  f l eu r  d e  s e l

GROUPER FILET   40
c a j u n,  f e n n e l ,  c h e r ry  to m ato e s , 
gr i l l e d  t i ge r  s h r i m p

RED SNAPPER  36
wh o l e  o r  d e -b o n e d ,  o l i v e  o i l ,  
l e m o n,  f l eu r  d e  s e l

DOVER SOLE   69 
c a pe r s ,  pi m e n to ,  b eu r r e  b l a n c

BONE-IN TENDERLOIN STEAK  75

GRILLED BOAR RIB CHOP  52
s au t é e d  c a b b a ge ,  s we et  p otato  c ro q u et t e

STONE CRAB CLAW   25 
m u sta r d  s au c e

ROASTED BUTTERNUT SQUASH  8 
bu t t e r ,  b ro wn  su ga r ,  t h y m e

DAILY GELATO  14
t h r e e  sco o p s  o f  y o u r  c h o i c e


