STARTERS

French Charcuterie
chicken parfait, cured meats, selection of cheese

Pork Dumplings

chili crunch, sweet black vinegar, scallion

Whipped Ricotta Dip

housemade brioche loaf, seasonal accompaniments

Grilled Miami Short Ribs

gochujang, toasted nori, sesame

Calamari Bravas ¢
spanish ham, saffron aioli, romesco

Chicken Wings
bourbon BBQ, butter buffalo, honey jerk, lemongrass chili

Shrimp Cocktail 56

classic fixings

Caesar
garlic dressing, bacon, crouton

Club Wedge

everything bagel seasoning, tomato, blue cheese dressing

add giannone chicken
add grilled shrimp 3

MAINS
Braised Lamb Shank

white bean cassoulet, glazed carrot, duck fat bread crumb

Pan Seared Halibut &

black garlic cavatelli, parsnip, charred onion

Chicken Schnitzel
german potato salad, charred cabbage, mustard sauce

Double Double Smash Burger
canadian cheddar, diced onion, fancy burger sauce

Crispy Eggplant

lemon and mint tabbouleh, barrel aged feta, pomegranate

Veal Stroganoff Pappardelle

mountain oak gouda, smoked bacon, crispy enoki mushrooms

140z Ribeye

potato rosti, broccolini, peppercorn sauce

SIGNATURE SIDES

Brussel Sprouts
pancetta, ice wine vinaigrette

Roasted Cookstown Potatoes
sour cream, Crispy onion

Vertico Greens Arugula
ricotta salata, 1871 leonardi aceto rosso

Scotiaclub is a proud partner & supporter
of Ocean Wise sustainable seafood

Vegetarian menu available upon request
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