Menu of T to 30" November

SHARE PLATES 4 HREN

Apple Pomegranate Halloumi Cheese Salad ré /%18
BT RZTDHEERS AR

Roasted Pine Nuts, Fennel, Frisée, Fresh greens, Light Lemon-Honey Dressing

Smoked Salmon Salad with Waffle JAZE = & ybhifidtex /$25

Waffle Strips, Mixed Greens, Extra Virgin Olive Oil, Sasame Sauce

Chili Octopus Carpaccio /\/TI&&K J /$19
Yuzu Orange Vinaigrette, Grapefruit, Olive Oil, Chili Flakes

Beef Carpaccio £54HA5&F / $26
Beef Tenderloin, Olive Oil, Truffle Oil, Arugula, Capers, Cheese, Sherry Wine Vinegar, Yuzu Pepper Sauce

Spanish Garlic Shrimp PV 7EIFYE /$19
Pacific White Shrimp, Garlic, Olive Qil, Smoked Paprika, Lemon

Plum Chicken Wings iE1§3538 / $22
Plum Powder, Plum Maple Syrup

Calamari 8£)F&L& /$19

Green Onion, Chilli Pepper, Lime

Mussels or Clams & Frites P& /IR5ZE5Y /$28
Garlic, Shallot, White Wine, Fries

BC Local Oysters <3k S4E¥ /$21 (6pes) / $40 (12pcs)

Ponzu Sauce, Lemon

Baked Oyster Rockefeller = HIREEY /$28

Spinach, Fennel, Parmesan

Seafood Platter ;/B&¥iH5 ¥ / $68 (Available from Friday to Sunday)

Fresh Oyster (8pcs), Shrimps, Mussels, Clams, Abalones, House-made Soy Sauce, Cocktail
Sauce, Ponzu Sauce

Lobster Poutine TP IHERES Y /$24

Potato Fries, Cheese Curds, House Gravy

Trio of Beef Sliders MK {RERINES® / $24

Pork, Beef, Italian Steak Spice, Bacon Onion Jam, Smoked Cheddar Cheese, Pickle

¥ Vegetarian #”’Nuts @ Pork % shellfish J Spicy




Add on $12 to create
your own Brunch Set

1. Daily Soup / Salad
2. Chef’s select Dessert
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Menu of T to 30" November

BRUNCH PLATE st 2R & 275

Little Karp’s Big Plate /NEB2REFE & /$22

Thick-cut Bacon, Potatoes, Mix Greens, Focaccia, Yogurt
Two Eggs with style of : Sunny side up, Over Easy, Poached, Scramble

Chicken Waffles f£XBHFNNENS D /$26
Mix Greens, Cherry Tomatoes, Hollandaise Sauce, Maple Syrup,
House-made Hot Sauce (Mild Spicy)

Smoked Duck Breast Skillet }RIZFSH/\FIsR / $26
Potatoes, Onions, Bell Pepper, Mushroom and Topped with Two Sunny Side Up Eggs

Vegetarian Shakshuka HEItIEE"y / $24

Eggs, Garlic Bread, Mix Bell Peppers, Mushroom, Smoked Paprika, Onion, Tomato Sauce
+ Sausage® $5

Smoked Beef Brisket with Hash & Eggs
MESKINEE T ABHE / $28

Toast Bread, Potatoes, Onion, Pepper

French Toast ;ZX{iHELE /$24
Mixed Berries, Whip Cream, Syrup

EGG BENEDICT EFIENIIRE

Poached eggs on Focaccia, covered with hollandaise sauce and
served with mix greens, potatoes and yogurt.

Smoked Duck Breast [R/ZTEHIIEE / $24
Smoked Salmon [HIE=X&IEE /$25

Seafood Mix ZiR/BEHIIEEY /$24
Scallops, Shrimps, Octopus

¥ Vegetarian #’Nuts @ Pork % shellfish J Spicy




Add on $12 to create
your own Brunch Set

1. Daily Soup / Salad
2. Chef’s select Dessert
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Menu of T to 30" November

SOUP ;&

Lobster Bisque & Housemade Wonton AN 5E=EYE /$16

Cream, Lingcod Wonton, Corn, Shitake Mushroom, Bokchoy, Green Onion

Green Pea Soup 55X /$12

Green Peq, Potato, Shallot

LUNCH STYLE MAIN FBERT 3%

Spaghetti Bolognese == / $26

Ground Beef, Tomato Sauce, Parmesan Cheese

Truffle Cream Spaghetti & Meatballs A HEBECRNIL © /$27

Creamy Truffle Alfredo, Roasted Meatballs Tomatoes Sauce

Steak & Frites with Salad 4HEZZ &7V / $38
8oz Steak, Sunny Side up Egg, Chimichurri Sauce

Truffle Wild Mushroom Risotto IIEFEZEAFIIR Y /$28

Truffle Sauce, Seasonal Mushroom, Cream, Garlic

Spaghetti Frutti Di Mare BEEESHEAFIEY /$28

Mussels, Clams, Shrimps, Garlic, Tomatoes, Parsley, White Wine

Fish en Papillote KB /$33

Chinese Cabbage, Fennel, Tomatoes, Asparagus, Lemon, Parsley, Garlic Butter

SIDES

Lobster Meat #4FR / $16

Smoked Salmon Z/E=f / $8

Bacon 1Z1R / $8

Truffle Fries with Cheese M\E=Z +2% /$14
French Fries 5% / $8

Garlic Bread (4pcs) imam e /$6

¥ Vegetarian #’Nuts @ Pork % shellfish J Spicy




