Menu of 1% to 31% October

SHARE PLATES 4 HREN

~

Thai Roasted Beef Salad R EFRAVHI DL / $24

Garlic, Shallots, Cilantro, Cherry Tomatoes, Cashew Nuts, Fish Sauce, Thai Chili, Lime Juice, Mint

Smoked Salmon Salad with Waffle Strips flE =& HIftERE /$25

Waffle Strips, Mixed Greens, , Extra Virgin Olive QOil, Hollandaise Sauce

Patatas Bravas FRUISF ERIXIEEIR D / $22

Calabrian Chili Peppers, Mayonnaise, Italian Herbs, Tomato Sauce

Spanish Garlic Shrimp VI iFEIFYE /$19
Pacific White Shrimp, Garlic, Olive Qil, Smoked Paprika, Lemon

Chili Octopus Carpaccio /\/N&&HK J /$19
Yuzu Orange Vinaigrette, Grapefruit, Olive Qil, Chili Flakes

Plum Chicken Wings i3858 / $22
Plum Powder, Plum Maple Syrup

Beef Carpaccio £4R&EF /$26
Beef Tenderloin, Olive Oil, Truffle Oil, Arugula, Capers, Cheese, Sherry Wine Vinegar, Yuzu Pepper Sauce

Calamari 8£)FEL& /$19

Green Onion, Chilli Pepper, Tartar Sauce

Mussels or Clams & Frites M EO/MRE5ZELY /$28
Garlic, Shallot, White Wine, Fries

BC Local Oysters A<RIS#EY /$21 (6pcs) $40 (12pcs)

Ponzu Sauce, Lemon

Mediterranean Spicy Squid M EEEEE J / $28
Squids, Thai Chili, Garlic, Tomato-Bell Pepper Sauce, Fennel, Arugula, Olives, Cherry Tomatoes, Olive Oil

Seafood Platter /SE¥H# 2 ¥ / $68 (Available from Friday to Sunday)

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

¥ Vegetarian  #’Nuts @ Pork % shellfish _J Spicy



Add on $12 to create
your own Brunch Set
1. House Clam Chowder /

Salad
2. Chef’s select Dessert

ITTLE
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Menu of 1% to 31% October

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 fe X HFINENS 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
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SOUP 7
Add on $12 to create  Lobster Bisque & Housemade Wonton ZiFZREEY /$16
your own Brunch Set Cream, Lingcod Wonton, Corn, Shitake Mushroom, Bokchoy, Green Onion
Hi Clam Chowd N ~
1. House Clam Chowder/ Clam Chowder §5HETILAYE / $12
2. Chef’s select Dessert Onion, Garlic, Carrot, Celery, Rice Craker , Cream

LUNCH STYLE MAIN FBERT 3%

Spaghetti Bolognese == / $26

Ground Beef, Tomato Sauce, Parmesan Cheese

~

Steak & Frites with Salad FHEZZE &L / $38
8oz Steak, Sunny Side up Egg, Chimichurri Sauce

Truffle Wild Mushroom Risotto N EFEZEAFIR 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 {8 & /$33

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

SIDES
Truffle Fries with Cheese IAZZ +Z% /$14
Bacon 151E / $8

Garlic Bread (4pcs) & EE / $6
Smoked Salmon E/Z= & /$8
Lobster Meat JZ4FA / $16

¥ Vegetarian  #’Nuts @ Pork ¥ shellfish  J Spicy




