
D I N N E R  M E N U

SHAREABLES APPETIZER

HOUSE OLIVES |  12
marinated assorted olives, citrus peels,
chilies, herbs, cured tomatoes

ZA’ATAR FRIES  |  13
feta cheese, house ketchup, roasted
garlic aioli, lemon wedge

FRITO MISTO  |  29
calamari, bay scallops, shrimps,
zucchini, eggplant, peppers, red onion,
parsley, chipotle aioli, lemon wedge 

M A I N S

CHEESE  |  33
chef’s choice of four artisan cheese
selections from Cheese boutique’s, local
preserves & pickles, honey, crostini &
crackers

MEAT & CHEESE  |  39

chef’s choice of three cured & aged
salumi & two artisan
cheese selections from Cheese
Boutique, local preserves &
pickles, honey, crostini & crackers

oysters (8pc), lobster rolls (4pc),
shrimp cocktail (8pc), cured &

smoked trout, smoked salmon, ahi
tuna crudo, steamed-chilled mussels

& clams, mignonettes, cocktail
sauce, lemon, side of za’atar fries

S E A F O O D  T O W E R | 1 2 9

romaine lettuce, bacon bits, croutons,
caesar dressing, parmigiano cheese

CAESAR SALAD  |  17

chickpea hummus, charred lemon,
parsley salad, salsa verde 

GRILLED OCTOPUS |  21

EAST COAST OYSTERS | 4.50
mignonettes, lemon wedge,
horseradish 

per piece

HANDHELDS

CLASSIC BURGER  |  25
angus beef chuck & brisket patty,
lettuce, tomato, roasted pepper aioli,
pickle, feta cheese 

served with your choice of fries, house
salad, caesar salad, or za’atar fries

BEACH CLUB BURGER  |  27
angus beef chuck & brisket patty,
lettuce, tabbouleh, pickled onion,
roasted pepper aioli, pickle, feta cheese 

F R I D A Y  F I S H
R O A S T  |  M . P

seasonal whole fish roast, ask your
server for more details

HUMMUS  |  18
crispy chickpea, lemon, paprika

BABA GHANOUSH  |  17
parsley, lemon, toasted cumin

SPINACH & ARTICHOKE  |  19
cracked olives, lemon, parmesan crust

MEZZE with bistro bread

MEZZE PLATTER   |  57
hummus, baba ghanoush, spinach &
artichoke, fattoush, smoked paprika
fries, bistro bread 

serves 2-4

BEACH CLUB 
FAVOURITES

GLUTEN FREEVEGETARIAN

FATTOUSH  |  19
romaine, arugula, cucumbers, radishes,
tomatoes, peppers, crispy pita, sumac
lemon dressing

AHI TUNA CRUDO | 21
caper berries, orange, cucumber, red
onion, fresh herbs, lemon dressing

SEASFOOD RISOTTO  |  49
grilled octopus, bay scallops, shrimps,
mussels, clams, tomatoes, chilies, spinach

herb mascarpone mash, sauteed mushrooms
& peas, broccolini, carrot crips, seedlings,
salsa verde

CAULIFLOWER STEAK  |  29
roasted garlic potato mash, broccolini, cipollini
onions, parsnip crisps, thyme jus

ANGUS BEEF TENDERLOIN  |  55 SUMAC BRANZINO  |  41
seeds & vegetable pilaf, rapini, caviar,
lemon, caperberry beurre blanc

HARISSA ROASTED
HALF CHICKEN  |  43
hummus, crispy chickpeas, charred lemon,
pickled onion, peas, chimichurri, tzatziki

SPAGHETTI LOBSTER TAIL  |  59
crab & truffle mushroom stuffing, local
mushrooms, black truffle, caviar

LAMB BURGER  |  33
ontario lamb patty, lettuce, tomato,
pickled onion, cucumber, tzatziki



dinner
dinner


