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Escargot Gorgonzola
Tender Escargot sautéed with Gorgonzola Cheese, White Wine and a hint of Garlic,

served with Garlic Toast.     $9.95

P.E.I. Mussels (When in season)
A generous one-pound portion of Atlantic Mussels steamed in 
Garlic Butter and White Wine, served with Garlic Toast.     $9.95

Calamari
Lightly Breaded Calamari, topped with Purple Onions, served with a side

of  Cool Cucumber Sauce.     $9.95

Garlic Whiskey Shrimp
Sautéed in Fresh Garlic, Diced Roma Tomatoes, Artichoke Hearts and scented with 

Canadian Rye Whiskey, served with Garlic Toast for dipping.    $10.95  

Bacon-Wrapped Scallops
Atlantic Scallops sautéed in Whiskey Butter with a splash of Brandy, served with

a Tangy Cocktail Sauce and Garlic Toast.  $10.95

B.C. Smoked Salmon
Fresh British Columbia Smoked Salmon garnished with Red Onions and Capers.

$12.95

Oysters Rockefeller
Steamed Fresh Oysters topped with Pernod Creamed Baby Spinach 

and baked with Hollandaise Sauce.     $12.95
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Dry Ribs
Crisp, Boneless Pork Ribs served with Honey Mustard Dipping Sauce,

garnished with Lemon and Garlic Toast.   $9.40

Louisiana Alligator
Tenderloin strips of Alligator sautéed in Sweet Peppers, Onions and Leeks, 

finished with a Brandy Madagascar Peppercorn Sauce, served with Garlic Toast.   $9.95 


