
A P P E T I Z E R S  &  S H A R A B L E S
	 CHAIRMAN’S CHEESE TOAST (2)	 •	 QUEBEC CHEESE CURD, AGED WHITE CHEDDAR, GRANA PADANO 	 10

	 AHI TUNA TARTARE	 •	 CREAMY SESAME DRESSING, AVOCADO, PICKLED CUCUMBER,	 27	
			   SPICY MAYO, RADISH, TARO ROOT CHIPS   

  	 HUMBOLDT CALAMARI	 •	 GLUTEN FREE BREADING, SPICY MAYO	  20

	 CANADA PRIME BEEF MEATBALLS	 •	 TOMATO SAUCE, PECORINO, CHEDDAR, BAGUETTE	 18

	 PRAWN COCKTAIL	 •	 PACIFIC WHITE PRAWNS, TRIO OF DIPS: WASABI COCKTAIL SAUCE, 	 22 
			   SPICY MAYO, DILL PEPPERCORN RANCH

	 CRAB WELLINGTONS	 •	 TRUFFLE MUSHROOM DUXELLE, BOURSIN CHEESE, BEARNAISE SAUCE	 28

S I G N A T U R E  D I S H E S  &  S A N D W I C H E S 
SANDWICHES ARE SERVED WITH YOUR CHOICE OF FRIES or LOCAL GREENS // SUBSTITUTE : WALDORF or CAESAR SALAD +3

	 STEAK SANDWICH 	 •	 7oz CANADA PRIME STRIPLOIN, SERVED ON A PIECE OF CHEESE TOAST, 	  44	
			   CRISPY ONIONS, BEARNAISE

	 DOUBLE BACON CHEESEBURGER	 •	 AGED WHITE CHEDDAR, DIJON MAYO, CLASSIC GARNISH, 	 25 
			   HOUSEMADE ONION KAISER, FOIE GRAS MUSHROOM SAUCE

	 CHAIRMAN’S GRILLED CHEESE	 •	 GOUDA, CHEDDAR, DOUBLE SMOKED BACON, ROSEMARY HAM, 	  25	
			   GARLIC & HERB CREAM CHEESE

	 SMOKED CRISPY CHICKEN SANDWICH	 •	 CHERRY WOOD SMOKED CHICKEN BREAST, GOUDA,	 26	
			   DILL PEPPERCORN RANCH, CLASSIC GARNISH, HOUSEMADE ONION KAISER	

	 FRENCH DIP	 •	 CANADA PRIME STRIPLOIN, CARAMELIZED ONIONS, GOUDA, 	 29	
			   HORSERADISH MAYO, AU JUS 

	 PETIT FILET	 •	 6oz CHAIRMANS RESERVE ALBERTA BEEF TENDERLOIN, 	  59	
			   POTATO TERRINE, BROCCOLINI, BACON JUS	

	 ORA KING SALMON	 •	 POTATO TERRINE, TOMATO & OLIVE VINAIGRETTE, BROCCOLIN	 49

	 LOBSTER MAC & CHEESE	 •	 FOUR CHEESE SAUCE, SYLVAN STAR GOUDA	 39

	 BLACK TRUFFLE GNOCCHI	 •	 SHELLED PEAS, MUSHROOMS, CAULIFLOWER PUREE,  	  27	
			   PARMIGIANO REGGIANO (VEGETARIAN)

S O U P  &  S A L A D S

	 LOBSTER CHOWDER	 •	 ATLANTIC LOBSTER, FENNEL, AGRIA POTATO, CORN 	            22

	 CAESAR SALAD	 •	 BABY ROMAINE, DOUBLE SMOKED BACON, PARMIGIANO REGGIANO, 	 16 
			   CROUTON, GARLIC DRESSING	

	 WALDORF SALAD	 •	 FUJI APPLE, CANDIED WALNUTS, STILTON, GRAPES, ARUGULA,                      	  16	
			   CELERY HEARTS, CREAMY DRESSING	

	 LOCAL GREENS	 •	 CHERRY TOMATO, CUCUMBER, PICKLED RED ONION, RADISH, 	            14	
  			   DRIED POMEGRANATE SEEDS, HOUSE VINAIGRETTE

ADD TO ANY SALAD  PRAWNS (4)  14  //  CHICKEN SUPREME 16



•	 8oz CANADA PRIME TENDERLOIN  69

•	 12oz CANADA PRIME STRIPLOIN  67

•	 14oz CANADA PRIME RIBEYE  69

•	 18oz CANADA PRIME RIBEYE  81

•	 14oz TAJIMA AUSTRALIAN WAGYU RIBEYE 137

•	 36oz CANADA PRIME PORTERHOUSE FOR TWO INCLUDES TWO SIGNATURE SIDES  149

•	 36oz CANADA PRIME BONE IN SMOKED RIBEYE FOR TWO INCLUDES TWO SIGNATURE SIDES  162

•	 AUSTRALIAN WAGYU TOMAHAWK INCLUDES TWO SIGNATURE SIDES  MP

C H A I R M A N ' S  C U T S
INCLUDES ONE SIGNATURE SIDE

O V E R  T H E  T O P
•	 COWBOY STEAK BUTTER 5

•	 CLASSIC SAUCE BEARNAISE  6
•	 HENNESSY PEPPERCORN JUS  7

•	 RUBY PORT JUS  7
•	 FOIE GRAS MUSHROOM SAUCE  7

•	 DOUBLE SMOKED BACON JUS 7
•	 SAINT AGUR BLUE CHEESE SAUCE 7

•	 OSCAR 
      KING CRAB, LOBSTER, BEARNAISE  24

•	 SURF & TURF
 HOKKAIDO SCALLOPS (2), PACIFIC WHITE PRAWNS (2) 26

•	 NOVA SCOTIA LOBSTER 

HALF OR WHOLE  MP

CHAIRMAN’S FRIES  13
HICKORY SPICE, SPICY MAYO  

CRISPY CAULIFLOWER  13
� SWEET GARLIC SAUCE, DILL, TRUFFLE SALT

BROCCOLINI  13
BUTTER, GARLIC, PARMIGIANO REGGIANO

ROASTED MUSHROOMS  13
LEMON GARLIC BUTTER

POTATO RÖSTI  13
GOUDA, BACON, SOUR CREAM, SCALLIONS

MAC & CHEESE  13
FOUR CHEESE SAUCE, SYLVAN STAR GOUDA 

S I G N A T U R E  S I D E S

LOBSTER MAC & CHEESE  
18/29

� FOUR CHEESE SAUCE, NOVA SCOTIA LOBSTER,  
SYLVAN STAR GOUDA

                                                                                              
   

BLACK TRUFFLE DOUBLE STUFFED POTATO  
9/17

CHEESE CURDS, BACON, SCALLION, 
SYLVAN STAR GOUDA  

S P E C I A L T Y  S I D E S
UPGRADE / À LA CARTE

MANAGED BY          VINTAGE GROUP


