MARINATED OLIVES 7
white vermouth

STEAMED EDAMAMES 7
spicy ginger honey, sesame seeds

BIG EYE TUNA & WATERMELON POKE BOWL 18
sesame, yuzu-soy, compressed watermelon, avocado, cucumber ribbons

THAI COCONUT SALMON TARTARE 16/126

coconut milk, red curry, cilantro, lime, crispy Thai basil

GRILLED BEEF TACOS 12

corn tortillas, tomatillo salsa, pico de gallo

0CTOPUS AND SHRIMP CEVICHE 16

aji amarillo, lime, cucumber, red onion and cilantro

SEARED BEEF CARPACCIO 14

slow cooked egg, horseradish mayo, crispy match stick potatoes

GREEK SALAD  12/16

tomatoe, cucumber, féta cheese, olives, onions

CRISPY POPCORN ROCK SHRIMP 16
ginger honey, watercress

ANCESTRAL TOMATO AND FIORE DI LATTE SALAD 16
fiore di latte, fresh basil and herb vinaigrette

ENDIVE AND PARSLEY SALAD 13
quinoa, macadamia nuts, orange wedges, citrus vinaigrette

Platters

CHICKEN SHISH TAOUK & KAFTA PLATTER 34
garlic sauce, hummus, Labneh zaatar, fattouch salad

DECONSTRUCTED TACO PLATTER 38
grilled beef, crispy shrimp, raw tuna, avocado, lime, tomatillo salsa

From the Grill & Hot Plates

GRILLED POTUGESE SMALL CHICKEN A LAPLANCHA 26
mix salad

TWO JUNOIR CHEESEBURGERS WITH BACON 16
cheese, bacon, lettuce, tomato and fries

MANOIR CLUB SANDWICH & FRIES 18
grilled chicken breast, bacon, tomato, lettuce

1/2 GRILLED OCTOPUS & CHORIZO 32
Greek salad

OPEN FACE SEARED TUNA GALETTE SANDWICH 17
egg, avocado, horseradish mayo, tomato , house salad

GRILLED VEAL CHOP 34
portobello mushrooms & rosemary grelot potatoes

CONFIT PORC CHEEK POUTINE 18
cheese curds, red wine sauce

DAILY SPECIAL  M.P
chef’s garnish

Napolitan Style Pizza

MARGHERITA 16
fresh mozzarella, San Marzano tomato sauce, basil

PORTOBELLO AND PARMESAN 21
fresh mozzarella, portobello, porcini & truffle cream, shaved parmesan

PROSCIUTTO & ARUGULA 18
fresh mozzarella, San Marzano tomato sauce, prosciutto, arugula

SAUSAGE 18
mozzarella, San Marzano tomato sauce, roasted red peppers, sausage, olives

Kids Menu

GRILLED CHEESE & FRIES 10
CRISPY CHICKEN FINGERS & FRIES 12
CHEESEBURGER & FRIES 10

VEGGIES & HUMMUS PLATE 8
LINGUINI TOMATO SAUCE 12

Sides
HAND CUT FRIES 5
SMALL SIDE SALAD 6

ROASTED ROSEMARY GRELOT POTATOES 7
PORTOBELLO MUSHROOMS ~ 8

Desserts

FRESH WATERMELON 6
CARROT & CARAMEL SQUARE 8
BLUEBERRY CHEESECAKE 8

CHOCOLATE MI-CUIT WITH BUTTERSCOTCH ICE CREAM 10



