
STEAK FEST MENU
1. CHOOSE YOUR CUT
Sirloin Steak	 39
A classic 8oz steak with a balanced 
blend of tenderness and hearty flavor.

DESSERT
Dark Chocolate Torte                   10
Served with Burnt Orange & Praline

Chocolate Raspberry Tartufo      9
Creamy chocolate ice cream
around a centre of wild raspberry ice, 
dusted in cocoa powder, served with a 
wild berry compote and whipped cream.

RARE
Grill-marked, cool, deep-red center. 

MEDIUM-RARE
Warm, red center, juicy. 

MEDIUM
Very warm center, rosy-pink. 

MEDIUM-WELL
Gently seared, somewhat pinkish center. 

WELL-DONE
Thoroughly seared, firm, no interior redness.

TEMPERATURE

All Steaks come with a vegetable
medley & your choice of:

2. SIDES

• Truffle Fries

• Herbed Fingerling Potatoes

• Pomme Purée

3. STEAK TOPPINGS
All Steaks come with truffle butter
at no extra charge.

• Peppercorn Sauce  $5.

• Garlic sautéed mushrooms  $6.

• Red wine jus $6.

• Grilled shrimps $8.

• Lobster & shrimp sauce  $9.

Peller Estates Cab Merlot
Niagara	 6oz   9 ¾PAIR WITH:

Trius Distinction Pinot Noir
Niagara	 6oz   12¾PAIR WITH:

Canciller Cabernet Sauvignon
Argentina	 6oz   13½PAIR WITH:

CRAFT YOUR PERFECT AAA STEAK

Filet Mignon	      47
Exquisitely tender, 8oz center-cut steak. 

New York Strip	 46
A flavourful 12oz, well-marbled steak, a fairly 
lean cut with a flavorful fatty top “cap.”



STEAK FEST
ON FROM NOVEMBER 10TH UNTIL DECEMBER 31ST


