
DINNER
SNACK
BREAD housemade bread, butter 8

BG PÂTE EN CROÛTE pickled vegetables, house mustard, frisée 22

PROSCIUTTO BEST prosciutto, tomato chutney, sourdough bread 22

ACADIAN STURGEON CAVIAR blinis, egg white & yolk, red onion, chives, crème fraîche (30g) MP

CURED SALMON maple-glazed salmon, blinis, dill yoghurt, capers, saffron-marinated quail egg 29

CANADIAN OYSTERS 27/52

STARTER
CREAM OF MUSHROOM SOUP shimeji & maitake fricassée, socca chips 15

HAMACHI CRUDO anchovy vinaigrette, truffle peach, citrus, horseradish, grapefruit, pistachios 28/56

OCTOPUS lima bean hummus, spicy tomatoes, capers, shishito peppers, pine nuts, mandarin oil 34

STEAK TARTARE oyster mayonnaise, nori, cured hen’s yolk, pickles 21/44

BG LETTUCE SALAD aged Avonlea cheddar, seaweed buttermilk dressing, cured hen’s yolk, bacon 17

BEET SALAD goat cheese, sherry vinaigrette, physalis, candied buckwheat, mandarin oil 18

BURRATA & SUNCHOKE butternut squash purée, roasted sunchoke, watercress, hazelnuts, winter greens 36

VEGETABLE
MUSHROOM CONFIT portobello, sautéed yellow oyster & pickled shimeji mushrooms, puffed wild rice 29

BLACK TRUFFLE GNOCCHI ricotta, Parmigiano-Reggiano, fresh black truffle 70

SEA & LAND
SEA BASS artichoke purée, fennel confit, shaved fennel salad, blood orange 46

GRILLED SWORDFISH mussels, clams, broccoli purée & florets, buttermilk & wasabi sauce, dill oil 68

LOBSTER RISOTTO sauce Caroline, makrut lime, mint oil, micro coriander 68

BEEF WELLINGTON pastry-wrapped filet mignon, mushroom duxelles, prosciutto, sweet potato purée, 
Brussels sprouts, caramelized onion gel, green peppercorn sauce 71

CHICKEN ROULADE black truffles, chanterelle mushrooms, fingerling potatoes, pearl onions, suprême sauce 58

BUTLER’S STEAK chips, Reform sauce 51

T-BONE STEAK chiminasty sauce, Bordelaise sauce serves 3–4 MP

SIDES
CHIPS mom’s curry sauce 9

ASPARAGUS 12

MUSHROOMS 15

GRATIN DAUPHINOIS 12

Most items are available for takeout.

Please make us aware of any food allergies, as there may be ingredients that are not listed.

EXECUTIVE CHEF – Kevin Ramasawmy

CORPORATE EXECUTIVE CHEF – Anthony Walsh

CHEF DE CUISINE – Donnel English


