Smobed Toont & Toooted Tomots - 795 ©/®)

Hert-laced beefsteak tomato, layered with provolone cheese, mounted
on baby spinach in a pool of caramelized onion, citrus vinaigrette

“Chactrmans (Fun” &ovwf%wup - s
Brandied cinnarmon & cranberry chutney
’Wmaaa&-c"um?t -2 8%

1) Marinara, basil, plum tbmatoes, garlic
2) Curried leek, saffron cream

Cheese & Vg - 575 2,98
Goat cheese with morsels of sundried fruit, nestled on grilled
vegetables, finished with roasted jalapeno, peach relish

Cocos & Ciobeatee - 16.95

Coconut crusted tiger shrimp & crispy “Chattercake” on
lobster influenced cream sauce

Buwschetla - 1195 ©)

Garlic, feta field tomatoes, grilled vegetables and asparagus

- 245
In roasted tomato pesto, basil butter with garlic ciabatta bread

M‘?ﬂd Cobrrmoni - 1245
Dusted in rice flour & “Chatterpauls Kitchen” herbs & spices,
served with chipotle ketchup aioli

& Oviental Ploodles - 177
Cajun fubbed sea scallops enveloped in applewood-smoked bacon,
mounted ona slew of egg noodles in a sambal, ginger,
Thaisauce & crisp lettuce

Veggie” Spring Rolls - 245 ®
Medley of fresh vegetables, sautéed in a blend of ginger, Thai curry,
lemongrass & sesame oil with ginger, mango, cashew sauce

“Chottorcobe” - .45

A “house” favourite with corn, manga, cucumber, shrimp, crab,
roasted red pepper, cilantro chutney

Colprmani - 1295 © 88

Simmeredfn plum torato, Cajun broth

Pontotello Pushroom Fouwioks - 495 ®

In a pool of goat cheese, basil tomato

Tiger Shaimp. - .15

Over lobster ravioli in a puree of yellow pepper, white wine,

tarragon shallot cream

& Lobster Bisque - 115

Creamy, lobster-infused, tiger shrimp, lobster meat

Plew %1,'4' S? M - F5 9;
Spicy, southern-style, okra, jalapeno, sausage
Add seafood - 56

Torvats Corn Cburn Chowder - 775

Creamy New England style with mixed vegetables

Tha T -1 O

Mixed vegetables, lemongrass, ginger & Thai curry

“Chottorcate” & -5 98
Lump crab meat & vegetables blended with “Chatterpaul’s Kitchen” spices
accompanied by fennel, pineapple, celeriac & tomato salad with
pepitas & flax seed, with pineapple, mango chutney

%WW‘EJ‘J

oneless breasr ofchacken herb & lemon marinated over mixed greens,
tomato, cucumber, onions with balsamic vinaigrette

Selmon. Selod - 5.7 B®,

With pear, apple and mixed greens in a light honey,
pommery Caesar dressing

&wm@ % - s
Crisp romaine, grilled pancetta, garlic croutons
Add chicken, salmon or shrimp - $6
Add extra dressing - 5.95

MWhrrn W & Sxmmf; - 5.9
On puff pastry, goat cheese, tomato, zucchini, roasted red pepper,
black olives, rhubarb vinaigrette

Pized & Bervies - 775 888
Fresh & delicious in a light honey, pommery citrus vinaigrette
Add chicken, salmon or shrimp - 56

¢

¥

about the food,

— Peal—

Buestof Chichen. - 24.45
Stuffed with asiago, jalapeno jack, roasted red peppers,
asparagus, perched upon sundried tomato, garlic, smoked
chicken potato cake with Kahlua cream

“Chotter Tl - 215 ®

Beefback rib, braised in Moroccan spices over mash with vegetables
Add 2nd rib for- 510

Pedobbions of Pk Temdertoin - 245 ©

Herb crusted on a bed of caramelized onion, roasted garlic mini potatoes
ina Marsala cream

Plow Feclomd Lord Showds - 2115 ®

Slowly cooked with copious amounts of garlic, sundried tomato,
rosemary, thyme, redwine port reduction, mascarpone sour creme
mashed potatoes and fresh vegetables

Ol Cngens (0 03, Plow 295 ©

AAA Angus New York, brandy; peppercom, rosemary reduction
over mash with fresh vegetables

” -39 @
Angus beef tenderloin & U'ger shrimp with a cranberry demi-glaze

Bucstof Chichen. - 175 @@,
Overcurry, pmeapp!e, crkmrro -infused cream accompanied
with coconut basamati

Plew ?’méwl Lack - 3795
Oven roasted marinated in a cinnamaon, fasemary, garfic rub. Served with
mascarpone mash and creamy red currant, sun-dried cherry demi

Side of Vegetalles - .00
MW My%m&mﬁwm-

Spicy @

Healthy Choice of/

Gluten Free o;;
Vegetarian o;l

We are happy to accommodate your food requests.
Please talk to your server before ordering.

— Puota—
Poota Medley, - 34.15

Mussels, shrimp, clams, salmon & squid in a delicate angel hair pasta
with morsels of fresh vegetables in a white wine, spinach, garlic olive oil
71%%« andd W wa Szwv?b - E295
imply presented in roasted garlic, basil, plum tomato sauce
over fresh linguini

Thai - 295 @)

Red Thai curry, coconut cream, chicken® shrimp over linguini

Lovers Debight~ .7
Delicious variety of assorted vegetables with your choice of sauce
garlic olive oil, cream or tomato

cf'%ww - 2695

Rich & creamy sauce, black tiger shrimp, snow peas,
topped with filet of Atlantic salmon

_W
Chileon Sen Bovs - 495

Served over lobster, beetroot-infused risotto

ﬂwg& - 2995
Pan seared, nestled on a bed of grilléd courgette with cranberry,
caper, ginger and lemon butter

Fibetof Sobmon - 2475 B
Served on a bed of mixed grilled vegetables in a wildberry,
lychee, citrus reduction

Ovene Tpostad Plabi Plabi - 2495
Herb crusted filet on a mound of steamed spinach, roasted comina
lobster, yellow pepper herb cream

Whitz - 57
Pan seared filet, white wine, aradge, lemon, maple butter
with side pasta and vegetables
Add shrimp - 56



