
NB CLASSICS

Yucatan Hot and sour soup
Smoked Chicken, Goji Berries, Coriander 11

ORGANIC BABY SALAD LEAVES
Aged Balsamic, Olive Oil 13

Nova Scotia Lobster SALAD
Avocado, Maple Bacon, Blue Cheese, Buttermilk Dressing  24

Glazed B.C. Black cod
Asian Pear, Cucumber, Kaffir Lime, Coriander, Chilies 17

Cavatelli pasta
Truffle-Scented Mushroom Bolognese 16

Crisp Duck Salad
Sumac-Dusted Green Papaya Slaw, Cashews 15

Tunisian OCtopus 
Braised Greens, Navy Beans, Iberico Chorizo 17

Nb Charcuterie Board 24

RAW

hamachi ceviche
Coriander, Lime, Avocado, Jalapeño 16

Big eye Tuna tartare 
Citrus Soya, Ginger, Avocado 15

Salmon Sashimi
Yuzu, Soya, Coriander, Sesame Seeds, Chilies 15

FISH

charred rare big eye tuna
Green Beans, Cloud Ear Mushrooms, Sesame, Coriander  29

roasted Sea Scallops
Bacon, Cauliflower Purée, Fingerling Potatoes, Shaved Black Truffle 28

mediterranean seabass
Spinach, Hummus, Chipotle, Taggiascan Olives 27

MEAT

rabbit soffrito, pappardelle Pasta
Porcini Mushrooms, Pancetta, Olives 26

Thyme & Garlic Roasted cornish hen
Braised Kale, Bacon, White Beans, Tarragon Jus 27

braised beef short rib
Corn Truffle, Pickled Red Onions, Queso Añejo, Coriander 29

Jennifer’s Stilton beef brisket burger
Pommes Frites 22



NB HOGTOWN CLASSIC
Available Monday toThursday

From January 9 to February 2

PULLED Suckling Pig & bOUDIN NOIR TART
Maple Bacon, Tallegio Cheese. Truffle Vinaigrette, Crackling

$29

DAVID’S PRIVATE STOCK
Served with Olive Oil, Balsamic, Rosemary & Thyme Ash

9-inch Bone-in 33/oz Ribsteak89

12/oz Cumbrae farms New York Strip53

8/OZ GRASS-FED BEEF TENDERLOIN42

DINNER SPECIALS

Monday
nb steak tartare, pommes fritEs 27

Tuesday
winter greens ravioli,  prosciutto27

Wednesday
dungeness crabcakes, avocado, coriander29

Thursday 
ragÙ BOLOGNESE, FETTUCCINE PASTA, BASIL27

Friday
N.Z. GROUPER, TAGGIASCAN OLIVES, cherry tomatoes29

Saturday
ORGANIC SALMON FILET, FARRO, BLACK TRUFFLE, BACON29

FOR THE TABLE
Pommes frites,  Shaved Pecorino Cheese9.5

shaved Onion rings Sea Salt

roasted Beets , Herb Vinaigrette

Sautéed Rapini,  Garlic, Chili

Brussels sprouts, Sambal, Mint, Tempura Bits


