CARPACCIOS AU CAVIAR

THON ROUGE" 38
Caviar Kaluga Petrossian, Ciboulettes, Sel de Mer Fumé
SAUMON-~ 28
Caviar Kaluga Petrossian, Ciboulettes, Sel de Mer Fumé
HAMACHI 34
Caviar Kaluga Petrossian, Ciboulettes, Sel de Mer Fumé
AVOCAT" 24

Caviar Kaluga Petrossian, Ciboulettes, Sel de Mer Fumé

BOEUF" 32

Caviar Kaluga Petrossian, Ciboulettes, Sel de Mer Fumé

ENTREES

BURRATA 32
Tomates Anciennes, Balsamique, Basilic

ARTICHAUTS CROUSTILLANTS 26
Pommes de Terre, Aioli au Romarin

CREVETTES GRILLEES 32
Citron, Beurre, Ail, Piment de Calabre

PLANCHE DE DELICE & PROSCIUTTO" 52
Confiture de Fraises, Raisins, Baguette Chaude

PLANCHE DE PROSCIUTTO" 28
San Daniele, Parmigiano Reggiano, Raisins, Baguette Chaude

PLANCHE DE DELICE DE BOURGOGNE" 28

Confiture de Fraises, Raisins, Baguette Chaude

FRUITS DE MER

LA TOUR" Demi 150 Complete 250

Crabe Royal, Homard, Huitres, Crevettes

HUITRES® 1/2 Douzaine 30 Douzaine 55
Mignonnette, Citron

COCKTAIL DE CREVETTES 6 pcs 32
Notre Sauce Cocktail, Notre Dijonnaise, Citron

CRABE ROYAL" 115
225g, Notre Dijonnaise, Notre Sauce Cocktail, Beurre Clarifié

HOMARD ENTIER 85

Beurre Clarifié, Citron

‘LA CONSOMMATION DE VIANDE, DE VOLAILLE, DE CRUSTACES OU D'CEUFS CRUS OU INSUFFISAMMENT CUITS PEUT AUGMENTER
LE RISQUE DE MALADIE D'ORIGINE ALIMENTAIRE. LES PERSONNES SOUFFRANT DE CERTAINES CONDITIONS MEDICALES PEUVENT
ETRE PLUS A RISQUE




SPECIAILITE CAVIAR

AVOCAT GRILLE ET CAVIAR 60
10g de Caviar Kaluga Petrossian, Creme Fraiche, Ciboulettes
BLINIS CLASSIQUE ET CAVIAR 4 Blinis 10g 40 8 Blinis 20g 74

Caviar Kaluga Petrossian, Creme Fraiche, Ciboulettes

MINI GUEDILLES DE HOMARD OU CRABE ROYAL 2 Guédilles 46 4 Guédiiles 84

Caviar Kaluga Petrossian, Brioche Tiede au Homard Frais

SALADES SIGNATURES

SALADE DE POULET CHINOISE 35
Chou Napa, Carottes, Wontons Frits, Coriandre, Vinaigrette Sésame-Soja
SALADE DE CREVETTES GRILLEES & LEGUMES GRILLES 40
Courgettes, Asperges, Tomates, Avocats, Mais, Oignons Verts
‘Disponible Avec D'Autres Options
SALADE DE HOMARD 48
Laitue Beurre, Avocats, Vinaigrette Au Vin Rouge, Citron, Ciboulettes
SALADE DE CRABE ROYAL 68
Laitue Beurre, Avocats, Vinaigrette Au Vin Rouge, Citron, Ciboulettes
SALADE DE POULET ROTI 39
Laitue Beurre, Citron, Beurre Clarifié, Ciboulettes
SALADE D'HARICOTS VERTS 22
Laitue Beurre, Avocats, Vinaigrette Au Vin Rouge, Citron, Ciboulettes
SALADE CESAR CLASSIQUE" 22
Romaine, Parmigiano Reggiano, CroGtons
SALADE GEMME 22
Radis, Féta, Avocats, Vinaigrette Aux Herbes Et Au Babeurre

ADDITIONS

Poulet R6ti19  Saumon™ 24 Crevettes Grillées 16 Homard Au Beurre 32
Filet Mignon™ 32  Demi Avocat 6

BURGER RH" 29
Fromage Ameéricain, Cornichons, Oignons, Notre Dijonnaise +Bacon 6, +Avocat 6
GUEDILLE DE HOMARD 44
Homard, Beurre Clarifié, Epices "Old Bay,” Brioche, Pointe de Mayonnaise +Caviar 15 g 40
GUEDILLE DE CRABE ROYAL 65
Crabe, Beurre Clarifié, Epices "Old Bay,” Brioche, Pointe de Mayonnaise +Caviar 15 g 40
SANDIWICH DE BOEUF Céte De Beeuf Wagyu 76 Bavette 46
Oignons Caramélisés, Roquette, Aioli, Baguette Grillée
RIBEYE EMINCE A TREMPE" 42
Emmental Suisse, Au Jus, Baguette Beurrée Et Grillée
SANDWICH DE POULET ROTI 34

Beurre, Aioli, Roquette, Baguette Grillée




PETITES POMMES DE TERRE

LA PARISIENNE 29

Caviar Kaluga Petrossian, Ciboulettes, Creme Fraiche

L'AMERICAINE 15

Bacon, Cheddar, Ciboulettes, Créme Fraiche

LA POMME DE TERRE DOUCE 14

Beurre Noisette Au Miel, Ciboulettes, Créme Fraiche

LA CLASSIQUE 13

Sel de Mer, Ciboulettes, Beurre, Creme Fraiche

LA TERRE

RIBEYE DE WAGYU GRILLE" 125

Wagyu 400 g, Finement Tranché

PETIT FILET" 68

Cceur de Filet 200 g, Asperges Grillées, Notre Béarnaise ou Sauce au Poivre

STEAK FRITES® 56

Bavette 180 g, Frites, Notre Béarnaise ou Sauce au Poivre

COTELETTES D'AGNEAU" 56

Pommes de Terre Réties, Huile d’Olive, Origan

POULET ROTI Demi 38 Entier 52

Poulet Fermier, Pommes De Terre Réties, Jus Naturel, Romarin, Ail

LA MER

LOUP DE MER ENTIER GRILLE 60

Huile d’Olive, Ciboulettes, Citron Grillé

SAUMON GLACE AU MIEL 48

Purée de Pommes de Terre, Citron Grillé

BAR DU CHILI 58

Purée de Pommes de Terre, Citron Grillé

CRABE ROYAL GRILLE 15

225g, Beurre Clarifié, Citron Grillé

HOMARD ENTIER GRILLE 85

Beurre Clarifié, Citron Grillé

FRITES & ACCOMPAGNEMENTS

FRITES A LA TRUFFLE 22  ASPERGES GRILLEES 12
FRITES 12 BROCCOLINIS GRILLES 14
FRITES DE PATATES DOUCES 13 HARICOTS VERTS 12

POMMES DE TERRE ROTIES 12 PUREE DE POMMES DE TERRE

12




COCKTAILS

CLASSIQUES SPRITZES
RH BELLINI 18 APEROL 19
Prosecco, Purée a la Péche Aperol, Prosecco
RH OLD FASHIONED 22 ST-GERMAIN 19
Lot 40 Rye, Sirop d'Erable, Amer St-Germain, Prosecco
MARGARITA 19 CAMPARI SPRITZ 19
Téquila El Jimador, Triple Sec, Lime Campari, Prosecco
RH MANHATTAN 27 ROSE SPRITZ 19
Canadian Club 12, Cinzano Sweet Vermouth, Prosecco Rosé, Shrub de fraises
Angostura Amer Lillet Blanc
SPECIALTIES MARTINIS
GIN BASIL SMASH 19 PEAR 19
Gin Bombay, St Germain, Grey Goose La Poire Vodka
Pomme, Basilic Pomme, Lime
SMOKED SUNRISE 22 ESPRESSO 20
Del Maguey Vida Mezcal, Vodka, Coffee Liqueur,
Amaro Nonino, Lemon Cold Brew
PALOMA ROSA 19 DIRTY 22
El Jimador Tequila, Grapefruit Soda Vodka, Olive
FRENCH 75 22 VESPER 21
Gin Bombay, Citron, Gin Bombay, Vodka 3 Lacs,
Crémant de Bourgogne Lillet Blanc, Citron
SANS ALCOOL
NON-ALCOHOLIC SPRITZ 20
Freixenet Non-Alcoholic Sparkling, NOA Aperitif
MOJITO AUX CONCOMBRES 18
Everleaf Marine, Concombres, Menthe, Limonade, Vanille, Soda
POMME ROYALE 18
Seedlip Spice 94, Citron, Jus de Pomme, Chai, Romarin
FREIXENET 15

Freixenet Non-Alcoholic Sparkling Wine

CAFE ET THE

ESPRESSO 5 AMERICANO 5 CORTADO 6 CAPPUCCINO 7

LATTE 8 CAFE FILTRE 5

CAFE INFUSE A FROID 7

CHOCOLAT CHAUD 6 LATTE AU MATCHA 8 LATTE CHAl8 THE 7

BIERE

Brasseur de Montreal 'Griffentown'
Brasseur de Montreal 'L'Amer' [PA
Trou du Diable 'MacTavish' Pale Ale

Madri 'Excepcional' Lager
Heineken Non-Alcoholic Lager

14
15
14
12

BREUVAGES

Coke 6
Diet Coke 6
Lemonade 7

Arnold Palmer
Acqua Panna
San Pellegrino 12

7

12




CAVIAR CARPACCIOS

BLUEFIN TORO" 38
Petrossian Imperial Kaluga Caviar, Chives, Smoked Sea Salt
SALMON~ 28
Petrossian Imperial Kaluga Caviar, Chives, Smoked Sea Salt
HAMACHI" 34
Petrossian Imperial Kaluga Caviar, Chives, Smoked Sea Salt
AVOCADO" 24
Petrossian Imperial Kaluga Caviar, Chives, Smoked Sea Salt
BEEF FILET" 32

Petrossian Imperial Kaluga Caviar, Chives, Smoked Sea Salt

STARTERS

BURRATA 32
Heirloom & Cherry Tomatoes, Balsamic, Basil

CRISPY ARTICHOKES 26
Potatoes, Rosemary Aioli

GRILLED SHRIMP 32
6 pcs, Lemon, Butter, Garlic, Calabrian Chili

PROSCUITTO & DELICE BOARD® 52
Strawberry Preserves, Grapes, Warm Baguette

PROSCIUTTO BOARD"® 28
San Daniele, Parmigiano Reggiano, Grapes, Warm Baguette

DELICE DE BOURGOGNE BOARD® 28

Strawberry Preserves, Grapes, Warm Baguette

CHILLED SEAFOOD

THE TOWER" Half 150 Whole 250
King Crab Legs, Lobster, Oysters, Shrimp

OYSTERS® 1/2 Dozen 30 Dozen 55
Mignonette, Lemon

SHRIMP COCKTAIL 6 pcs 32
Cocktail Sauce, Dijonnaise, Horseradish, Lemon

KING CRAB LEGS® 15
1/2 Ib, Cocktail Sauce, Dijonnaise, Drawn Butter

WHOLE LOBSTER 85

Drawn Butter, Lemon

"THESE ITEMS ARE SERVED RAW OR UNDERCOOKED, CONTAIN RAW OR UNDERCOOKED INGREDIENTS, OR CAN BE COOKED
TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN MEDICAL CONDITIONS MAY BE AT HIGHER RISK. PLEASE LET US
KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS, AS NOT ALL INGREDIENTS ARE LISTED.




CAVIAR SPECIALTIES

GRILLED AVOCADO WITH CAVIAR 60
10g Petrossian Imperial Kaluga Caviar, Créme Fraiche, Chives
CLASSIC BLINIS WITH CAVIAR 4 Blinis 10g 40 8 Blinis 20g 74
Petrossian Imperial Kaluga Caviar, Creme Fraiche, Chives
MINI LOBSTER OR CRAB ROLLS 2Rolls 46 4 Rolls 84
Petrossian Imperial Kaluga Caviar, Creme Fraiche, Warm Brioche
CHINESE CHICKEN SALAD 35
Napa Cabbage, Carrots Fried Wontons, Cilantro, Sesame Soy Vinaigrette
GRILLED SHRIMP & VEGETABLE SALAD 40
Zucchini, Asparagus, Tomatoes, Avocado, Corn, Scallions
"Available with Other Additions
LOBSTER SALAD 48
Butter Lettuce, Avocado, Red Wine Vinaigrette, Lemon, Chives
KING CRAB SALAD 68
Butter Lettuce, Avocado, Red Wine Vinaigrette, Lemon, Chives
ROASTED CHICKEN SALAD 39
Butter Lettuce, Lemon, Drawn Butter, Chives
GREEN BEAN SALAD 22
Butter Lettuce, Avocado, Red Wine Vinaigrette, Chives
CLASSIC CAESAR® 22
Romaine, Parmigiano Reggiano, Croutons
GEM LETTUCE 22
Radish, Feta, Avocado, Buttermilk Herb Dressing

ADDITIONS

Roasted Chicken 19  Salmon™ 24  Grilled Shrimp 16 Buttered Lobster 32
Filet Mignon™ 32 Half Avocado 6

RH BURGER"~ 29
American Cheese, Pickles, Onions, Dijonnaise ~ Add Bacon 6, Add Avocado 6
LOBSTER ROLL 44
Drawn Butter, Old Bay, Brioche with a Dash of Mayo  Add 15g Caviar 40
KING CRAB ROLL 65
Drawn Butter, Old Bay, Brioche with a Dash of Mayo  Add 15g Caviar 40
STEAK SANDWICH" Wagyu Ribeye 76 Bavette 46
Caramelized Onions, Aioli, Charred Baguette
SHAVED RIBEYE DIP” 42
Emmentaler Swiss, Au Jus, Charred Buttered Baguette
ROASTED CHICKEN SANDWICH 34

Butter, Aioli, Arugula, Charred Baguette




PETITE BAKED POTATOES
THE PARISIAN

Petrossian Imperial Kaluga Caviar, Chives, Créme Fraiche

THE AMERICAN

Bacon, Cheddar, Chives, Creme Fraiche

THE SWEET POTATO

Honey Brown Butter, Chives, Créme Fraiche

THE CLASSIC
Sea Salt Chive Butter, Creme Fraiche

29

14

13

FROM THE LAND

CHARRED WAGYU RIBEYE’
140z Wagyu, Thinly Sliced

PETITE FILET"

/oz Center Cut, Grilled Asparagus, Béarnaise or Peppercorn Sauce

STEAK FRITES®

7oz Bavette, Fries, Béarnaise or Peppercorn Sauce

PETITE LAMB CHOPS®

Roasted Potatoes, Garlic, Oregano

FRENCH ROASTED CHICKEN Half 38

Free Range Chicken, Roasted Potatoes, Natural Jus, Rosemary, Garlic

125

68

56

56

Whole 52

FROM THE SEA

WHOLE GRILLED BRANZINO
Olive QOil, Chives, Grilled Lemon

HONEY GLAZED SALMON

Potato Purée, Brown Butter, Grilled Lemon

CHILEAN SEA BASS

Potato Purée, Grilled Lemon

GRILLED KING CRAB LEGS
1/2 |b, Drawn Butter, Grilled Lemon

WHOLE GRILLED LOBSTER

Drawn Butter, Grilled Lemon

60

48

58

115

85

FRIES & SIDES

TRUFFLE FRIES 22 GRILLED ASPARAGUS
FRENCH FRIES 12 GRILLED BROCCOLINI
SWEET POTATO FRIES 13 GREEN BEANS
ROASTED POTATOES 12 POTATO PUREE

12
14
12
12




SPECIALTY COCKTAILS

CLASSICS SPRITZES
RH BELLINI 18 APEROL 19
Prosecco, Peach Purée Aperol, Prosecco
RH OLD FASHIONED 22 ST-GERMAIN 19
Lot 40 Rye, Salted Maple Syrup, Bitters St-Germain, Prosecco
MARGARITA 19 CAMPARI SPRITZ 19
El Jimador Tequila, Triple Sec, Lime Campari, Prosecco
RH MANHATTAN 21 ROSE SPRITZ 19
Canadian Club 12, Cinzano Sweet Vermouth, Prosecco Rosé, Strawberry Shrub,
Angostura Bitters Lillet Blanc
SPECIALTIES MARTINIS
GIN BASIL SMASH 19 PEAR 19
Bombay Sapphire Gin, St-Germain, Grey Goose La Poire Vodka
Apple, Basil Apple, Lime
SMOKED SUNRISE 22 ESPRESSO 20
Del Maguey Vida Mezcal, Vodka, Coffee Liqueur,
Amaro Nonino, Lemon Cold Brew
PALOMA ROSA 19 DIRTY 22
El Jimador Tequila, Grapefruit Soda Vodka, Olive
FRENCH 75 22 VESPER 21
Bombay Sapphire Gin, Lemon, Bombay Sapphire Gin, Vodka 3 Lacs,
Crémant de Bourgogne Lillet Blanc, Lemon
NON-ALCOHOLIC SPRITZ 20
Freixenet Non-Alcoholic Sparkling, NOA Aperitif
CUCUMBER MOJITO 18
Everleaf Marine, Cucumber, Mint, Lemonade, Club Soda
POMME ROYAL 18
Seedlip Spice 94, Lemon, Apple Juice, Chai, Rosemary
FREIXENET 15

Freixenet Non-Alcoholic Sparkling Wine

COFFEE & TEA

ESPRESSO 5 AMERICANO 5 CORTADO 6 CAPPUCCINO 7
DRIP COFFEE 5 HOT CHOCOLATE 6
MATCHA LATTE 8 CHAILATTE8 TEA7Y

LATTE 8 COLD BREW 7

BEER

Brasseur de Montreal 'Griffentown'
Brasseur de Montreal 'L'Amer' [PA
Trou du Diable 'MacTavish' Pale Ale

Madri 'Excepcional' Lager
Heineken 0.0 Non-Alcoholic Lager

14
15
14
12

BEVERAGES
Coke 6 Arnold Palmer
Diet Coke 6 Acqua Panna

Lemonade 7

7
12

San Pellegrino 12




