
Appet i ze r s

STEAK TARTARE  |  20
Capers, Shallots, Chives, Extra Virgin Olive Oil

Ceasar Salad  |  14
Romaine Hearts, Double Smoked Bacon, 

Shaved Parmesan, Creamy Garlic Dressing

BISTRO SALAD  |  14
Goat Cheese, Pickled Red Onions, Cherry Tomatoes,

Toasted Walnuts, Mixed Greens, Lemon Herb

Vinaigrette

Grilled Octopus  |  24
Chili & Herb Oil, Pickled Onions & Lemon

ESCARGOT  |  15
with Garlic and herb Butter, Baguette

LOBSTER & SHRIMP CAKE  |  22
Lemon Aioli, Capers, Roasted Beets, Basil Oil

SEAFOOD CHOWDER  |  18
Shrimp, Clams, Scallops, Mussels, Herbed Cream

Broth, Potatoes, Vegetables & Smoked Bacon

Lunch

FRITES  |  8

TRUFFLE FRITES |  10

WHIPPED POTATO  |  9

FINGERLING POTATOES  |  10

JUMBO SHRIMP | 15

LOBSTER TAIL | 29

VEGETABLE | 9

GRILLED ASPARAGUS | 10

Sides

Terre Rouge Bistro Burger  |  22
Aged Cheddar Cheese, Beetroot & Horseradish Aioli,

Frites

DUCK CONFIT Salad  |  24
Mixed Green Salad, Orange Vinaigrette, Smoked Duck

Bacon, Roasted Beets & Shaved Fennel

CHICKEN & MUSHROOM PASTA  |  26
Spring Onion, Parmesan Cream Sauce

COQ AU VIN  |  28
Classic Chicken in Red Wine Sauce, Fingerling potatoes

Steak Diane  |  36
8oz New York Striploin, Creamy Mushroom & Dijon

Mustard Sauce, french fries

Tiger shrimp squid ink pasta  |  38
Crème Sauce, Cherry Tomatoes, Garden Pea Medley,

Shaved Parmesan

Classic Egg Benedict  |  16
Shaved Ham, English Muffin, Hollandaise sauce,

mixed green salad, cherry tomatoes, & goat

cheese

smoked salmon croissant  |  18
Poached eggs, hollandaise sauce, capers, onion,

choice of Ceasar or Mixed greens

Croque monsieur  |  17
Grilled cheese & ham sandwich, topped w.

Mustard-flavoured Mornay sauce, cheese, home

fries

Lobster Benny  |  29
Croissant, poached eggs, hollandaise sauce &

arugula

Buttermilk Waffles  |  15
Fresh fruit, whipped cream, maple syrup &

cinnamon

Brunch(Monday t o  Sunday) (Weedends  Only)


