LE8 & OYSTER BAR

HALIFAX.NOVA SCOTIA

/4ppetize’zs
vich & creamy /)isque ﬁnis/led with sout cteam, ﬁes/l c}mppea, c/lives & NS /()Aste?

or

Seared Seallops

with paisnip [;’zie putee, /}’zown butter caper vinaiguette, & cuspy prosciutto
o

pmto[;el/o & button mushrooms sauteed with gm/ic & s/lemy inﬂa@ pastuy shell

p[ated with ’zocket sa[ac{, c[’zessecl with lmcon, /}a/samic vinaigrette

Sothet
Iig/ttfoot & Woé[v[[/e Buut Sotbet with c/wppec{ strawberties

Main Counse

60z tenderloin with sea’zec[ﬂ)[e gas, W/Lippeﬁ! potato, woasted red peppets

red wine p{emi—g/ace & c’z[spyﬁieol ontons
0%
pan—semec[ & p[ata{ Wit/L creamy saﬂ;zon wsotto, sauteec{ aspazaqus
tmﬂ]ec[ bread cuumb & balsamic vinegar caviax

o
semec{, cuspy skin duck /eg Wif/l/‘ziec! buussels sprouts, conﬁt a[uckfat potato,
Amatena c/le&’zy gastuque & hetbed créme fmic/ze

Dessert

Chocolate Tuyffle
7[011&/@55, c{ar‘zk c/loco/ate t’zuﬂ]e 70[/(:4{ n c/loppec[, ’loasteol cas/lews

p/atec{ W[t/lﬁes/! /}e’z’zies, ﬁuit coulis & spun sugax

o1

Safhon Poached Pear

bastlett peats poac/tec{ (n sauvignon blane & saffion
stuﬁ[eﬂl with vanilla ice cream & p/ated in cookie cup

Wislﬁing all our valued guests a happgj healt]ﬁg & prosperous 2025!



