
Salads

Iceberg Wedge
13
€ 

Desserts

Cheesecake
9 
11
€ 

Crème brûlée 19
9 €

Tartelette au Citron
10
€ 

Mile High Chocolate Cake
12
€ 

Apple Crumble
12
€ 

Lemon Tart
10
€ 

Gâteau Au Fromage
11
€ 

Alcoholic Drinks



Tanqueray

Bacardi White

Jack Daniel's

Smoothies

Just Peachy 4
€

Appetizers

Mushrooms Neptune
14
€ 

Shrimp Cocktail
8
16
€ 

Baked Garlic Shrimp
13
€ 

Baked Brie
17
€ 

Soupe A L'Oignon Gratinée
12
€ 



Three Pepper Wings
17
€ 

10 most popular

Pepper

Pizza

Garlic

Mains

Keg Burger
21
€ 

Chicken BBQ Pork Ribs
38
€ 

Extras

Butter



Sandwiches

Prime Rib Sandwich
22
€ 

Seafood

Squid
8 
18
€ 

Lobster Tail Dinner
54
€ 

Shrimp 10

Pistachio Crusted Salmon
38
€ 

SIDES

Garlic Mashed Potato

Fresh Vegetables

Cauliflower Mash



Sauteed mushrooms
7
7
€ 

Cheesy Noodles
14
€ 

Drinks

Wednesday Bottles Cans

Sunday Sangria

A la carte

Surlonge teriyaki

Chicken

Chicken Strips
13
€ 

Grilled Chicken
8
13
€ 



Vegetarian dishes

Vegetables

Meat

Steakhouse

Beef dishes

Filet Mignon 9

Salad

Caesar Salad 11

Cocktails



Negroni

Red Wine Sangria

Mojito

Blood Orange Boulevardier

Hot Buttered Rum

Mai Tai

Amerikanische Pizza - Small

Manhattan

Spirits

Absolut

Havana Club



Remy Martin VSOP

Frangelico

Sambucca

Starter

COCKTAIL DE CREVETTES
16
€ 

Salade César

Main Course

Cote de Boeuf

Beer*

Heineken



Soup

Onion Soup
9
12
€ 

Baked Potatoes

Baked Potato 8

Daily Specials

Monday Mojito

Favourites

Famous Keg Caesar

Gin Basil Lemonade



Crepes

Grand Marnier

Fleisch - Schweinesteak

Steak 9

Appetizer

Scallops Bacon
15
€ 

Beer

Coors Light

Sliders



Prime Rib Sliders
20
€ 

Kids Menü

Top Sirloin

Häagen-Dazs Eiscreme

Baileys

International

Belgian Moon

Pizza - Small á 22cm

Cesar 6
€



Rum

Captain Morgan Spiced

Havana Club 7

Ron Zacapa 23

Indischer Reis

Mushroom Rice 9

Dinner

Steak Lobster

Pizza - Klein Ø 22cm

Belvedere



Wodka

Ketel One

Snails

Escargot
9
13
€ 

Escargots
13
€ 

Whisky

Oban 14

Lagavulin 16

Hennessy VS

Fresh Salads



Mixed Greens
9
13
€ 

Gin

Hendrick's

Tanqueray No. Ten

Tequila

Chili Mango Margarita

Olmeca

Herradura Reposado

Vodka

Guava Basil Mule



D.A. Martini

Grey Goose

Whiskey

Cointreau

Special Long Drink's

Whisky Sour

Temaki/ Futo-Maki

Tuna Tartare
9
18
€ 

Side Order

Brown Rice



Pizza - Classic Ø 26cm

Matera

Pizza Mini 20cm

Canadian

Refrescos

Agua Fresca 6
€

Accompaniments

Keg Fries

Meals



Kids Sirloin
20
€ 

Blends

Chivas Regal 12

Coffee

Espresso 10
4 €

Cappuccino 9 
5 €

Entrees

Teriyaki Sirloin

Rib Steak

BBQ Pork Ribs



Baked Brie
17
€ 

Pain à L'ail Gratiné
12
€ 

Crevettes Géantes Grillées
14
€ 

Beignets de Crabe
18
€ 

Start Ups (Veg.)

Crispy Fried Cauliflower
13
€ 

Mexican Dishes

Chicken tacos

Ala Carte

Twice Baked Potato



Red Wine

Meiomi Pinot Noir California

Bubbles

Möet Chandon Brut Imperial Champagne, France

Hibachi Combo

Steak Shrimp

Afternoon Tea

High Tea

Signature Cocktails



Rose Sangria

Our Cuts - No Shortcuts

Prime rib

Bourbon

Bulleit

Maker's Mark

Woodford Reserve

Sauvignon Blanc

Kim Crawford Sauvignon Blanc Marlborough, New Zealand

Chardonnay



J. Lohr Estates 'Riverstone' Chardonnay Monterey, California

Rosé Wine

Aix Rose Provence, France

Cafés Alcoolisés

Espagnol

Irlandais

House Cocktails

Midnight Manhattan

Daily Drink Specials

thursday margarita



Friday Whiskey Sour

Steak + Prime Rib

Baseball Top Sirloin

Blue Cheese Filet

New York Striploin

Add to Your Steak

Atlantic Lobster Tail
23
€ 

Shrimp Scallop Oscar
12
€ 

Steak + Seafood

Sirloin Oscar



Alternative Reds

Bousquet Organic Malbec Mendoza, Argentina

Cognac

Courvoisier VS

Classic Cocktails

Grand Fashioned

Brandies

Remy Martin XO

Saturday



Black Blue Margarita

On Tap

Rickard's Red

Creemore Springs Premium Lager

Lowlands

Glenkinchie 12

Premium Steaks

New York Striploin

Liqueur

Disaronno



Steaks and Chops

New York au Poivre

Liqueur Coffees

Irish

Accompagnements

Pomme De Terre Au Four

Liquor

Crown Royal

Patrón Silver



Champagne / Sparkling by the Bottle

Dom Perignon Brut Champagne, France

Canadian

J.P. Wiser's Deluxe

Lot No. 40

Cocktail

Margarita 17

Scotch

Johnnie Walker Black

Glenlivet 12



SUR LE POUCE

Sandwich au boeuf
22
€ 

Chopped & Souped

Lobster Bisque
9
12
€ 

Coffee*

Latte 5
€

Coffee

Salads + Soups

Keg Caesar
12
€ 



Specialty Coffees

Kristo

From the Heart

Crab Cakes
18
€ 

Les Potages

Bisque de Homard
12
€ 

BOEUF

HAUT DE SURLONGE

COMPLÉTEZ EN AJOUTANT - LES SPÉCIALITÉS BOEUF DE
MADISON'S



QUEUE DE HOMARD DE L'ATLANTIQUE
23
€ 

BLANCS

Baron Philippe de Rothschild

Porto

Taylor Fladgate 10

Cabernet Sauvignon & Blends

J. Lohr Estates 'Seven Oaks' Cabernet Paso Robles, California

Dinner - Sides

Garlic Cheese Toast
12
€ 



Côtes Levées Signatures

Côtes Levées de Porc BBQ

Nos Viandes Le Boeuf et Le Cochon

Surlonge Oscar

PoorBoy's Omelets

Spanish

Dips, Snacks, & Small Plates

Loaded Nachos
18
€ 

Bottled Beers and Cider



HEINEKEN 0.0

Rich & Full Bodied

Glenfiddich 15

Refreshing Sips

Cucumber Cooler

200ml Bottles (Single Serve)

Moet et Chandon Brut Imperial Champagne, France

Create Your Own Sub

Veggies



Plates Dinner

Vegetarian Meatloaf
25
€ 

Pizza Al Forno 12"

Beefeater

Custom Chopped Salad - Meats &amp;amp; Proteins

Grilled Jumbo Shrimp
14
€ 

Kitchen Entrees-Tempura

Lobster 9

Biba&#39;S Dinners



Blackened Chicken
32
€ 

Steak Crusts

Blue Cheese Crust 3
€

ADD A DESSERT COURSE

Mini Creme Brulee 6
€

Housemade Sangria

White Wine Sangria

Non classé

Snow Crab Dinner
48
€ 

Taylor Fladgate Lbv



Ballantine's

Ungava

Jameson

Johnnie Walker Gold

Riz aux Champignons

Poulet grillé
9 
13
€ 

The Classics: Absolut Vodka or Beefeater Gin
16
€ 

Amaro

Tartare de Thon
10
18
€ 

Oceanside

Daily From Open – 6pm

Quartier d'Iceberg
13
€ 



Champignons sautés 7 €

Légumes 2 

Peppercorn New York

Calmars
18
€ 


