
Starters  

 

Smoked Acadian Sturgeon Carpaccio         15 

pickled quail egg, crisp bacon spears, charred cherry tomatoes, crème fraiche  

 

Lobster and Leek Fritters           19 

charred corn foam, crispy chorizo, chili oil 

 

Foie Gras Mousse            18 

spiced rhubarb chutney, grainy mustard and grilled sour dough  

 

Wild Mushroom Bruschetta           15 

green peppercorn cream, shaved parmesan and truffle oil   

 

Grilled Caesar Salad            13 

sharp caesar dressing, truffle croutons, grilled lemon, anchovy, fresh parmesan, chorizo jam 

 

Duck Rillettes             14 

juniper scented sour dough, roasted Kalamata olives, house made raisins, confit egg yolk 

 

 

 

 

start to your evening With A World exclusive ! 

“The Crowne Jewel” 

We are the only hotel in the world to sell mead produced with the honey                                                      

harvested from our own rooftop beehives.             2oz Glass  $7                   200ml Bottle  $21 

With local and house made charcuterie and cheese served with accompaniments    

$5/25g 



Entrées  

 

Prime Rib AA - thirty two ounce          79  

chef’s potato of the day, bacon brussel sprouts and foie gras demi-glace                                                            

Recommended for two   

 

Tenderloin AA            37 

gnocchi poutine, roast winter vegetables, squeaky cheese and foie gras demi-glace  

 

PEI Blue Dot Striploin           44 

 pave potato, morel mushrooms, roast pearl onions, baby carrots, asparagus tips and demi glaze  

 

Lamb              35  

rack and house made sausage, celeriac puree, baby potatoes, broccolini charred onion and mint compote  

 

Poussin             27 

pan seared breast, grainy mustard fricassee, sweet potato gnocchi, snap peas, cherry gastrique    

 

Swordfish             27 

5 spice, turnip puree, pear and bacon compote with crispy potato hay  

 

Maxwell's Garden            24  

a vegetable garden of truffle white bean puree, beet soil and a mosaic of fresh vegetables 

Chef’s  Surprise Tasting Menu 

is as the name suggests, for the food lover. This adventurous menu is ever-changing thanks to                       

Chef Matt Mackenzie's imaginative creations. 

The tasting menu is only available to the entire party, and please allow 3 hours for the full experience.  

Includes, amuse bouche, pre-starter, starter, middle course, main course, dessert                                               

followed by coffee or tea  

$89.00 per person  


