
                     
 

 

RAW BAR 
 

Oysters & Clams 
Kusshi, British Columbia.................. 3.50 

Royal Miyagi, West Canada...............3.50 

Naked Cowboy, New York.................. 3.00 

Hurricane Island, East Canada..... 3.50 

Little Neck Clams................................ 2.50 

 

 

Cocktails 

Shrimp Cocktail...............................16 

Lobster Cocktail............................22 

 

 

Plateau Royal   

Seafood Tower.................................95 

Lobster Cocktail, Shrimp Cocktail, 

Kusshi, Royal Miyagi, Hurricane 

Island, Naked Cowboy, Little Necks 

 

 

Specialty 
Marinated Salmon Tartare..........13 

Avocado, Red Onion, Cilantro, 

Soy-Wasabi Dressing 

 

Yellow Fin Tuna Sashimi.................17 

Marinated Edamame, Cilantro,  

Calamansi Lime Dressing 

 

APPETIZERS 
 
Potato and Onion Soup...................12 

Shrimp and Scallion Fritters 

 

Parlor Chopped Salad....................12 

Assorted Vegetables, Feta Cheese, 

Onions, Kalamata Olives, Aged Balsamic 

 

Hearts of Romaine.............................11 

Parmesan, Spiced Croutons, 

Pickled Anchovy, Caesar Dressing 

 

Golden Beet and Pear Salad........12 

Celery Hearts, Blue Cheese,  

Beet Vinaigrette 

 

Baby Greens........................................9 

Red Wine-Grilled Onion Vinaigrette, 

Lightly Pickled Vegetables 

 

Fresh Linguini Pasta........................13 

Manilla Clams, Soppresatta , 

Parsley, lemon bread crumbs 

 

Steamed Mussels..............................13 

Prince Edward Island, White Wine,   

Bacon, Garlic, Tomato, Lemon  

 

Crispy Rock Shrimp..........................13 

Winter Salad, Buttermilk Dressing 

 

Meatball Sliders...............................11 
Beef, Veal, Lamb, tomato Sauce,  

Parmesan Cheese 

 

ENTREES 
 
Parlor Cheeseburger.....................17 

Black Angus Beef, French Fries,  

Fried Onions 

 

New England Lobster Roll...........25 

Toasted Brioche, French Fries, 

 Fried Onions 

 

Slow Roasted Organic Salmon...27 

Mustard Crust, Sunchoke Puree,  

Broccoli Rabe, Lemon Beurre Blanc 

 

Pan Seared Sea Scallops..............28 

Wild Mushroom Risotto, Salsa Verde 

 

Steamed Striped Bass.....................28 

Fingerling Potatoes, Parsley Salad, 

Caper Shallot Vinaigrette 

 

Pan Seared Yellow Fin Tuna..........31 

Sesame-Seaweed Crust, Baby Bok Choy,  

Edamame, Shitake, Soy-Yuzu Sauce 

 

Grilled Chicken.................................26 

Teriyaki Glaze, Coconut Jasmine Rice, 

Chinese Broccoli 

 

Herb Crusted Pork Chop...............29 

Wild Mushroom Ragout,  

Red Wine Reduction 

 

Lamb Osso Buco.................................29 

Orzo, Roasted Tomato, Rapini, 

Basil and Pistachio Pesto 

 

 

STEAKHOUSE 

CLASSICS 
 
Marinated Hanger Steak..............26 

 

7oz Petit Filet Mignon...................35 

 

10oz Filet Mignon.............................43 

 

12oz Prime NY Strip Loin................38 

 

Bone in 18oz Prime Rib-Eye...........44 

 

Dry Aged, 21 Days 
 

Bone In 16oz Strip Loin.................. 39 
 

Bone In 18oz Rib-Eye....................... 44 

 

Steak For Two 
 

Prime 36oz Rib-Eye for Two.........78 

  

Prime Porterhouse for Two.......85 

 
 

Sauce 

Red Wine Reduction 

Béarnaise 

Horseradish 

Garlic Confit 
 

Steaks Brushed With Herb Butter  

 

 

              Sautéed Spinach...8                    Creamed Spinach...9                        Sautéed Broccoli Rabe...7                    Sautéed Brussel Sprouts...7                    Sautéed Mushrooms...8      

  

  French Fries...6                   Whipped Potatoes...7                              Mac & Cheese...8            Fried Onions...6                            Twice Baked Potato...7      
                                                                                                                                                                  Served with Bacon 

 

 


