BUT FIRST...A COCKTAIL
OG Gangsta Martini 2oz
black cow pure milk vodka, dolin blanc vermouth,
cerignolo olives, lemon, black cow cheddar 12.5
J Dilla Caesar 2oz
The Botanist Islay dry gin, clamato, spices,
dill pickle 12.5
Redman’s Mule 2oz
Drink Lab Hop infused vodka, Fever Tree ginger beer,
lime, copper mug 12.5
HOVA Manhattan 2oz
Gibson’s Finest BOLD 8yr Canadian whiskey, Dolin rouge
vermouth, bitters, cherry 12.5

TO START ♦ TO SHARE
Black Tiger Shrimp Cocktail
zesty raekwon cocktail sauce 15
Baked Brie
house jam, crostini

16

Spinach & Artichoke Dip
cream cheese, roasted red pepper, chili flakes,
crispy pita 16 gfo
Bruschetta
grilled crostini, fresh vine ripened tomatoes,
parmigiano reggiano, fresh basil, balsamic glaze 15
Doritos Chili Cheese Nachos
classic doritos, red bean and beef chili,
Lagunitas cheese sauce, pico de gallo,
scallions, sour cream 19.5
Calamari
salt & pepper, flour dusted calamari, remoulade

16

gfo

Blue Crab Cakes
panko crust, sweet and spicy chili aÏoli,
pickled jalapeÑo 18
This & That Combo
crab cakes, vegetarian spring rolls, garlic shrimp,
spinach dip, pita, tortillas, pork &
shrimp dumplings 25.5

FIND US ON:

WIFI PASSWORD: milleronbay31
a gratuity of 18% will be added to groups of 8 or more
a la carte dining is limited to groups of 15 or fewer
gf═gluten free
gfo═gluten free option

SOUP ♦ SALADS ♦ BREAD
Artisan Bread

4.5

Chef’s Seasonal Soup

6 / 10

Beet Salad
red, gold, candy cane beets, arugula, spinach, goat
cheese, candied pecans, balsamic vinaigrette 16.5 gf
Caesar Salad
romaine, balsamic croutons, bacon

9.5

Mixed Greens
heritage blend of greens, tomatoes, cucumber,
red onion, balsamic vinaigrette 9.5 gf
ADD A PROTEIN TO YOUR SALAD
herb grilled chicken 9.5
seasoned salad steak (4oz) 9.5
shrimp skewer 9.5
ahi tuna 11

ENTRÉE SALADS
Steak Salad
heritage blend lettuce, candied pecans, dried
cranberries, asparagus, goat cheese,
5oz petite tender steak

24.5

gf

Traditional Chicken Cobb Salad
bacon, tomato, avocado, egg, blue cheese,
chopped lettuce, red wine vinaigrette

23.5

Lobster Cobb Salad
chilled ½ lobster tossed with a lemon,
herb and caper vinaigrette, chopped
lettuce, tomato, avocado, egg,
cheddar cheese, bacon

34

gf

Seafood Salad Platter
blue crab cake, smoked salmon, poached
shrimp, tuna, baby greens,
orange vinaigrette

gf═gluten free

27.5

gfo═gluten free option

gf

STEAK FRITES
all Steak Frites Festival items come
with your choice of ~
fries, vegetable medley or side salad
~ best served med-rare ~

Steak Frites
Chef’s choice steak and fries
lunch 8oz 23.5 | dinner 12oz 31.5
Down Under Steak Frites
Chef’s choice steak, topped with
grilled shrimp & bÉarnaise sauce
lunch 8oz 29.5 | dinner 12oz 37.5
Sinatra Style Steak Frites
Chef’s choice steak, smothered with
sautÉed peppers and onions.
just like Sinatra & the Rat Pack
favoured
lunch 8oz 27.5 | dinner 12oz 36.5
Stilton Steak Frites
Chef’s choice steak, topped with
truffle blue cheese butter
lunch 8oz 27 | dinner 12oz 36
Surf & Turf Steak Frites
Nova Scotia lobster tail,
Chef’s choice steak, fries
lunch 8oz 35 | dinner 12oz 43
Kansas City Steak Frites
thick cut striploin steak, trimmed
of all the outside fat
8oz 35.5

STEAK ADD-ONS

mushrooms 4.25 | Béarnaise 4.25 | Demi 4.25
peppercorn 4.25 | lobster tail 15.5
shrimp skewer 10

STEAK LOVERS MENU
also available

FISH & SEAFOOD
Daily Seafood Feature
Chef’s fresh daily seafood creation.
ask your server for details
m/p
limited availability

Maple Cider Salmon
wild Atlantic salmon, maple-cider glaze,
rice, asparagus, charred almonds
32 gf
Halibut
pan seared halibut, cauliflower purée,
baby red potatoes, baby heirloom carrots,
asparagus, kale chips m/p gf
Ahi Tuna Tacos
seared ahi tuna, sour cream, asian styled ‘wu-tang
slaw’, cilantro, soft flour tortilla 24.5
Seafood Pad Thai
stir fried rice noodles, shrimp, salmon, halibut,
vegetables, bean sprouts, cashew nuts 29.5 gf
Hawaiian Ahi Tuna Poke Bowl
warm rice, avocado, sesame seed, cucumber,
nori chips, cilantro 29.5
Shrimp Linguine
sautéed shrimp, spinach, chili peppers, fresh herbs,
garlic olive oil, creamy parmesan alfredo 22.5 gfo

COMFORT FOOD
Daily Vegetarian Burger
Chef’s daily vegetarian burger option.
ask your server for details m/p gfo
Chicken Souvlaki
greek salad, tzatziki, fries

23.5

gf

Bay Street Burger
filet mignon and prime rib blend,
Brioche bun, fries 18.5 gfo
add cheddar cheese 2 | add bacon 2.5
add Swiss cheese 2.5 | add mushrooms 1.5
Chicken Club
grilled chicken breast, mayo, arugula, onions,
tomatoes, bacon, aged cheddar,
brioche bun, fries 23 gfo
North Indian Chicken Curry
fragrant basmati rice, naan bread
gf═gluten free

gfo═gluten free option

22.5

steak lovers menu
FILET MIGNON

aka: Tenderloin, Fillet Steak, Eye Fillet
The most tender of all beef cuts. Tenderloin Steaks are prized
for their delicate butter like texture

Centre Cut Filet Mignon
served with your choice of one steak side
add blue cheese and demi glace

43

8oz

6.25

add chimichurri sauce and grano padano cheese
add sautÉed sweet peppers and onions

4.25

4.25

PRIME RIB STEAK
fat, fat and more fat make this big bad boy famous for
tenderness and rich beef flavour

loaded baked potato or side caesar salad

55

NEW YORK

aka: strip, striploin, new york strip
a classic steak known for its flavour and tenderness. the perfect balance
between the extra fat of the Rib steak (ie.tenderness)
and the lean meaty flavour of the Filet Mignon

New York Strip

49

14oz

Sinatra Style New York Strip
sliced into juicy strips, smothered with sautéed sweet
peppers and onions, just like Sinatra and
the Rat Pack favoured
53 14oz
Served with your choice of one steak side

STEAK SIDES
Caesar Salad
Sweet Potato Fries
Loaded Baked Potato

Mixed Green Salad

Seasonal Vegetables
Russet Potato Fries

Sautéed Mushrooms
Russet Mashed Potatoes

STEAKS continued. . .
KANSAS CITY STEAK
thick cut striploin steak, trimmed of all the outside fat

topped with sautÉed mushrooms

35.5 8oz

served with your choice of one steak side

SIRLOIN
Sirloin ~ lean, well flavoured, with melt-in-your-mouth appeal
best served medium-rare

Centre Cut Sirloin Steak

33 10oz
served with your choice of one steak side

STEAK SIDES
Caesar Salad
Sweet Potato Fries
Loaded Baked Potato

Mixed Green Salad

Seasonal Vegetables
Russet Potato Fries

Sautéed Mushrooms
Russet Mashed Potatoes

STEAK ADD-ONS
Nova Scotia Lobster Tail 15.5
Garlic Shrimp

Blue Crab Cake 9
10

sauces/toppings
green peppercorn

4.25

béarnaise

chimichurri & grano padano cheese

4.25
4.25

sautéed sweet peppers & onions 4.25
blue cheese & demi glaze

6.25

Cooking Preferences
Blue Rare|seared on the outside, completely red and cold throughout, very juicy
Rare|seared on the outside, 75% red and cool throughout the center, soft,

juicy

Med Rare|seared on the outside, 50% red and cool to warm in the center, med. juicy, soft texture
Medium|seared on the outside, 25% pink and warm in the center, medium juicy, firm texture
Med Well|broiled through with a slight hint of pink, quite warm in the center,firm, slightly dry texture
Well Done|broiled through until 100% brown, quite warm in the center, very firm, dry texture
all weights are before cooking

We serve only handcut, grain or grass fed beef that has been
aged a minimum of 28 days, perfectly
seasoned then grilled.

