
 
 
 
 

Black + Blue 
唁㠷㯽⢋ᢂ佘 

Chinese Lunch Menu 
ॸ佀㨌௞ 

  



Black + Blue Lunch Menu 
唁㠷㯽⢋ᢂ佘ॸ佀㨌௞ 

Raw Bar 
⭏凞੗ 

 

Chilled Platter....36 per person (minimum 2 people per order) 

⎧凞བྷߧⴔ ⇿ս 36  ˅Ӫ䎧ޙ˄ݳ

 

fresh oysters, jumbo prawns, king crab, atlantic lobster tails, ahi tuna screamer 

ᵜൠ⭏㹄ˈ⧽ሦ᰾㶖ˈᑍ⦻㸩ˈབྷ㾯⌻喽㶖ቮˈ੎᤯冊㮴⡷ࡪ䓛 

served with atomic horseradish, cocktail sauce, yuzu aioli, nam prik mignonette 
ኡ㪥⋉᣹ˈ䴎ቮ䞂䞨⭌䟜ˈḊ俉㫌㥨㳻哳䟜ˈ⌠ᔿ㌵ὂᵘ⁘䟜≱ 

 

Oysters 
⭏㹄  

 

Kusshi – Baynes Sound, 

BC …. 3.70 

ঁ䂙ⴱ 

 

Daily Oyster …. MP 

⇿ᰕ㋮䚨…ᐲܩ 
 

 

 

Shellfish 
⎧凞于 

 

Jumbo Tiger Prawn 

Cocktail....18 

⧽ሦ㘱㱾㶖䴎ቮ䞂䟜 

 

Alaskan King Crab 

Legs....28 

䱯᣹ᯟ࣐ⲷᑍ㸩㞣 

 

Atlantic Lobster Tail....21

བྷ㾯⌻喽㶖ቮ 

Caviar 

冊ᆀ䟜 
 

劈冊冊ᆀ䟜 
 
 

े䜘⾎㚆, B.C. …ᐲܩ 
ྗ䌭֣ˈᗧ഻…ᐲܩ 

㾯՟࡙ӎˈᗧ഻…ᐲܩ 
 

served with traditional 
condiments 

冊ᆀ䟜൷䝽ᴹۣ㎡䝽ᯉ 
 

  

 

  



Salads 
⋉᣹ 

 

Blue Cheese Wedge....12 
㯽㣍༛⋉᣹ 

watermelon radish pickled onions, maple 

bacon, barbecue corn nuts, buttermilk ranch 

dressing 

㾯⬌㜑㱯㭄ˈ㝼㼭⌻㪡ˈษṩ 

✔⦹㊣᷌ˈ⭠ൂྦ䞚⋉᣹䟜 

 
Herb Garden....10 

⭠ൂ⋉᣹ 
tuscan greens, beirloom carrots, ricotta salata, 

sherry vinaigrette 

㭜㨌ˈ㌵㱯㭄ˈ㣍༛ˈ 䴚Ộ䞂䞻≱ 

 

 

 

 
 

Tomato & Burrata....15 
⮚㤴&㯽㣍༛⋉᣹ 

seasonal tomatoes, balsamic syrup, olive oil 

ᯠ凞⮚㤴ˈ㌵䞂䞻ˈ⢩㍊ࡍῘ⁴ⅆ⋩ 

 
Crab Louie....16 

㸩㚹⋉᣹ 
prawn carpaccio, cucumber, avocado, egg 

⭏㶖ࡪ䓛ˈ䶂⬌ˈ剀Ộˈ叴㳻 

 
Caesar....9 
ࠡ᫂⋉᣹ 
crisp romaine, parmesan, signature dressing 

凞㜶⭏㨌ˈᑅ⡮⪚㣍༛ˈ⢩䃯䟜≱ 

 

 

 

 

Appetizers 
 㨌ࡽ

 

French Onion Soup....9 
❇㣍༛⌻㭕⒟ 
gruyère crostini 

Ṭ冟㙦⡮哥वб 

 
Tuna Screamer....14 

੎᤯冊㮴⡷ࡪ䓛 

nori crusted ahi tuna, daikon & Asian pear 

slaw, jalapeno ponzu, yuzu aioli, tobiko 

哳剝੎᤯冊, ⲭ㱯㭄৺ӎ⍢Ộ⋉᣹ˈ໘㾯

କ䗓ὂ䞻䟜⋩ˈḊᆀ㫌⌕㳻哳䟜, 伋冊ᆀ 

 
Garlic Prawns....13 
㫌九㶖 
white wine butter sauce, forno bread 

ⲭ䞂ྦ⋩䟜ˈ哥व 

 

 

Beef Carpaccio....13 
㮴࠷⭏⢋㚹 
parmigiano reggiano, grilled focaccia, arugula, 

grilled oyster mushrooms, truffle aioli 

ᑅ⪚἞㣍༛ˈ俉㥹哥वˈ㣍哫㨌ˈ✔㹄㧷ˈ

ᶮ䵢⋩ 

 

Crispy Calamari....11 
俉㜶冧冊 
chillies, cilantro, lemon tartar sauce  

䗓ὂˈ俉㨌ˈ⃨⃜㳻哳䟜 

 

Steak ⢋ᧂ 9 

ຍ㯶 

Chicken Breast 浬傠 6 

Ahi Tuna 歒欂 9 

Prawns ⣏圎 7 

Salmon ᶱ㔯欂 7 



  

Entrée Salads 
ѫ㨌⋉᣹ 

 

Blackened Chicken....17 
唁ὂ䴎ᢂ 
avocado, tomatoes, cucumber, roasted corn, black beans, chipotle-lime vinaigrette 
剀Ộˈ⮚㤴ˈ哳⬌ˈ⟡✔⦹㊣ˈ唁䉶ˈ✏➿㜑ὂ-䶂⃨⋩䞻≱ 
 
 
Steak Salad…. 19 
⛉✔⢋ᢂ⋉᣹ 
pea greens, carrots, cucumber, mint, cilantro, bean sprouts, ginger-garlic vinaigrette 

㏐䉼䉶ˈ㜑㱯㭄ˈ哳⬌ˈ㮴㦧ˈ俉㨌ˈ䉶㣭ˈ⭏㯁㫌㫹⋩䞻≱ 

 

 
 

  



 

Sandwiches & Signatures 
й᮷⋫৺ᵜᇦ⢩㢢!

!

Beef Dip Sandwich....1!  
⢋㚹㱨䟜й᮷⋫ 

"#$%&'!()*+&!)*,-!./$".&'!0)&12#!,)&$'-!$3!43"-!0)*&"!
俉✔ࡺ࠰⢩䚨㚻ᢂˈ俉✔⌅ᔿ哥वˈ⢩䃯㱨䟜≱"#㯟ọ 

!
Fried Chicken Sandwich…14 

⛨䴎й᮷⋫ 
,3..&)+*56!0)*&'!2#*26&1-!*2&,&)7!5&..32&-!./+$./-!#/1&8!'*4/1!$*/5*!

䞚ң⛨叴ˈ⭏㨌ˈ⮚㤴ˈ㴲㵌㣕ᵛ㫌⌕㳻哳䟜!
!

!
B+B Burger....14 
B + B ᵜᇦ╒๑ 

$7&'!2#&''$)-!5&..32&-!./+$./-!(*265&-!./+$./!$*/5*-!/1*/1!)*17-!,)*/2#&!,31!
䲣ᒤ㣍༛ˈ⭏㨌ˈ⮚㤴ˈ䞳哳⬌ˈ⮚㤴㫌⌕㳻哳䟜ˈ⌻㪡സˈ⌅ᔿ⢋⋩哥व#

#
Meat Loaf....1$ 

⢋㚹ধ 
2$)$+&5*9&'!/1*/1-!+3"#)//+"!$3!43"-!.$.&)!./."!

❖㌆⌻㭕ˈ㱁㧷ˈ㚹≱ˈ⌠⢩൏䉶#
#

Baked Mac & Cheese....15 
❇㣍༛䙊ᗳ㊹ 

7/$.!2#&&"&-!2/)1!13.!2)3".!
㖺㣍༛p»C1L�7&�i !

!
Steak & Frites....24 

⢋ᧂ৺㯟ọ 
!:;<=!".)*(!5/*1-!"#/&".)*17!0)*&"-!)&'!/1*/1!+$)+&5$'&!

㖾഻串㍊㍀㌴ᇒˈ㯟ọˈ㌵⌻㪡ḁ₈᷌䟜!
!

Sockeye Salmon....22 
䟾⭏㌵й᮷劬 

>3*1/$!?!2#*26(&$"-!/5*%&"-!2323+,&)"-!$).*2#/6&"-!(&((&)"-!0&.$-!2*.)3"!%*1$*7)&..&!
㰌哕!৺!吩౤䉶ˈ⁴ⅆˈ哳⬌ˈ⌻㮺ˈ⭌ὂˈ䍩ຄ㣍༛ˈ䞨₉⋩䞻≱ 

 
Beef Wellington....28 

)©fðg»B�3:  
(300!($".)8-!+3"#)//+"-!0/*&!7)$"!+/3""&-!)&'!@*1&!43"!!

a
FVp»U¹Sop»m�PE!up»L­`úaT;é!
!

Steak Diane....26 
ᡤᆹ⢋ḣ 

.&1'&)5/*1!+&'$55*/1-!58/11$*"&!(/.$./&"-!,)$1'*&'!+3"#)//+!2)&$+!
B�7›p»&Ç[îp»`úahU¹So)�<a!

!



!"#$%&
(‹�‚ NŽ!

"##!$%&'(!)*+'!%,&!-*$##!.*&!(&*/&0!1$%,!(&.(+2.#!/&-&%.3#&(!4!*+.(%&0!5+%.%+&(!

�p�9(‹�ÂO@
w�3G}�:+¦�“;\:�
¼'�OÜHd;ß !

'()*+#&,,&,$-./&0!'1&2345# &
(©3JEâ�d - 5¾
;Eâ�•G��0N23J 

 
6+73#&!88!8.29,!9.%%#&!.*&!,.20:(+*%&0!.20!-*.0&0!%+!%,&!,$-,&(%!(%.20.*0(;!<%&.=(!.*&!(,$55&0!.*+720!%,&!

1+*#0!%+!.!#$'$%&0!27'3&*!+)!9,&)(!'.=$2-!%,$(!+2&!+)!%,&!1+*#0>(!'+(%!&?9#7($/&!5*+079%(;!
(©3JEâ�d,´(‹5Ô
w&ê(©�U�{F¨�0 N23J(‹5Ô�ÄEâ�d�*+R,´(‹�‚!ÿ�Y>ÛF{F18#F}�3
X�F+|
4
`�0N23J,´

�W	Ø�A�È�V+a!”>Û�G&ê
4�;(©3J�
�[ ,´)˜�æO@
ñ�Ä 
!
6##7&8#-9#3+(4-:;<1=>(?@&
(‹ �# �‚ @ ABC,þ
( D!
!
A#B&C(3%&!"34D&E(4-:;&<F=GF(?@&
3@34(‹�‚ EFBAF,þ
( D!

!
,4*&HI#:;&JJ=GK(?@&
N23J6¹-l �‚ @GGBAH,þ
( D!
!

!

L$D$-#M#&N$OI)&
�� �? 
¼(‹NŽ!

!
I$=7J.>(!K.-J7!L&&)!$(!*.$(&0!$2!-*.((J!)$&#0!$2!%,&!'+72%.$2(!2+*%,!+)!M+=J+;!M,&!9.%%#&!.*&!*.$(&0!(#+1#J!%+!
0&/&#+5!&?9&5%$+2.#!'.*3#$2-!1$%,!'$2$'.#!&?%&*$+*!).%;!M,&!5*+079%!$(!-*.0&0!"E!+*!"GN!%,&!(+'&!,$-,&(%!

-*.0&(!$2!O.5.2;!
�l�ÛLõ���?
¼(‹�nO:
X�¡�Ü	GG�,´M‚;U9y	Ï�{�:�Ä+¦
`
¼4�,´+O�{�Í �&�0�éM’3–�¸(‹DÛ8�'f,´�W*6
.#�Á3;�È
��0�éM’�9�x
`�7�JOH,´�FG�726Ú$K�A�`�0�A�Ä���?
¼(‹+R
ñ>Û�ÞA­�¸�¸ "E 
¼ "G 1y3J!::

:!���\�0Q�1y3J�Ä !
!
A#B&C(3%&!"34D@;!AP!5&*!+Q!BH+QN!C+QN!AF+QD!
3@34(‹�‚ APR,þ
( !�ÄH,þ
(�È C,þ
(�È AF,þ
(�Å !
!
,4*&HI#@;!AC!5&*!+Q!BC+QN!AF+QD!
6¹-l(‹�‚ ACR,þ
( !�ÄC,þ
( �ÈAF,þ
(�Å !
!
!
!
!

S#7%&2!)*$&20#J!$%&'!

�\O@
ñ�= 
[TÙC� !
5.*%$&(!+)!C!+*!'+*&!(73T&9%!%+!ACU!-*.%7$%J!

�›�ê�F���:,´6Š �7 �3 �f
� ACU�?Bë!!



!
!
!

"#$%&!'!"#() !
U�87;ý(‹�‚OX !

*+,-).) !/,--)0!1)-( !
�ŠO@:��Þ!

! !



!"#$%&'&!"()&*+,,)-&.),( &
U�87;ý(‹�‚OX�Š O@:��Þ&

/00)1+2)-3&
�} :� !

!
!"#$%&'&!"()&!-)#4 55556&
��(|Tå	5 &
"#$%&!'(!()&%)*!+,)(-'%&!.)#/0!12/3%!(/4*!"4-%!
12%%+%!"-''%)!
*.'��È;U"é�È;ý3;8Í���¦"é !!
&
7(,#&8$-)#9)-5555:;&


N�/QŠ;´(w�jDÛ !
0()/!1)-+'%&!#2/!'-0#*!&#/$(0!5!6+/#0!,%#)!
+4#7*!8#4#,%0(!,(09-*!:-9-!#/(4/*!'("/$(!
TóR]
N�/QŠ*!,­<o;D 	ú�Î#b�Ø"É�ù �È�Ø?¯
��EÓ�BG»GÜ"é�È�
�€:Ì#�<ûTóGÜ! "O�QŠ�€"
 
!))<&=#-0#$$+>5555:;&
;´�7+O (‹6¹ &
,#);/./#0(!)%../#0(*! .)/44%&!<(1#11/#*!#)-.-4#*!
.)/44%&!(:+'%)!;-+2)((;+*!')-<<4%!#/(4/!
�E*š��8Í���È OÉ9yTå	5�È8ÍTë:��È '�>D9÷�È
�®Mb"é"
 
!
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&

"
?#-"+$&@-#A,35555:B&
:ÌN]=– &
72/'%!7/0%!"-''%)!+#-1%*!<()0(!")%#&!
,­G‚�¦"éGÜ�ÈTå	5 "
"
C>#31)4&!>,)&.#-->A5555:6&

'�PØQ�!
(0/(0!;#);#4#&%*!&#0/+2!"4-%!12%%+%*!,/1$4%+!
)#&/+2!
#;:¡G¨�ÌGÜ�È ;ý8Í���ÈG¨Tó+��È,­<o;D "
"
81)#%&7#-1#-)5555:D&
(‹6¹MóM¬&
+2#44('+*!.2%)$/0*!1#,%)+*!<(1#11/#!1)/+,+*!1-)%&!
%..!:(4$&
35:¡N] �ÈG»#��?Tó+��ÈOÉ9yTå	5(w�È<ûTó"
!
!
=-+30E&=#"#9#-+5555:B&
76&èQ§QŠ&
12/44/%+*!1/4#0')(*!4%;(0!'#)'#)!+#-1%!!
EÓ�B�ÈOÉ:��È è Ü <ûTóGÜ!
!
F>1&C>$%&

.#�¯ 'á'� �b &
G8*/&81-+0&H>+,I:J&
N23J5¾
;(‹�‚ &
K#LE(&C+M&NE)IO;&
���?
¼(‹6¹-l �‚  
/P+&7(,#I:; &
35R]
N�/QŠ 
 
+%)3%&!7/'2!,(09-*!0#;!,)/$*!:-9-!#/(4/*!
)(+%;#):!+#4'*!'(.#)#+2/!1/')-+!+#4'!
.#�¯'á'��b
wG} ‰OÉG»�È # �?EÓG¡�È�
OÉ
:Ì:ù<ûTóGÜ�ÈF'F�OÉT­�È�3
£2¹ !
!



!
!

!"#$%&%!'(')* %
$Ÿ
¼"É�ù!

!
+,-./0%1.2".%!"#$333344%
'G8Í��#;;U$Ÿ %
"#$%&#'!(#)*+,-,!
�lQŸ6f(n Tå	5�1 !
%
5'-*',333346%
�!�Â"É�ù %
.#'./#'0!+/12'*,0'3!(#,*.!#)4/,-'5!./#4'*/-5!*,"-/+$#'!0#'**,-" !
�|Fº�=		�Ö QÞ76+O:��È�E(n*š8Í���È (©@ïGÜ"q!
%
7"8'9"%&%:#,,'9'333347 

+š94&8Í�� "É�ù %
*'/*)-/2!+)4/+)'* 5!1/2*/4,(5!)2,6'!),2!
�àQÞ+š94�È35G‚G»�È(©3J�M�Ø t!F"é!
%
;-,<%=',)-.33334>%

+`
B "É�ù %
+$*(/-!"#''-*5!1',#2))4!(/##)+*5!#,()++/!*/2/+/5!*7'##%!6,-/,"#'++'!
;\:� �È35<o;D�È8Í���È ! M��ØG‚G»"q!
%
:(#-%50--*-%?-)@-333343 

;ý8Í�� "É�ù %
8/+'#4'2)-!#/0,*7!.,(92'0!)-,)-*5!4/.2'!1/()-5!1/#1'($'!()#-!-$+*5!1$++'#4,29!#/-(7!0#'**,-"!
?¯+�7�<o;D �È7|?-#;:¡�È�)�i !
'�)¹2£�Ì�È+`
B�¦Gš"É�ùGÜ !
%
5,'<%A"#2-33334B%

>)6¹"É�ù %
.#/8- !(/#./((,)5!($($41'#5!/6)(/0)5!'"" !
+O=–�jDÛ�ÈM‚+��ÈR@�Ø�ÈSô<û!
!
!

% %



!"#$%"&$
+OQÞ
W!

!
"#$%%&'!(%)**&+,,,,-.!/&+!/&+012!34$2$454!6!/&1/%&!/&+!1+'&+7!

#§QÞ�W�ç-�!8! !ÿ�} -. �s �Ä�™�} C§�Å!
!

9+&0#!1:0*&+0;!<54=1!/+)>20;!?$2@!A+)=;!)*%)2*$A!%1=0*&+!*)$%0;!)#$!*52)!0A+&)4&+!
0&+B&'!>$*#!)*14$A!#1+0&+)'$0#;!A1A?*)$%!0)5A&;!:5C5!)$1%$;!2)4!/+$?!4$@212&**&!

�\
`+O>D�È)ý�&�>=–�È�M)»>)�È�W?¯#;U½=–�n�È 
N�/QŠ;´(w�jDÛ !
!�¡:¥"É�ù�ÈM��nG‚G¨+LGÜ�È�
OÉ:Ì:ù<ûTóGÜ�È# �?35�B �X XGÜ"q!

!

$

'()*+&) $
+O>D !
!
D500#$!E!F):2&0!G152';!
F"!8,!-,HI !
	•@™-1!
!
J)$%:!K:0*&+!8,!6,LM!
!ÿ��2îF¨ ! �2�) !
!
!
!
!
!

,-+../0)- $
#§QÞNŽ!

!
N54=1!O$@&+!(+)>2!

"1A?*)$%,,,,PQ!
)ý�& 61<~=–M��nG‚GÜ!

!
R%)0?)2!D$2@!"+)=!

S&@0,,,,6Q!
Lo�ù�ß�Ð,·�M>) 7£!

!
R*%)2*$A!S1=0*&+!O)$%,,,,6P

�W?¯#;U½=–�n!

1"20"& 
QŠ�€GÜ 

"
RˆQŠQŠ�€GÜ"

"
!

	GG�/Ž6†#"$%&%"!�2�) "
�—C-�£�È�ç
; ! �2�) "

?¯�_�Y�Î�È�ç
; ! �2�) "
"

'()*(+",-./".)0+-.-1203"
412+-5(2.' "

QŠ�€GÜ
wG}�9�ã3¡G}�É"

$
$ $



!"#$%&'()*
��(|:� *

! !
+)),*!&(-#%$-,,*.)$$)////01 *
(‹�#K§FJ2¹  
"##$!%#&'#()*+&,!-./0(**-/,!10#(2+&/,!
34(4-#)+5#'!*&+*&/,!6#66#(3*(&7"(4&'8!
3(#4-,!/*.(!3(#4- !
(‹�# �È<A9÷�ÈG³Tó+��È'V3�#;;U�È7��B !
,­<]
`�¦"é�ÈG¨�¦"é  
*
!&)%2*3"%$)////45*

U��¹(‹�‚ *
%#&'#()*+&!-#'4))+*&/,!90+66#'!6*%4%*#/,!
"(4&'+#'!-./0(**-!3(#4- !
(©3J(‹�# �ÈOÉ%ó;ß9h�È,­<]
`<A9÷�¦"éGÜ !
*
+)),*6)77"$#&-$////45*
�1MxNC(‹�Â!
6.$$!64/%(8,!-./0(**-/,!$*+#!1(4/!-*.//#,!(#'!
9+&#!:./!!
G•,Þ�È<A9÷�ÈS•6Í�ý�È35G‚GÜ"q!
!
*
*
*
*

!&',,)8 *9:";2)$ *+()%<&////"#*
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mushroom duxelle, shallots,roasted baby 
potatoes, herb pan jus 
<A9÷9h�È�?#;;U�È'á'��?
OBv�ÈOÉ9y "q!
!
+"<-$*=">?@A)////$%*

Gþ(‹6»-l !
herb crusted, shoestring fries, red onion 
marmalade 
OÉ9y�È;ß�Í�È35#;:¡�� ˆ�ÌGÜ !
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+š94	ú<A9÷;\:�'ù6¹�È8Í��?¯<]8á  
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Nikuya’s Wagyu Beef is raised in grassy field in the mountains north of Tokyo. The cattle are raised 

slowly to develop exceptional marbling with minimal exterior fat. The product is graded A4 or A5, 

the highest grades in Japan. 
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