ON ICE
Chilled Platter....9495

fresh oysters, jumbo prawns, dungeness crab, atlantic lobster tails, seared ahi tuna
smoked salmon with caviar, served with horseradish, cocktail sauce, lemon aioli, mignonette

at black+blue
Oysters
Effingham....295

Feature Oyster....MP

Effingham Inlet, BC

Kusshi....380

Baynes Sound, BC

Skewers

From the Josper wood fire grill

From the Garden

Jerk Chicken....2595
secret island recipe

Soup of the Day....MP

Beef Kebab...3195

Caesar....1195

harissa marinated strip loin

romaine, parmesan croutons
signature dressing

Lamb Kebab....3195
hummus

Mixed Field Greens....1195
pickled mushrooms, shallots
sweet potato dressing

Tiger Prawns....3195

Jerk Chicken Salad....1895

Atlantic Lobster Tails....3195

grilled jerk chicken, greens
pineapple, cucumber, cilantro
chili lime dressing

Smashed Cucumbers....1295

lime & chili marinade

potato, lemon, oregano

Surf & Turf....3195

beef tenderloin, atlantic lobster tail, tiger prawns

chili, fish sauce, fresh peanuts

Ratatouille Salad....1595

josper roasted eggplant, zucchini
peppers, burrata, tomato dressing

Salmon Ceviche....1595

charred pineapple, red onion
tiger’s milk, sweet potato

Smoked Albacore Tuna....1595
black olives, capers, basil purée

Wagyu Beef Carpaccio....1695

horseradish cream, truffle & charred
onion aioli, garlic & herb loaf

house hot sauce

Jerk Chicken Flatbread….1695

jalapeño, pineapple, cilantro, red onion

Baked Clams....1695

bacon, cream, lemon, parsley
tuscan loaf

Phyllo Prawns….1795
truffled cheese sauce

all skewers served with smoked potato salad
substitute the following salads for $2
caesar

mixed field greens smashed cucumbers
kale salad ratatouille

land

tomato, cucumber, serrano chili, lime
olive oil, cilanto

Crispy Calamari....1595

Mac & Cheese Sticks....1295

raw
Hamachi....1895

Meat & Cheese Board....2095

selection of premium meats & cheeses
house made pickles, terrine, mustard
warm bread & olives

crispy fried, scallions, chili lime sauce

Kale Salad....1495

farro, alfalfa, cashews, candied seeds
parmesan dressing

to share

Canadian PRime

Beef Tenderloin....4995(8oz) ....5895(10oz)
New York Strip Loin....4995(12oz)....5995(16oz)
Sirloin....3495(8oz)
Rib-Eye....6995(16oz)
steaks served with smoked potato salad

Japanese wagyu

Tuna Poke Bowl....1795

avocado, crispy rice, coconut, tobiko
nori, ponzu, tossed tableside

Baked Sauvagine….1695

wild mushrooms, pumpkin seeds

Tacos
local tortillas, guacamole, salsa
chili hot sauce, crispy tortilla chips

Carne Asada....1695
Prawn...1695
Jerk Chicken...1695
Slow Roasted Pork Shoulder....2695
corn tortillas, habanero salsa
pickled onions

Wagyu cattle are known worldwide for producing meat with
exceptional marbling and naturally enhanced flavour, tenderness,
and juiciness. All of our Japanese Wagyu have a quality score of A5
and marble score between 8-10.

New York Strip....22 per oz (6oz, 8oz, 12oz)
Rib-Eye....19 per oz (8oz, 12oz)

sides
Eggplant....1095

farmhouse ricotta, zatar
pomegranate

Brussels Sprouts....1095
lemon, capers, parmesan

B+B Fries....895

house-spice, ketchup

Seasonal Vegetables....1095
josper grilled, olive oil

Before Placing Your Order: Please inform your server if you are celiac or prefer gluten friendly options and we will accommodate your requests to the best of our abilities. Also, please inform
your server if a person in your party has any other food allergies. Our kitchen contains wheat, egg, dairy, soy, nuts, pork, fish & shellfish. Consuming raw or undercooked meat, poultry, seafood, or eggs may
increase your risk of foodborne illness.
Nov 7/16

