
MENU L e  S é m a p h o r e
R E S T A U R A N T - B A R

A P P E T I Z E R S

SOUP OF THE DAY                 10

SÉMAPHORE  SALAD            18
Mesclun lettuce, boiled egg, olives, baby potatoes, red onions,
cucumbers, cherry tomatoes & caramelized green apple dressing

CEASAR SALAD                      18
Romaine lettuce, fleur d’ail, spiced crouton, fried capers, bacon,
Parmesan cheese

BEETROOT TARTARE             16
Smoked red beets, cranberries, marinated red onions &
goat cheese pana cotta

GRILLED OCTOPUS                26
Beet hummus and pickled cauliflower, morrocan tapenade
style & orange confit aioli

ARANCINI                                        18
Mushroom & truffle arancini, basil pesto mayo, warm tomato
sauce & Parmesan cheese

TACO TRIO                                        24
Combination of tuna tataki, grilled shrimp and salmon gravlax,
served on flour-based tortillas 

CHICKEN WINGS 
Choice of sauce:
Bbq 
Buffalo, crudité with pickled red chile
Teriyaki blend sesame roasted 

20 
21
20 

CHICKEN & WAFFLES                       25 
Breaded chicken breast accompanied by belgian waffles, shoyu
koji & bacon bits aioli, maple syrup & salad

M A I N  C O U R S E S
PIZZA                                       25 
Classic pinsa, pepperoni, tomato sauce & Mozzarella cheese

PASTA                                      32
Lobster ravioli, Parmesan cheese, egg yolk confit & tomato
dashi emulsion

CHICKEN                                 32
Chicken breast, mashed potatoes, succotash & spiced
coconut velouté 

SWORDFISH                            35
Grilled swordfish, tartare sauce, charred zucchini, tomatillo
salsa

SALMON                                 38
Pan-seared salmon, ratatouille, polenta, lemon confit aioli,
emulsion tomato chardonay sauce 

AAA STEAK & FRIES                         40
7 oz marinated macreuse AAA, fries & peppercorn sauce

BURGER                                             27
Angus beef patty, brioche bun, tomatoes, lettuce, Semaphore
sauce, caramelized onions, Cheddar cheese and fries

CAULIFLOWER STEAK                      26
Teriyaki cauliflower steak, dried pickled carrots & baba ganoush

PORK CHOP                                       35
Pork chop à la française, caponata, spiced apple chutney,
cauliflower puree & green beans insalata

PARMENTIER                                     30
Pork ribs and mashed potatoes, served with sweet potato crisps
served with mesclun salad

Please indicate any allergies or intolerances to your server. Taxes and service charges are not included.

COCONUT JASMIN RICE 

MASHED POTATOES 

POUTINE 

3 CHEESE MAC AND CHEESE 

11

12

15

18

CHOCOLATE CAKE                                   15
Chocolate cake, served with a scoop of vanilla ice cream
dulce de leche & chocolate crumble

RASBERRY CRÈME BRÛLÉE                   14

STRAWBERRY TERRINE                           15
Strawberry terrine served with milk crumb & strawberry
sorbet

S I D E S d e s s e r t s
ONION RINGS 11

SMOKEHOUSE RIBS                         35
Served with house coleslaw and fries 


