
Frites & Aioli | 7

Artisan Greens | 15
confit tomato, Dancing Goats chèvre, tarragon vinaigrette

Caesar Salad | 15
double smoked bacon, grana padano, crispy baguette

Heirloom Tomatoes | 15
Dancing Goats pavane, fine herbs, croissant crisps

Fresh Shucked Oysters | 21
red wine mignonette, lemon (half dozen) 

Baked Brie & Baguette | 19
stone fruit chutney, toasted almonds, white balsamic

Royale Poutine | 17 
duck leg confit, cheese curds, pan gravy

Cauliflower Fritters | 15 
beluga lentil hummus, buttermilk, horseradish

Alberta Elk Carpaccio | 19 
tallow & truffle, watercress, grana padano

Montréal Smoked Steelhead | 15 
dill sour cream, house pickles, Alforno baguette

Crispy Pork Ribs | 13 
salt & pepper or Royale buffalo sauce, blue cheese ranch

Charcuterie & Cheese | 35 
daily selection, house mustard, spiced nuts

SNACKS


