
MAINS

Steak Frites................................................................................. 51 
12oz NY Strip, cognac peppercorn sauce

Roasted Lemon Pepper ½ Chicken (GF)................................. 33 
pomme purée, haricots verts, pearl onion, black truffle jus

Ratatouille (V, GF)..................................................................... 24 
eggplant, squash, tomato coulis

Opaline Smash Burger.............................................................. 23 
cherry pepper aioli, caramelized onion, American cheese, fries

add bacon +3

Canadian Salmon (GF).............................................................. 31 
artichoke barigoule, roasted garlic emulsion

Atlantic Halibut (GF)................................................................. 41 
spring onion nage, English peas, favas, pickled pearl onion
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SOUP & SALADS

DESSERTS

STARTERS

French Onion Soup...........................................15 
gruyère, crostini

Classic Caesar (V).............................................15 
garlic bread crumbs, parmesan, creamy caesar

Lobster Cobb (GF).............................................28 
7 minute egg, tomato, pickled onion,  
avocado, corn, green goddess

Local Burrata (V)...............................................18 
spring vegetables, arugula pesto,  
watermelon radish, pickled ramps,  
marcona almond

add chicken  +8    add grilled shrimp +12

PEI Mussels....................................................... 17 
coconut red curry, grilled naan, cilantro

Truffle Fries (V).................................................14

Charcuterie Board............................................25 
Chef’s selection of meat & cheeses,  
honey comb, dried fruits, marcona almonds

Olives & Almonds (V, GF).................................10

Hand-cut Steak Tartare.....................................18 
traditional garnish, quail egg, pickled shallot, 
puffed pasta chips

Focaccia Basket (V).............................................9 
garlic confit butter

Mozzarella Poppers (V)....................................14 
marinara

Jumbo Shrimp Cocktail (GF).............................25 
lemon

Tiramisu (V)...................................................12 
espresso, mascarpone, chocolate pearls

Strawberries & Cream (V, GF)........................9 
vanilla chantilly

Vanilla Crème Brûlée (V, GF).........................12

HOMEMADE PASTA

Experience the taste of the French Riviera with fresh,  
handcrafted pastas - prepared daily  

by the culinary team.

Short Rib Lasagna.................................................................. 33
vodka sauce, smoked mozzarella 

Pappardelle............................................................................ 25
bolognese, burrata

Cannelloni..........................................................................26
veal ragout, tomato, parmesan emulsion 

English Pea Ravioli (V).........................................................25
maitake mushrooms, pickled ramps, spring vegetables

Stuffed Pappardelle (V).......................................................24
mushroom duxelle, ricotta, porcini cream, walnuts

Cacio e Pepe (V)..................................................................24
fettuccini, parmesan reggiano, black pepper

add chicken  +8    add grilled shrimp +12

Indulge in the Elegance of the French Riviera

CHEFS: KEVIN LALLI + JAIME GONZALEZ
Please advise the restaurant of any dietary restrictions and allergies when dining in or placing a carry out order. 

All of our Lavazza Coffee and Metz Tea are sourced sustainably. Our fish is sourced thoughtfully and sustainability.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

A service charge of 18% will be added to your bill. A 20% service charge will be added to all parties of 6 or more.

GF=Gluten Free      V=Vegetarian

*No Substitutions


