
SALADS
Burrata & Beets

Roasted Baby Beets, Whipped Goat Cheese, Hazelnuts,
Arugula, Pesto, Balsamic  

(N) (D)

28

Crab Salad
King Crab, House Greens, Truffle Yuzu Dressing, Avocado,

Fennel & Orange, Tobiko
(SF)

36

Baby Gem Caesar Salad
Signature Caesar Dressing, Croutons, Parmesan Reggiano,

Maple Bacon, Free Range Egg
(P) (D) (E) (G)

25

APPETIZERS
Plateau de Fruits de Mer 

Tuna, Organic Salmon, 5g Oscietra Caviar, Scallop Crudo, Shrimp
Cocktail, Crab Claws, Oysters

(D) (G) (SF)

115

Oscietra Caviar 30g
Classic Accoutrements, Blinis

(G) (D)

190

Foie Gras Toast with Black Truffle
Hudson Valley Foie Gras Mousse, Brioche, Pistachio, Fig

Gastrique, Truffle
(G) (N) (D)

34

Grilled Octopus
Artichoke Purée, Pearl Couscous, Olive, Roasted Tomato,

Guajillo Salsa
(S) (G) (D) 

33

Tartare de Bœuf
Hand Chopped Filet Mignon, Truffle Dijonnaise, Aged

Parmesan, Sourdough, Egg Yolk
(E) (D) (G)

33

Half Dozen Oysters
Champagne Mignonette, Lemon

(SF)

28
  Add 6 Oysters +24

Shrimp Cocktail
Wild Argentinian Shrimp, Classic Cocktail Sauce, Citrus

(SF) (G)

35

Roasted Red Pepper & Tomato Velouté 
Marinated Tomatoes, San Marzano, Crispy Basil, Sourdough

Croutons, Balsamic 
(G) (Ve)

22



SIGNATURES
Cowboy Steak

16oz Canadian Prime Bone in Beef Ribeye, Herbed Butter, Roasted
Asparagus, Chimichurri

(D) (H)

110
  Add Lobster Mash +27

Beef Wellington
8oz Beef Tenderloin, Mushroom Duxelles, Prosciutto, Spinach Crêpe,

Puff Pastry
Served with Roasted Vegetables, Pomme Purée and Red Wine Jus 

(D) (G) (P) 

100

42oz Tomahawk Steak
Wagyu MB 8-9, Herbed Butter, Chimichurri, Red Wine Jus

(D) (H)

Includes Your Choice of Two Sides
430

Half Truffle Chicken
Ontario Chicken, Charred Broccolini, Pomme Purée, Chicken Jus, Black

Truffle
(G) (D) (H)

Choice of Fried or Roasted
45

Whole Chicken +40

Lobster Risotto
  Nova Scotia Lobster, Carnaroli Rice, Ontario Peas & Asparagus, 

Fresh Truffle
(D) (SF)

65

Black Cod
BC Wild Cod, Herb Potatoes, Wild Spinach, Oscietra Caviar &

Champagne Cream Sauce
(D)

58

MAINS
Half Rack of Lamb

 Herb & Almond Crusted Lamb, Tokyo Turnips, Spiced Carrot Purée,
Brussel Sprouts, Sauce Vierge 

(D) (N) (G) (H)

63

Organic Salmon
   Organic Sustainable Salmon, Baby Clams, Saffron Corn Purée,

Caramelized Fennel, King Crab Sauce Américaine
(D) (SF)

54

NY Steak Frites 
 12oz Canadian Prime NY Striploin, Frites, Café de Paris Butter,

Peppercorn Sauce 
(D) (H)

76



MAINS
Filet Mignon

8oz AAA Beef Tenderloin, Roasted Seasonal Vegetables,
Fingerling Potatoes, Red Wine Jus  

(D)

80

Truffle Mafalda Pasta
   Chef’s Mixed Mushrooms, Porcini Cream Sauce, Aged Parmesan,

White Truffle Oil
(D) (G) (V)

35
Add Burrata +10

ADD-ONS
Grilled Shrimp

(SF) (D)

30

Roasted Asparagus
(V)
14

Roasted Mushrooms
(D) (V)

12

Crispy Brussel Sprouts with Parmigiano
(D) (V)

14

Charred Broccolini with Parmigiano
(D) (V)

14

Truffle & Parmesan Fries
(D) (G)

15

Truffle Mac & Cheese
(D) (G)

20
 Add 3oz Lobster +20

Mashed Potato
(D)

14
 Add 3oz Lobster +20

SAUCES
5

Green Peppercorn
(D)

Chimichurri

Truffle Hot Sauce

Red Wine Jus

Vegetarian

Dairy

Gluten

Pork

Vegan

(SF)

(N)

(E)

(S)

(H)

-

-

-

-

-

Shellfish

Nuts

Egg

Sesame

Halal

(V)

(D)

(G)

(P)

(Ve)

-

-

-

-

-



Parties of 6 or more guests will be subject to a
service charge of 18% based on the check's pre-tax subtotal.

In support of the Children’s Miracle Network and Sick Kids Hospital,
proceeds from each LL Burger sold will be donated to Sick Kids

Hospital.

Thank you for your support.

MOTS D'AMOUR | 35

FRUIT FORWARD, ELEGANT, ROSE
Rose Tea and Pink Peppercorn infused The Macallan 12 Double Cask,

Dolin Dry Vermouth, Soho Lychee Liqueur, St. Germain, Lemon, Prosecco 

MIDAS TOUCH | 25

BOLD, SMOOTH, ELEGANT, COFFEE
Courvoisier VS, Chambord, Kamora, Espresso, LL Aromatic Bitters

LL CLASSIC COCKTAILS

UNDER THE CINNAMON TREE | 27

WARM SPICE, BOOZY, ROUND
Appleton Estate 8 Year Old Reserve, All Spice Infused Elijah Craig

Bourbon, Cinnamon Syrup, Angostura Bitters


