
APPETIZERS

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

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

25

Shrimp Cocktail
Wild Argentinian Shrimp, Classic Cocktail Sauce, Citrus

(SF) (G)

35

Tartare de Boeuf
Hand Chopped Filet Mignon, Truffle Dijonnaise,

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

33

Grilled Octopus
Artichoke Purée, Pearl Couscous, Olives & Roasted Tomato,

Roasted Guajillo Salsa
(G) (D) (S)

33

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

Sourdough Croutons, Balsamic
(G) (Ve)

22

SIGNATURE SALADS

Chicken Cobb
Artisanal Lettuce, Avocado, Roquefort Cheese, Green Goddess

Dressing, Pickled Onions, Tomato, Bacon, Free Run Egg
(D) (E) (P)

33

Organic Salmon Salad
5oz Organic Salmon, Ricotta, Farro, Blueberries, Pickled Onions,

Radish, Walnuts
(D) (N) (G)

36

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

Fennel & Orange, Tobiko
(SF)

36



MAINS

Hunter Truffle Chicken
Ontario Chicken Breast, Mushroom & Truffle Cream Sauce,

Peas, Gnocchi, Sage, Chicken Jus
(D) (G)

37

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

Champagne Cream Sauce
(D) 

58

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

Peppercorn Sauce
(D) (H)

76

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

Truffles
(D) (SF)

65

Smashed Kobe Cheeseburger
Kobe Beef, Sesame Bun, Canadian Cheddar, Lettuce, Tomato, Onions,

Pickles, Truffle Burger Sauce, Fries
(D) (S) (G)

35

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

(G) (D) (V)

35

Pan-Roasted Organic Salmon
Organic Sustainable Salmon, Baby Clams, Saffron Corn Purée,

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

54
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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

SickKids, .

Thank you for your support.

LL CLASSIC COCKTAILS
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

UNER THE CINNAMPN TREE | 27

WARM SPICE, BOOZY, ROUND
appleton Estate 8 year old Reserve, All Spice infused Elijah Craig

Bourbon, Cinnamon Syrup, Angostura Bitters


