
E A S T  C O A S T  OY S T E R S *
½ doz  •   $22

W E S T  C O A S T  OY S T E R S *
½ doz  •   $24 

 
S H R I M P  C O C K T A I L 

½ doz  •   $24

L I T T L E N E C K  C L A M S *
½ doz  •   $15 

 
½  C H I L L E D  L O B S T E R   

$ 2 8

C H I L L E D  K I N G  C R A B   
$ 4 6

B U R G E R  A M É R I C A I N *
cheeseburger, pommes frites

$24

S M O K E D  S A L M O N  T A R T I N E
horseradish crème fraîche, egg, capers,  

red onions
$21

C H I C K E N  C L U B
bacon, avocado, rosemary aioli

$22

Les Sandwiches

Hors D’Oeuvres

Salads
S A L A D E  V E R T E

haricots verts, herbs, radishes, red wine vinaigrette 
$15

WA R M  S H R I M P
lemon beurre blanc, avocado 

$29

N I Ç O I S E
confit tuna, red bliss potatoes, haricots verts 

$28

C R A B  &  AV O C A D O
dressed crab, bibb lettuce, shallots 

$27S T.  T R O P E Z
seaside salad selection featuring cucumbers and feta, 

chickpeas and cous cous, lentils in mustard vinaigrette,
 and carrots with oil and lemon 

$26

Pizza & Pasta

 M A R G H E R I T A
tomato, basil, mozzarella

$21

P E P P E R O N I
pepperoni, pomodoro, mozzarella

$22

T R U F F L E *
black truffle, egg, fontina

$23

T A G L I O L I N I
truffle butter sauce, parmesan 

$28

S PA G H E T T I  B O L O G N E S E
beef, parmigiano reggiano 

$27

Fruits de Mer

l e s  p l at e a u x
P E T I T *   •   $115

lobster, shrimp, oysters, clams

P R E S T I G E *   •   $300
oysters, clams, mussels, lobster, 

shrimp, dressed crab salad,  
crown russian ossetra caviar

C R O W N  R U S S I A N  O S S E T R A
28g  •  $78

R OY A L  W H I T E  S T U R G E O N
28g  •  $165

O S S E T R A  P R E S T I G E
28g  •  $200

c av i a r

Connect with us! •   •  @lezoobalharbour #lezoobalharbourExecutive Chef  J O S E  D I A Z

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  
There is risk associated with consuming raw oysters If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness 

from raw oysters, and should eat oysters fully cooked.  IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.  07/10/24

C H I C K E N  PA I L L A R D
shaved vegetable salad, tapenade 

$26

F I L E T  M I G N O N  A U  P O I V R E *
pommes frites 

$49

M O U L E S  F R I T E S
white wine, shallots, garlic 

$28

Entrées

G R U Y È R E  O M E L E T T E *
fine herbs 

$19

S T E A K  F R I T E S *
grilled flat iron steak   

maitre d’hotel butter, pommes 
frites 

$39

G R I L L E D  S A L M O N *
citrus tabbouleh, mint 

$31

G R I L L E D  B R A N Z I N O
mediterranean sea bass,  

aioli royale 
$36

P O M M E S  F R I T E S
$9 

S A U T É E D  S P I N A C H
$9

P O M M E S  P U R É E
$9

Sides

H A R I C O T S  V E R T S
$9

T A B B O U L E H
$7

blinis, creme fraiche, classic accouterments 

O N I O N  S O U P  
G R AT I N É E 

$15
 

C H I L L E D  C U C U M B E R  S O U P
green apple, radish, marcona almonds 

$15 
 

S T E A K  T A R T A R E  D U  PA R C * 
hand-chopped steak,  

capers, quail egg 
$19

E S C A R G O T S
hazelnut butter 

$19 
 

T U N A  T A R T A R E * 
 lemon, tabasco, chives 

$23

C R I S P Y  C A L A M A R I 
lemon, tomato sauce 

$16

S C A L L O P  C R U D O * 
passionfruit 

$21
 

S A L M O N  T A R T A R E * 
lemon, shallots, chives 

$18

S A U T É E D  F O I E  G R A S 
caramelized apple,  

calvados beurre blanc 
$27




