Signature Dish &R (V] Vegetarian &

-\')\'iih a Piciuresque waterfront view a’ru{ a re{'res[um] ocean [)reeze

STARTERS

GIEX

Add Fresh truffle to any dish for $40 (10grams) FFH S ATMREIEOIFER R H I $40 (1052)

®9 Beef Tartare (1009

black angus beef
sourdough

E;ﬂ%ﬁﬁﬂil’?ﬂﬂ{m (100g). E&4EE
Make it a Main served with fries,
sourdough $EEB[15[]g]
BrEREgE, BEES228(15058)

French Onion Soup (V) - - - - 90

gruyere cheese

ERAER. BIBADEST (R
Mediterranean Trio Dip (V] 138

hummus, baba ganoush, tapenade, sourdough
whiBEKEE | BEESE. BnFs.
S, BEE (B

Baked Camembert (v . . . . . 155

rosemary, honey & figs, sourdough

BEXREL. KEs. EE. BLE ()
Caesar Salad - - - - - - - - . .. 128

crispy pancetta, anchovy dressing

MEERERDE, BRST

QBurratma Tomato Salad (V) 158
KESTERDE ()

Salade Nicoise - - - - - - - . .. 178

seared yellow fin tuna, egg. tomato, olives,
house vinaigrette dressing

EFEESERNE. (58, . 8. 55

Pan-Seared Foie Gras. - - - - 28
fig jam, fresh fig, sourdough
SRR, BRRRE. HETR,. HES

¢ Hokkaido Scallop Crudo- -

avocado, citrus dressing

FERLBETITRG. fF,BJ% 03B

Mussels - - - ... ... ...... 168
white wine, garlic, shallots,
parsley cream. sourdough

fﬂahe it a ﬂ]aln ser‘ved uuth f‘r‘les,

sourdough $248
EXEAEE, BEEE248

RELER. NEEET.
@ Butter Fried Frog Leg ©6pcs) 148 98 178
garlic and chilli, harrisa sauce EDCSE l}pcsi

EREREARECE), 18 2ERE
®) Roasted Bone Marrow - - - - 248

escargot, parsley garlic butter crumbs

S, AR BEnESnEaE
Charcuterie Board for 2 - - - 233

La Baie's Cheese Selection with
parma ham, salami’s, black & green olive

HBTAZTHE(CAL).

BEHEE. &, R, B
L‘E"J!Ex~ E“H

oo DE I 3L DL JE 3 I IE I 2E D I IE I 3 D I I 3 I I >

FRUIT DE MER
Bk R A1

@at[ Se[eciwn of O sters

mlgnonette lemon

2

238
bpcsE

YFEFE I IE I PEFC I IEICICICPEIC I I I e > HK P

Seafw({ q)[oﬂer

oyster, whelk, mussel,
tiger prawn, crab claw

clam,

g0, 8.

—=BLB STEAK]FMT S

‘La ‘Baief:EZ T HEBNER, DMEE. I8
served with
Oeuf Devlled Eg’g’s” fries and baked garlic
52 pEE=
Mavo@pes) - - - - - e 108 iR, B

truffle, crab roe, parsley, breadcrumbs

/E‘V,EE’T%E%HJ)JXAE (3. ME. B,

Bavette (Flank) #:n 298

or
EE. BER Rib Eye B4+ 378

Mini Beef Burger 3pcs) - - - - 148
pickle, onion jam, garlic mayo
RIRFEREECH). . BEL. FRE.
mEERE

Calamari Fritti

garlic mayo

RIFMEE \ REESRE

HRIESH (50 ) $

BiHERE  RESES

or
Tenderloin % 398

Add to your steak ZESV\INEC :
Pan-Seared French Foie Gras
(50 grams] $158

158

Choice of & Sauce
chimichurri or black pepper sauce

ROAME

oo DE I S I I 3 I IE I 2 IE I IE I 3 D I I 36 > I >

KIDS MENU 2= &= §78

Al Meals Include Ice Cream or Juice / Soft Orink

REREHRH/A/K
*Kids 10 And Under *)\&EE10E T
Select One Item {E3#R T—3k

Tomato Cream linduine gnzrrm=s
Mini Burder With Fries sir+mzz. 2% A (L™
Fish & Chips “Poisson Et Frites” sz 88

BEEED

Boulevadier

SIGNATURE COCKTAILS

bourbon, campari, vermouth, soda water

French 75

y
H Hﬂﬂp fs

68

HERS

Cucumber Gimlet

gin, lime juice, cucumber

gin, prosecco, lemon juice

MAIN ==

Add Fresh truffie to any dish for $40 (10 grams) FHFH#EATMRBREAFER I B I S40 (1052)

French Carbonara
smoked pancetta, linguine, creamy

cheese sauce
ERFHERER. EBR. BRSIt

Forest Mushroom
Barley Risotto

black truffle foam
HEEEXRR., BNEER

Fish & Chips
“Poisson Et Frites”. - - - . . .. 198

tartar sauce, fries, mixed salad

VEREE. fins. HRDE
Wagyu Beef Burger - - - - - - 198

melted cheese, caramelized onion,
gherkins, fries

MFEZTER, BEFE. BER. BF

‘Seared “Three Yellow”

Cth CCIL -+ « « ¢ ¢ ¢ o o e e 198
barley rice & black truffle foam
BRI'=FE#". BKR. RNEERX

Seafood Ragout - - - - - - - - . 28

squid, clams, mussels, tiger prawn with
“bouillabaisse sauce” fregola pasta

Duck leg Confit - - - - - - - - 228

lentils, sausage

WIS, BRE. &6

© Baked Halibut - - - - - - - - 248

clam, buttermilk, edamame, lyonnaise

potato
BEEE®., 1], 4@t, EE. ZRFER

Iberico Porlk
Secreto (served medium] - - - - - - 248

potato aligot, padron peppers, mixed salad
%ﬁ)ﬁgﬁ(#%ﬂ« ZTEE. FmUFERE.
e

Grilled Octopus - - - - - - - - 258
lyonnaise potato, eggplant hummus, n'duja

BAMRA., ZIEES. FE. BRRE

‘Wa gvu Beef Cheelc

Bourguignon - - - - - - - - - 268
potato aligot with fried shallots

ERADBRASER, S1IFREE
Seafood Paella for2 - - - - . 468

tiger prawn, mussels, clams, squid

I BEN. BB, B, K. GBS
Savor Chef Daily Special Market
‘Price

ask your server

ERNEBIBY, SR, SHERE
Chocolate Banana Crepes- - 83

709% chocolate sauce & vanilla cream

BEETEH. 70%KENE. ERETE

BEBERS. DKEW mMIEXEBHBEE. HERBE B E
SIDE & SALAD fic 5% K2 i 22
glasskllc Green %‘glad V] --58 g%e?Q; ~~~~~~~~~~~~~~~~ 58 Is;autéefl l\_l[u]shroom and
rench vinaigrette =2 roccolini [V]- - ... 92
SRRV R AR (%) Roasted Baby Carrot ® EOBERET (%)
Potato Aligot with gKale[Vv]............. .. 68
Fried Shallots [V]- - - - - - - 58 horey butter glaze
SHEES (%) BEHENKEE. BB HE (R)
QT I o
DESSERT it &
®) Opera “Gateau” Cake - - - - - 98 Classic Creme Bruleée - - - - 83
chocolate sauce, berries, ice cream ERNEREEE
TBIERE . KO NE. #E. E Dal Selectlon Of
gﬁgggsbggﬁegfm&; """" 88 Ice CYr eqn (Per Scoop) - - -+ - - - - 35
: = BEEER(BIKS35)

La Baie'’s Cheese Selection ss
fig jam, sourdoug

‘La ‘Bale*i:;i_gzi ﬂiﬂs%% i)
Suhject to 109, Service ‘Charge FUWNN—IRFEE

Jjul 24




. Signature Dish Eemigs (V] Vegetarian %
® o

BAIE

BAR SNACK
/B VIS )QATE\V) )N

BLB Bidi@/\R
Order a delicious Snack to go with your Refreshing Beverage :E>>

SREKE, BERIRSENERDN!

g T— M

& RIE R

Mannated Mix Olives
LT

Tuna Tatakl & Toast
REEEAEHDT

Oeuf “Deviled Eggs” Mayo (3pcs)

truffle, crab roe, parsley, breadcrumbs

ENEREBEUIGE G, 5, B, &, EER
Mediterranean Trio Dip (V]

hummus, baba ghannouj. tapenade, sourdough

weBENEE. BETE, BHTE, ME, RER
“Three Yellow” Chicken & Shrimp Croquettes

crispy chicken skin, garlic aioli

CEMBBTRN. RBRE, ATSESE
Bé] Butter Fried Frog Leg (6pcs)

garllc and chilli, harrisa sauce

FRFRALBRER EERE(CE)
Mini Beef Burder (3pcs)

pickle, onion jam, garlic mayo

KIREPGEE (34) . MEL, $HE, na=2S
Calamari Fritti

garlic mayo

BMIEHEE  naEss
Baked Camembert [V)

honey & figs, sourdough
BEXRZ T, BE, BER, REE (R

Mussels (1/21bs)

white wine, garlic, shallots, parsley cream, sourdough

BERSOER). &, B, BEER, RES

Burrata & Parma
K4S+ BB W ER

Beef Tartare (1/2 portion)
black angus beef, fries, sourdough

RZRETES A (ED), BF, RER

Pan Seared Foie Gras
fig jam, fresh fig, sourdough
ERIRAM. BEERE, FHERLR, BES

B_é],, Charcuterie Board for Two

La Baie's Cheese Selection with
parma ham, salami, black & green olive

MIMRRZITHEB(CAD), La BaichiESTHERNER, HHELS, i\

10% service charge applies BUYIN—ARFEE
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