
 

 

seafood kitchen & oyster bar 

 

lobster sunday menu-33 

 

starters 

5 fresh shucked oysters-daily selection 

green salad with fresh marinated vegetables & champagne vin  

shrimp bruchetta with pulped avocado 

daily ceviche  

prince edward island mussels with white wine, potatoes, leeks and house smoked bacon  

 

 

mains 

lobster pot pie  

lobster ravioli with tomato confit, bok choy and oyster mushrooms  

1 ¼ lobster with romaine salad and hand cut fries 

chilled lobster salad sliders  

1 ¼ lobster with hand cut angel hair pasta and mussel nage 

 

 

desserts 

vanilla crème brulée  

profiterole with warm chocolate and kawartha lakes ice cream 

dark chocolate torte with peanut butter and caramel  

lisa lynch’s coconut cream pie with graham cracker crust  

 

 



 

 

 

 


