STEAK
YOUR




APPETIZERS

Tuscan White Bean Soup 18
ZE Calamari Arrabbiatti IO 28
: ‘§§\; ) ) Tomato Sauce, Confit Garlic Aioli,
IR Chili Oil
Burrata & Plum Salad 28

Arugula, Plum Variations, Balsamic
Vinaigrette, Toasted Walnuts

Caesar Salad 22

Pancetta, Garlic Croutons, Creamy
Garlic Dressing

RAW BA R Toscana Tartlet

28
i Chicken Liver Pate, Amarena Cherry,
Our seafood is sourced from Orispy Chicken Skins 4
mongers who share our passion
for exceptional quality. Grilled Radicchio Salad 22

Confit Tomatoes, Pickled Celery,
Fried Artichokes, Shaved Pecorino,
Lemon Vinaigrette

Oysters 1§ 34/63
East Coast

Jumbo Shrimp Cocktail 42
3 pieces

Chilled Lobster 42
Cocktail Sauce

Seafood Tower S 145
Lobster, Shrimp, Oysters, L 230

Marinated Smoked Mussels




MAINS

Pan-Seared Branzino I
Beluga Lentils, Potato Foam,
Sauteed Swiss Chard

Orecchiette alla Pugliese

Hot Italian Sausage, Rapini,
Cherry Tomatoes, Grana Padano

Signature Roast Chicken

Herbed Roasted Potatoes, Grilled
Garlic Broccolini, Chicken Jus

Shrimp and White Polenta 1O

White Polenta, Sauteed Shrimp, Stracchino
Cheese, Nduja Sausage Vinaigrette

Artisanal Chicken Salad

Butter Greens, Marinated Potatoes,
Cherry Tomatos, Shaved Fennel, Crispy
Pickled Shallots, Saffron Vinaigrette

Beef Braciole

Mushroom Filled Tenderloin, Tomato
Sauce, Toasted Farro, Blistered
Cherry Tomatoes

Zucchini Scarpaccia
Sauteed Mushrooms
Grilled Lemon Rapini
Mashed Potatoes
Lobster Mashed Potatoes
House Cut Fries

Truffle Parmesan Fries
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STEAKS

CANADIAN PRIME

Aged 40 days.

Chef’s Double Cut 360z 230
Bone-in Ribeye
ONTARIO CORN FED
Hand selected by our culinary team
Filet Mignon 8oz 74
Striploin 120z 82
Ribeye 140z 86
Kansas City Striploin 180z 101
FAMOUS CARVED PRIME RIB
House cut 100z 72
ADD-ONS SAUCES
1/2 Lobster 42 STEAK JUS

" BEARNAISE
2 Jumbo Shrimp 28 AR
Blue Cheese 8 HSC STEAK SAUCE

ﬁ Hot Stove is proud to serve Ocean Wise® certified

sustainable fish and seafood



