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    OYSTERS
    Hooked Selected East & West Coast Oysters 
 Half Dozen        30
 Dozen        59
     Sauces
 shallot & apple mignonette, Crown Royal cocktail, Tabasco

SHARES & STARTERS
Shrimp Cocktail ( 3 pieces ) 36
Crown Royal cocktail sauce & Marie Rose

Winter Greens 18
squash, sage, hazelnut, apple, IP8 vinaigrette

Caesar Salad 18
baby gem, bacon, roast garlic croutons, Parmesan

French Onion Dip 21
crispy onion, mascarpone cheese, sherry

Calamari Puttanesca 24
tomato, caper, olive dust, lemon gel

Southern Fried Cauliflower 21
Bu alo sauce, carrot, celery, blue cheese

Scotia Club Dragon Roll 28
tobiko, ginger, wasabi

Halloumi Fries 23
pistachio, pomegranate, harissa, lime yogurt

Tuna Tartar 25
whipped avocado, yuzu, pickled ginger

Fogo Island Cod & Chips 25
malt aioli, lemon, fries

Jumbo Chicken Wings 22
sweet chili Thai, hot, bbq, gar-par

YAKITORI
Braised Beef  miso, aioli, crushed peanuts 16
Chicken Thigh  scallion, yakiniku sauce, sesame 14
Pork Bulgogi  roasted cashews, pickled cucumber  14

MAINS
Spaghetti & Meatballs 34
fresh pasta, confit tomato, Parmesan, garlic 

OCF Steak Frites 40
7oz OCF striploin, hand cut fries, tru�e jus

Club Burger 31
Monforte cheddar, bbq mayo, crispy onions

Rotisserie Style Chicken 32
spike seasoned, fingerling potato, broccolini

Scotiaclub is a proud partner & supporter
of Ocean Wise sustainable seafood

When you order this dish, $1 will be donated to snack
and kitchen programs at MLSE LaunchPad
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Double Gouda Burger							        $33
crispy jalapeno, club sauce, fries

Orecchiette Pugliese							        $32
hot Italian sausage, rapini, pecorino Toscano, breadcrumbs

Chicken Parmesan							        $36
pomodoro sauce, buffalo mozzarella, basil, spaghetti

Miss Vickie’s Fish and Chips						       $29
Fogo Island cod, salt and vinegar chip batter, tartar sauce, fries

Espellete Seared Tuna Salad						       $46
corn puree, jalapeno, plantain chip, pickled jicama, spicy greens

7oz OCF Striploin								         $40
fingerling potato, broccolini, chimichurri

MAINS

YAKITORI
Chicken									          $15
peanut, sesame powder, togarashi, scallion

Ginger Beef									         $17
OCF striploin, miso, yakiniku BBQ sauce, tomato

Bulgogi Pork								         $15
pickled cucumber, cashews, sambal powder, scallion

Shrimp Cocktail ( 3 pieces )						       $39
Crown Royal cocktail, Marie rose

Aged Cheddar Pierogi							        $23
herb sour cream, bacon, caramelized onion

Haloumi Fries								         $23
pistachio, pomegranate, harissa, lime yogurt

Garlic Szechuan Calamari						       $24
lemon ginger aioli, black rice vinegar gel, garlic crumble

OCF Thai Beef Tartare							        $26
coconut curry, sambal powder, lime tamari dressing, baby gem

Scotia Club Dragon Roll							       $30
tobiko, ginger, wasabi

Curried Dahl Hummus							        $22
papadum, picked onion, crudité, garlic toum

Chicken Wings								         $22
BBQ, buffalo, sweet thai, gar par, fan fusion

Club Ceaser Salad							        $19
romaine, bacon, roast garlic croutons, parmesan

Baby Iceberg Wedge Salad						       $19
stilton, radish, macerated tomato, picked onion,
green goddess dressing, crispy shallot

STARTERS

OYSTERS
Hooked Selected East and West Coast Oysters			 
	 Half dozen							       $30
	 Dozen							       $59
Sauces
	 shallot & apple mignonette, Crown Royal cocktail


