
Carver’s Features 

Saskatchewan Steel Head Trout 
King Crab Stuffed, green coconut curry, seared 

butternut squash, parissiene potatoes 
29 

 

Roasted Basil Halibut 
Roasted shallots, pan fried saffron potatoes, 

basil lime cream 
33 

 
Canadian Rack of Lamb 

Sun-dried tomato crust, smoked gouda galette 
cinnamon cizano jus 

46 

Tea Smoked Duck Breast 
Yam potato cake, roasted Napa cabbage,  

sun-dried cherry-plum wine sauce 
33 

 

Free Range Chicken 
Panchetta, lemon, fresh sage,                                
soft polenta, natural au jus 

32 
 

Grilled Veal Chop 
Fresh herb grilled, gremolada, roasted onion 

whipped potato 
46 

Appetizers 

Prawn and Scallop Tournedos  
Roasted tomato butter, leek tempura, tobiko 

19 
 

Gulf Shrimp Cocktail 
Traditional Sauce, grapefruit salad 

19 
 

Carpaccio of Beef  
Fresh thyme, seared tenderloin, 

wild mushroom risotto (cake), black olive oil 
19 

 
Puttanesca 

Tender calamari, spicy tomato puttanesca 
15 

 
Baked Chevre 

Goats cheese crusted with pecans and thyme, warm 
roasted apples, red onion relish 

16 

Scallop Seviche  
Fresh lemon, lime marinade, minted watermelon 

salad, coconut foam 
16 

 
Crab Cakes 

Burnt orange-chipotle sauce,  
charred bok choy 

16 
 

Fresh Oysters 
Fresh Malpeque Oysters, white wine mignonette 

1 dozen      39 
½ dozen    22 

 
Fresh Maritime Mussels 

One pound prepared in a unique style each evening 
18 

 
Escargot 

Imported French snails, mushroom brandy cream, 
puff pastry 

18 

Baked French Onion Soup  
Swiss, parmesan, rich broth, tender Spanish onions 

9 
 

Caesar Salad for Two 
Prepared tableside 

18 

Carvers Bistro Salad  
Grainy Dijon, apple cider vinaigrette, loose greens,  

tomatoes & cucumbers, pumpernickel croutons 
13 

House Salad  
Baby Oak Greens, Red Wine Herb Vinaigrette 

6 

Soup and Salad 

Red Wine Braised Short Rib 
Baked in a herbed yorkshire pudding, cauliflower 

and chevre puree, mushroom marsala demi 
36 



 

Sterling Silver Premier Beef 
 

28 day aged “AAA” Steak & Prime Rib Cuts 
Hand carved and selected specially for Carver’s Steakhouse 

Our entrées include your choice of either  
Roasted Onion & Herb Whipped Potato  

or this evening’s Risotto 
 

Filet Mignon 
The most tender and choice cut of them all 

(6 oz    33)      (8 oz    39)      (10 oz    45)  
 

Centre Cut New York Strip Loin 
Favoured by many connoisseurs for its full bodied flavour 

(12 oz 35)  (16 oz 41) 
 

Carver’s T-Bone 
An 18 oz. cut of our finest beef 

42 
 

Premier Porterhouse  
A generous 22 oz. cut 

46 
 

Steak Diana 
Carver’s classic preparation of filet mignon medallions 

45 
 

Roast Prime Rib of Beef 
Slow roasted overnight  

(12 oz 35)  (16 oz 44)  (24 oz. 53) 
 

10 – 12 oz. Caribbean Lobster Tail  
(Please allow 30 minutes for preparation)  

56 
 

Carver’s Steak and Lobster  
A classic combination of  6 oz. Filet Mignon and 5 – 6 oz. Lobster Tail  

54 
 

Alaskan King Crab 
1 pound—Split & Served with Drawn Butter 

56 
 

Carver’s Steak and Crab 
A classic combination of  6 oz. Filet Mignon and half pound crab 

54 

 
On The Side 

 
Fresh Asparagus Parmesan 15 
Fresh Mushroom/Asparagus  16 
Fresh Sautéed Mushrooms 17 
Market Vegetable Selection    8 
Creamed Spinach 15 
Béarnaise Sauce    5 
Peppercorn Sauce    6 
Shrimp & Scallop Skewer 12 


