
MacMillan

All prices are subject to 15% HST

Burrata - 22
burrata, hazelnut pesto, marinated tomato, roasted red peppers,      

grilled bread

Seafood Hodgepodge - 20
halibut, scallops, lobster, cream, fennel, lemongrass, fingerlings, peas,

carrot, charred corn 

Spring Salad - 19
soleil’s greens, green goddess, goat cheese, roasted beets,       

pickled shallot, candied pistachio, strawberry

XO Seared Scallops - 22
pan seared scallops, XO sauce, lime salt, scallion

Hoisin Glazed Duck Breast - 27
broccolini and grilled fennel salad, crisp prosciutto

Tuna Tartare - 26
sesame yuzu dressed yellowfin, wasabi avocado emulsion, cucumber, radish,

spring onion, crispy capers, fried wonton, black sesame

Fresh Island Oysters - Market Price
smokey spicy cocktail sauce and lemon

Grilled Halibut - 49
street corn pico de gallo, lime crema, cilantro, herb roasted fingerlings

Crispy Skinned Trout - 40
lemon beurre blanc, dill gremolata, vegetable medley, smoked butter mashed potatoes 

Vegetable Vermicelli - 29
broccolini, radish, shitake, roasted shallot, peanut, cilantro, chili crisp

Red Thai Curry Lamb Shank - 38
coconut curry broth, almond basmati pilaf

Prosciutto Wrapped Chicken - 39
black Lentil risotto, puttanesca  

Entrées

Appetizers

Tournedos Rossini - 70
 6oz blue dot beef tenderloin, seared foie gras, black truffle and madeira jus, grilled

portobello, herbed potato latkes


