
A V O C A DO  A ND L E E K  C A NNE L L O NI   13 
Maple Cider Vinaigrette / Tuille / Parmesan / Caviar

C O G NA C  A ND L IV E R  C R È M E  B R Û L É E   11
Fig Chutney / Hazelnut / Crouton

H O L T S  B E E F  T A R T A R E  17  |  33
Truffle / Pickled Shallots / Sesame / Crouton

T U NA  O R  S A L M O N T A R T A R E   19 | 35
Coriander / Lemon Labneh / Avocado / Cucumber / Radish

O Y S T E R S  B Y  T H E  ½  DO ZE N  18 
House Mignonette / Fresh Horseradish / Ponzu

C H A R C UT E R IE  A ND C H E E S E   32
Pickles / Grainy Dijon / Olives / Fig Chutney / Crouton

D I N N E R

S T A R T E R S

S A L A D S

M A I N S

H O L T S  C H E E S E B UR G E R   21

Iceberg Lettuce / Maple Bacon Jam / Tomato / Pickle / Aged 
White Cheddar / Dijon Aïoli / Brioche 

H O L T S  G A R DE N B U R G E R   19

Chickpea Quinoa Patty / Confit Tomato Jam / Caramelized Onion 
Dijon Aïoli / Beet Brioche 

1 8 5 5  B L A C K  A NG U S  P R IM E  S T E A K  

1 0  O Z  NY  S T R IP   39

8  O Z F IL E T  M IG NO N  42

2 0  O Z T - B O NE  S T E A K   62

Caramelized Onion / Aligot Potato / Root Vegetables

Porto Jus

P A E L L A - S T Y L E  R IS O T T O   29

Shrimp / Baby Scallop / Green Peas / Chicken 

Saffron Mousse

Q U INO A  G A R DE N  21 

Red & White Quinoa / Shimeji / Smoked Tempeh

Green Peas / Hummus / Sriracha Chickpeas

Lemongrass and Coconut Sauce

T R UF F L E  B UR R A T A  R A V IO L I   31

Smoked Butter / Lemon / Green Peas / Pine Nut / Basil

Sauce Vierge / Shaved Fresh Truffle

On behalf of Holt Renfrew’s H Project,
$1 from each Cognac and Liver Crème Brûlée order and $2 from 

each Holts Garden Burger order will help save our oceans 
and marine life, with the proceeds being donated to 

Oceana Canada and its ocean conservation campaigns.

Kindly inform us of any allergies or intolerances

Gluten-Free                 Plant-Based               Vegetarian

B U R R A T A  S A L A D 22 

Braised Tomato Confit / Cucumber / Watermelon Radish

Micro Coriander / Rye Crouton

S A L A DE  NIÇ O IS E  24 

Ahi Tuna / Haricot Vert / 65°C Egg / Kalamata Olive Crumble 
Tomato / Confit Potato / Cider Vinaigrette

WINT E R  V E G E T A B L E  S A L A D  18

Romaine / Roasted Parsnip / Celeriac / Grilled Carrot

Jerusalem Artichoke Hummus / Maple Lemon Vinaigrette

B E E T  S A L A D  19

Red Wine Poached Beet / Shaved Chioggia Beet / Maple Walnut 
Arugula / Goat Cheese Parfait

Grilled Chicken 9

Smoked Tempeh 6

Marinated Tuna 10

A D D  T O  S A L A D

S I D E S Aligot Potato  9
Green Salad 7
Fries 7

F O R  K I D S

B UT T E R  P A S T A   7

K IDS  Y A M  F R IE S   6

K IDS  F R IE S   4

Sauté Wild Mushroom 7
Sweet Potato Fries 9



D R I N K S
C O C K T A I L S

B E E ’S K NE E S

Ungava Gin / Lemon Juice 
Honey / Lemon Zest

P E R S U A S IO N

Ungava Gin / Lime Juice

Green Tea Syrup / Soda

T H E  C L IP P E R

Chic Choc Spiced Rum / Lime 
Juice / Falernum Liqueur 

Orange Bitters / Fresh Mint

T H E  F R E NC H  M A R T INI

Quartz Vodka / Raspberry 
Liqueur / Pineapple Juice 

Bitters

L E  C O S T A R D

Chic Choc Spiced Rum / Kayak 
Vermouth / Campari

Flamed Orange Zest

W I N E S

B E E R S

V A G A B O ND 9

Montreal Lager |  330ml

B O L D WIN  B IO   9

Pale Ale  |  Bitter Extra Spéciale

C IDR E R IE  M IL T O N C ID  O R IG INA L   10

Cidre Mousseux, Canada

C H A M P A G N E  &  S P A R K L I N G

P R O S E C C O  R U F F INO

Veneto, Italy, NV

DO M A INE  C H A NDO N B R U T

California, USA

M O Ë T  &  C H A NDO N B R U T  
IMP E R IA L ,  É P E R NA Y

Champagne, France, NV

5oz    ½ Bottle Bottle

14                              50

15                              55

32            67            185

R O S É

S .  DE  L A  S A B L E T T E

Côtes De Provence, France

5oz     Bottle

14         55

W H I T E

R U F F INO  L U M INA  DE L L E  V E NE ZIE

Pinot Grigio |  Veneto, Italy, 2015

NO B IL O

Sauvignon Blanc  |  Marlborough, New Zealand, 2017

INNIS K IL L IN  U NO A K E D E S T A T E  S E R IE S  

Chardonnay  |  Niagara, Canada

K U N G  F U  G IR L  A N C IE N T  L A K E  A V A

Riesling  |  Washington, USA  

B R E A D &  B U T T E R

Chardonnay  |  California, USA

5oz     Bottle

12         40

13         45

13         45

153

R E D
5oz     Bottle

11         67

13         45

14         50

110

2oz 16

S I G N A T U R E
5oz 15

A P E R O L  S P R IT Z  

Prosecco / Aperol / Soda 
Orange Bitter Syrup

B E L L INI

Prosecco / Peach

R O S S INI  

Prosecco / Strawberry

M IM O S A  

Prosecco / Orange

F R IZZA NT E  M IM O S A  
B U C K E T  

For Four  54  |  For Ten 84

S P A R K L I N G

S P E C IA L  WINE 11            

H E NR I  B O U R G E O IS  L E S  B A R O NNE S Sancerre  |  
Vallé De La Loire, France

DO M A INE  M A R G U E R IT E  C A R IL L O N

Chablis  |  Burgundy, France

T H E  P R IS O NE R  T H E  S NIT C H  California, USA

14         50

15         55

17         75

18         80

R U F F INO ,  T O S C A NA

Chianti  | Veneto, Italy, 2015

C O L  D’ O R C IA

Rosso Di Montalcino |  Toscany, Italy, 2015

G R A N P A S S IO N E V E NE T O

Merlot  | Veneto, Italy, 2016

M E IO M I

Pinot Noir  |  California, USA, 2015  

S A L D O  Z I N F A N D E L   California, USA

S P E C IA L  WINE

P A UIL L A C  B A R O N NA T H A NIE L Bordeaux, France

T H E  P R IS O NE R  C U T T ING S   California, USA

G R E P P O N E  M A ZZI  B R U N E L L O  D I  M O N T A L C IN O
Toscany, Italy

18         70

18         80

18         90

155

175

B E V E R A G E S

Orange Juice  6

Hint of Ginger  7
Strawberry, Lime, Ginger Beer, 

Tropical Green Tea

Detox Charcoal Lemonade  7
Lemon, Active Coconut Charcoal, 

Ginger

Citrus Kombucha Fizz  7

Sodas  3

Caffè Umbria 4

Organic and Fair-Trade 
Certified Terra Sana Blend

Espresso 4.5

Double Espresso 5.5

Macchiato 5

Cappuccino 5

Latte 5

Latte Bowl 7

Hot Chocolate 4

Mocha 5


