
Craving

1 0 - 2 3

H O M E M A D E  B R E A D E D
C A L A M A R I

Please let us know of any 
food allergies or intolerances. 

Taxes and gratuities not included. 
Prices subject to change without notice

Breaded mozzarella sticks (4) 1025

Tomato salsa

Homemade breaded calamari 1275

Lime and pepper sauce

Nobashi prawns (4) 1250

Lemon confit mayonette

Mixed platter 2495

Chicken wings (4), cheese bites (4), breaded 
pickles (4), waffled potatoes with shallot 
and sour cream sauce and crudités

Tartare (65 g)  *From 5 pm

Served with garden salad

Salmon 
Beef 
Tuna 

2050

1995

2050

Soup of the day 6

French onion soup au gratin 1295

Fries & homemade Southwest 
sauce 

 
725

Onion rings & spicy honey 925

1/2 All-dressed nachos 1150

With chicken 1550

Cæsar salad 1050

With chicken 1450

Chicken wings & homemade 
BBQ sauce
6  
12 

1075 

1675

M I X E D
P L AT T E R

section



&
Tartares

bowls

corner
Gradner’s

SERVED WITH GARDEN SALAD, 
FRIES AND CROUTONS - EXCEPT FOR POKE BOWLS

FROM 5 PM
Poke bowl
Served with Kokuho rice, edamames, 
cucumbers, avocado, sesame with Japanese 
dressing

Marinated tofu 
Salmon 
Tuna 

2375

2675

2850

S A L M O N

P O K E  B O W L

The smoked salmon 2050

Arugula and spinach salad, red onions, 
capers, cucumbers, cherry tomatoes, 
avocado and dill vinaigrette 

T H E  M E X I C A N

Salmon tartare (180 g) 3100

Herb oil, shallots and capers

Beef tartare (180 g) 3175

Virgin olive oil, old style mustard, shallots, 
capers and crunch mix

Tuna tartare (180 g) 3175

Apple, chives, shallots, capers and spicy 
mayonnaise 

Cæsar salad 1525

Romaine lettuce, shredded lardons, 
Parmesan cheese shavings, homemade 
herb crouton and homemade dressing

With chicken 1925

The Mexican 1995

Mesclun salad, corn, red onions, avocado, 
black beans, bell peppers, chicken strips, 
tortillas lime and cilantro vinaigrette



Pizza
& pasta 

C H I C K E N  &

S P I N A C H
F E T T U C C I N E

Please let us know of any 
food allergies or intolerances. 

Taxes and gratuities not included. 
Prices subject to change without notice

Cheese or pepperoni pizza 1625

All-dressed pizza 1725

Homemade tomato sauce, pepperoni, 
mushrooms, bell peppers and mozzarella 
on thin regular crust

Prosciutto pizza 1895

Homemade tomato sauce, prosciutto, 
Parmesan, mozzarella, balsamic reduction 
and marinated arugula on thin crust

Tennessee BBQ chicken pizza 1895

Tomato and BBQ sauce, seasoned chicken 
strips, red onions, mozzarella and Tex-Mex 
cheese on regular crust

100% veggie pizza 1825

Tomato sauce, assorted market vegetables,
feta and mozzarella on thin crust

Spaghetti 1750

Bolognese or Neapolitan

Au Gratin +3

Creamy lobster linguine 2650

Lobster meat, cream and white wine

Chicken & spinach fettuccine 2250

White wine cream sauce, red onions 
and Parmesan

Gnocchi 2150

Neapolitan sauce with vodka and black 
pepper

Penne 100% veggie 2150

Sun-dried tomatoes, olives, bocconcini, olive 
oil sauce and tomato pesto

9 ’’



The
mains

&  C R A N B E R R I E S

G E N E R A L  TA O

H O N E Y E D  A P P L E
&  T E N N E S S E E  R I B S

Please let us know of any 
food allergies or intolerances. 

Taxes and gratuities not included. 
Prices subject to change without notice

Hearty Wonton soup 20
Chicken and vegetable broth, carrots, 
broccoli, onions, mushrooms, cauliflower 
and fried pork wontons

Fish & chips 2250

Haddock fillet (8 oz) coated in a beer batter, 
served with fries, tartar sauce and 
homemade coleslaw

Honeyed apple & Tennessee ribs
Served with fries and homemade coleslaw

Half rack  
Full rack 

2150 

3050

General Tao
Sautéed vegetables and grilled sesame, 
served on rice

Tempura chicken  
Tempura tofu 

2295 

2295

Asian shrimp stir-fry 2425

Sautéed vegetables, baby corn and 
crumbled cashews, served on rice vermicelli

Grilled beef filet mignon
AAA Beef (8 oz) served with potato skins 
topped with sour cream, shallots and 
lardons, brandy sauce and vegetables 
of the day

Add shrimp skewers (3) +9

 Market prices



Veal flank steak 3695

Flank steak (8 oz), honey-pepper sauce, 
served with potato wedges and vegetables 
of the day

Add shrimp skewers (3) +9

Chicken breast stuffed with duck 
& cranberries 

 
2495

Chicken breast, pink peppercorn sauce, 
served on lemon-confit risotto and 
vegetables of the day

C H I C K E N  B R E A S T
S T U F F E D  W I T H  D U C K

&  C R A N B E R R I E S

Grilled salmon with bruschetta 
& feta cheese 

 
2795

Salmon pavé topped with homemade 
bruschetta, served with lemon-confit 
risotto and vegetables of the day

Nagano pork chop 3395

Pork chop (8 oz), forestière sauce served 
with gratin dauphinois and vegetables of 
the day 

G R I L L E D  S A L M O N
W I T H  B R U S C H E T T A

&  F E T A  C H E E S E



Burgers,
sandwiches 
& co.
SERVED WITH FRIES AND 
HOMEMADE CREAMY COLESLAW 
EXCEPT FOR POUTINES AND NACHOS

P U L L E D  P O R K
B U R G E R

Crispy chicken breast, tomato, lettuce, 
pickles, cheddar cheese with spicy 
mayonnaise

Pulled pork burger 2095

Pulled pork, coleslaw, bacon, tomato,
red onions with BBQ mayonnaise

Smoked meat sandwich 1925

Old-fashioned smoked beef, fried pickle 
and Dijon mustard on country-style bread

Club sandwich 1995

Chicken, lettuce, tomatoes and bacon

Poutine 1595

Italian poutine  1825

S M O K E D  M E A T
S A N D W I C H

Nacho meal 1895

Spicy cheese sauce, jalapeño peppers, 
bell peppers, black olives, cheese duo with 
salsa, sour cream and guacamole

With chicken 2295

Classic burger 1775

AAA beef, lettuce and tomato on bread loaf

With cheese 2075

Beyond meat burger 1995

Vegetarian patty, lettuce and tomato on 
loaf of bread with sun-dried tomato 
mayonnaise

Cheddar & bacon burger 2195

AAA beef, cheddar, bacon, lettuce and 
tomato on loaf of bread with Tex-Mex 
mayonnaise

Crispy chicken burger 1995



Ocean-inspired 
decor & diverse cuisine

Irish Coffee 850

O’Casey’s | whipped cream

Festive Coffee 875

Amarula | cinnamon stick 
whipped cream

Please let us know of any food allergies or intolerances. 
Taxes and gratuities not included. Prices subject to change without notice

Cognac Coffee 950

Cognac | whipped cream

Brazilian Coffee 950

Grand Marnier | Cognac 
Tia Maria | whipped cream

CANS 355 ML

The
beverages
Vegetable juice 156 ml 250

Bottled water 500 ml 275

Coffee, tea or herbal tea  350

Juice 325

Apple, pineapple, cranberry or grape

Orange juice 350

Milk 325

Carbonated natural spring 
water 500 ml 

 
350

Hot or cold chocolate 375

Lemonade 425

Red bull 5
Energy Drink or Sugarfree

Pepsi | Diet Pepsi 350

7Up 350

Orange Soda 350

Iced Tea 350

Mountain Dew 350

Ginger Ale 350

Alcoholic
coffees



Baileys cheesecake 9
White chocolate Irish cream mousse, 
graham cracker crust, white chocolate 
shavings and dark chocolate and 
coffee syrup

Raspberry cheesecake 9
Greek yogourt mix, raspberry purée 
and chunks of raspberry cake

Carrot colossal 1175

6-layer carrot cake with pineapple and nuts
with velvety cream cheese

The
desserts

4 - L AY E R

C A R R O T
C O L O S S A L

C H O C O L A T E  C A K E

R A S P B E R R Y
C H E E S E C A K E

H O M E M A D E

C R È M E  B R Û L É E B A I L E Y S  C H E E S E C A K E
L I M E

D I V I N E

Please let us know of any 
food allergies or intolerances. 

Taxes and gratuities not included. 
Prices subject to change without notice

Homemade fruit salad 7
Various fruits

Lime divine 8
Velvety lime filling, graham cracker crust, 
whipped cream and toasted coconut

4-layer chocolate cake 850

Chocolate cake, chocolate fondant icing, 
dark chocolate sauce, chocolate shavings

Homemade crème brûlée 850

10vagues.com


