BOEHMER RESTAURANT
93 OSSINGTON AVENUE

Business Hours:
Tuesday - Saturday
5:30pm - 11:00pm

boehmer.ca or opentable.ca/boehmer
for reservations

For large groups or private events, please contact
admin@boehmer.ca

Follow us!
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L ° OpenTable

Diners’
Choice

2024




MENU

APPETIZERS

CHEF’S SELECTION OF “Oyster Boy”
EAST COAST OYSTERS - 4
House-smoked jalapefio sauce / mignonette /
freshly grated horseradish
(Minimum 6 per order)

BOEHMER’S COUNTRY STYLE BREAD - 5
Baked fresh daily
(Whole wheat, rye, poppy seeds & rosemary)
Whipped butter / roasted beet & miso dip

ROASTED BEET SALAD - 21
Lamb’s lettuce / citrus segments /
toasted pine nuts / whipped ricotta /
aged sherry wine vinaigrette

BURRATA SALAD - 23
Citrus / blonde frisée /
toasted coriander seeds / pomegranates /
peach chardonnay vinaigrette

ESCARGOTS DE BOURGOGNE - 23
Herbed garlic risotto / red wine jus

BAKED CAMEMBERT - 24
Dry vermouth / honey / garlic / thyme / dried cranberries & wild blueberries / toasted pecans
(Please allow 15 minutes to prepare)

GRILLED SPANISH OCTOPUS - 26
Fingerling potatoes / Spanish chorizo /
Nicoise olives / Tomato passata infused with Spanish chorizo and Aji Amarillo

GRILLED CALAMARI & SHRIMP - 26
Tabbouleh salsa

BEEF TARTARE - 26
Quail egg / triple crunch mustard /
house dill pickles / crostini

PAN SEARED QUEBEC FOIE GRAS - 29
Toasted brioche / maple syrup glazed apples /
Eigensinn Farm blackcurrants

CHARCUTERIE & CHEESE - 30
Prosciutto di Parma/ Schinkenspeck /
beet & dill marinated gravlax /
smoked Arctic Char rillettes / red cherry compote /
fresh Portuguese goat’s milk cheese



MAINS

PAPPARDELLE - 28
Snake River Farms Wagyu beef ragu /
burrata / chili flakes

DUCK CONFIT CANNELLONI - 29
Spinach pasta / prosciutto béchamel /
crispy brussels sprouts / Kabocha squash purée /
thyme jus

GRILLED BRANZINO - 46
Coconut broth / chili oil /
coriander seedlings / pickled shallots

TRIO OF GRILLED SEAFOOD - 56
(Atlantic Salmon, Scallops & Shrimp)
Sautéed baby spinach / saffron cream

CHICKEN FRICASSEE - 30
Giannone Poultry
(Certified Organic, Humane & Anti-biotic free)

Seasonal vegetables /
forest mushrooms & thyme cream jus

8 0z. CLASSIC BAVETTE STEAK - 40
Cracked black pepper jus / béarnaise butter

GRILLED VEAL CHOP - 60
Pommes purée with fine herbs / red wine, rosemary & shallot jus
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SIDES

BOEHMER HOUSE CUT FRITES

Plain - 10
Truffled Pecorino - 11
Served with our house made yuzu aioli

BRUSSELS SPROUTS - 13
Stadtlander Eigensinn Farm house smoked bacon / sherry vinegar

BROCCOLINI - 13
Garlic / chili flakes / lemon juice /
Kabocha squash purée

SAUTEED FOREST MUSHROOMS - 15
Heirloom cherry tomatoes / veal jus with
balsamic reduction / petit herbs

DESSERTS

MAPLE BOURBON CREME BRULEE - 15
Almond biscotti

LEMON BASQUE BURNT CHEESECAKE - 15
Lemon curd / fresh berries

MOLTEN CHOCOLATE CAKE - 15
Creme Anglaise
(Please allow 15 minutes to prepare)



WINES

SPARKLING

Delinquente Winery, ‘Weeping Juan’(Pet Nat) Rosé (Aus) 75
Parés Balta, Cava Brut, NV, Penedes (Spain) 80
Mont Rubi, ‘L’Ancestral’ (Pet Nat), 2021, Rosé (Spain) 90
Bottega “Gold”, Prosecco, NV, Veneto (ltaly) 25/100
V. Radica, Metodo Classico, 2019, Abruzzo, (Italy) 140
Veuve Clicquot, NV ‘Brut’, Champagne (France) 225
Philipponnat, NV Royal Reserve, Champagne (France) 250

ROSE

Dom. Gueissard, ‘Cuvée G’, Syrah, 2022 Provence (Fr) 18/90

WHITE

Corona de Aragon Granacha, Cainena, 2021 (Spain) 14/70
Possente (unfiltered), Grillo, 2020, Sicily (Italy) 70
Belle Eglantine, Chardonnay, 2020, Languedoc (France) 16/80
Delinquente Wine Co.,Vermentino, 2020, (Australia) 17/85
Table No. 7,Chardonnay, 2021, Lodi (California) 90
Didier Pabiot ‘Leon’, Pouilly Fumé, 2022, Loire Valley (France) 134
Mas Las Cabes, Muscat/Grenache, 2020, Roussillon (France) 85
Wonderland Project, Chardonnay, 2021, Napa (USA) 130



RED

Bramosia, Chianti Classico, 2021, Tuscany (Italy) 14/70
Domaine Queylus, Pinot Noir, 2020, Niagara (Canada) 70
Berthier, Pinot Noir, 2021, Loire Vally (France) 15/75
‘Ali” Donna Laura, , Sangiovese 2021 Tuscany(ltaly) 16/80
Belle Eglantine, Pinto Noir, 2020, Languedoc (France) 80
Grosse Pierre, Chiroubles, 2022, Beaujolais (France) 85
Clos Galena, , Montsant, 2020, Catalonia (Spain) 19/95
Domiane Treloar, Cotes Du Roussillon,2018,Languedoc (France) 95
The Purple Turtle, IGT Toscana Rosso, 2021, Tuscany (Italy) 98
Tolaini ‘Al Passo’, IGT Toscana Rosso, 2020, Tuscany (Italy) 110
Mont Rubi, Durona Tinto, 2017, Penedes (Spain) 115

BEER

DRAUGHT
Guiness “Stout” (4.2% - 160z Draught) 8
Indie Ale House Parkette “Lager” (4.8% - 160z Draught) 8
Avling “Bright Classic Pils” (4.9% - 200z Draught) 10
Steam Whistle “Pilsner” (5.0% - 200z Draught) 10

NON-ALCOHOLIC BOTTLES

Becks Alcohol Free (0.0% - 331ml bottle) 8



CLASSIC COCKTAILS

Classic Vodka or Gin Martini - 16
twist or olives

Tampico - 16
campari, gin, Cointreau, lemon, fever tree tonic

Classic Manhattan - 16
100% Canadian rye, sweet vermouth,
angostura bitters, cheery

Boulevardier - 16
bourbon, campari, sweet vermouth, orange twist

PREMIUM COCKTAILS

Cosmo Spritz- 18
vodka, cointreau, lime, cranberry cordial, cava

Siesta- 18
tequila blanco, campari, grapefruit,
lime, simple syrup

Jojo Lemonade - 18
bulleit bourbon, yuzu, lemon, fever tree ginger beer

Pineapple Mango Sour - 18
bourbon, amaro, pineapple, mango,
lime, apricot bitters

MOCKTAILS

Cranberry Fix - 14
cranberry cordial, green strawberry, lemon,
egg white, soda

Ready, Fire, Aim - 14
pineapple, lime, scotch bonnet tincture, ginger beer

Lavender Spritz- 14
Lavender tea, blueberry, yuzu, lemon,
simple syrup, orange bitters, soda



WHISKEY
Bushmills Original
Bulleit
Maker’s Mark
1792 Small Batch

Woodford Reserve

Woodford Reserve Double Oak

Knob Creek 9yr
Basil Hayden
Baker’s 7yr
Bushmills Original
Bushmills, Black
Bushmills, 10yr

RUM
Gosling’s Black Seal, Bermuda
Appleton Estate 8yr, Jamaica
Mount Gay 1703, Barbados
El Dorado 12yr, Guyana
El Dorado 15yr, Guyana
Plantation XO, Barbados
Mount Gay XO, Barbados

GIN
Bombay Saphire
Empress 1908

VODKA
Tito’s

Grey Goose

SPIRITS

14
16
16
16
16
18
16
16
22
14
16
18

14
14
14
18
20
22
21

14
16

16
18

TEQUILA

Don Julio, Blanco
Casamigos, Blanco
Casamigos, Afiejo
Casamigos Mezcal

Gran Mayan, Ultra Anejo
Gran Centenario, Anejo
Don Julio 1942

Don Andriano 1950
Siete Misterios, Mezcal

Patron Reposado

SCOTCH WHISKY
Johnnie Walker, Red
Bowmore 12yr, Islay
Glenmorangie 10yr, Highland
Laphroaig, 10yr, Islay
Glennfiddich 12yr, Highland
Glenkinchie 12yr, Highland
Balblair 15yr, Highland
Macallan 12yr, Highland

COGNAC 7/ ARMAGNAC 7 CALVADOS

Boulard Calvados

Spy Distillery “Mata Hari” Apple Brandy

Hennessey VS
Hennessey VSOP

Grand Marnier Cuvee Du Centenaire

DIGESTIVES / AMARO / BITTERS

Sarpa Di Poli Grappa
Montenegro, Bologna
Averna, Sicily

Amaro Nonino, Udine
Fernet Branca

Spy Mata Hari

Belle de Brillet

18
18
28
22
38
18
43
30
18
24

14
18
18
20
20
22
25
25

16
16
20
25
35

12
14
14
18
14
16
18
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