
38 KING WILLIAM STREET, HAMILTON 
CONVERSATERESTAURANT.CA 

RAW & CHILLED 

Fresh Oysters GF 

�Ăst �oĂst͕ ̂ ŵoŬĞĚ �ocŬtĂiů 
^ĂucĞ͕ >iŵĞ DiŐŶoŶĞttĞ 

26 
44 

½ Dozen 
Dozen 

 32

35 

�ŝƚƌƵƐ�Cocktail Shrimp GF�

>ĞŵoŶ͕ �ǆtƌĂ siƌŐiŶ KůiǀĞ Kiů͕       
,ousĞ �ocŬtĂiů ^ĂucĞ͕ ^ĞĂ ^Ăůt 

Wagyu Carpaccio GF 

WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo͕ 
WicŬůĞĚ ^ŚĂůůot͕ tĂtĞƌcƌĞss͕ 
�ůĂcŬ 'Ăƌůic siŶĂiŐƌĞttĞ 

Seafood Platter GF 

&ƌĞsŚ ^ŚucŬĞĚ KǇstĞƌs ;ϴͿ͕ DussĞů͕ 
�ŚĞƌƌǇstoŶĞ �ůĂŵ Θ KctoƉus 
�ouiůůĂďĂissĞ͕ ^ŚƌiŵƉ �ocŬtĂiů ;ϰͿ͕ 
,ousĞ �ĞĞt �uƌĞĚ ^ĂůŵoŶ 'ƌĂǀůĂǆ    
Add Lobster Tail - 6oz
Add Alaskan King Crab - per ½ lb

SALAD & SOUP

Heirloom Beet GF 

ZoĂstĞĚ �ĞĞt͕ DĂƉůĞ tĂůŶut͕ 
tĂtĞƌcƌĞss͕ �ƌtisĂŶ 'oĂts �ŚĞĞsĞ͕ 
sĞƌũus siŶĂiŐƌĞttĞ 

Caesar 
�ouďůĞ ̂ ŵoŬĞĚ �ĂcoŶ͕ �ŶcŚoǀǇ͕ 
'Ăƌůic͕ �uttĞƌ �ƌoutoŶ͕
WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo 

Steakhouse Wedge GF 

,Ğiƌůooŵ doŵĂto͕ WicŬůĞĚ ZĞĚ KŶioŶ͕ 
Wƌosciutto͕ 'oƌŐoŶǌoůĂ͕ /cĞďĞƌŐ͕ 
,oŶĞǇ tŚitĞ �ĂůsĂŵic ZĂŶcŚ

Artisan Greens GF 

�ĂďǇ sĞŐĞtĂďůĞs͕ �ŐĞĚ 
�ĂůsĂŵic͕ sĂŶiůůĂ �ĞĂŶ         
siŶĂiŐƌĞttĞ͕ &ĞtĂ

&ƌĞŶĐŚ�KŶŝŽŶ�^ŽƵƉ�
�ŐĞĚ �oŵtĠ͕ WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo

>ŽďƐƚĞƌ��ŝƐƋƵĞ
�oŐŶĂc͕ �ƌĞĂŵ͕ dĂƌƌĂŐoŶ Kiů

ϭϮ0

M/P 

18 

20

20 

18 

^ĐĂůůŽƉƐ�GF 

^ŵoŬĞĚ WoƌŬ �ĞůůǇ͕ ZosĞŵĂƌǇ �ĂcoŶ 
:Ăŵ͕ �oŶĨit >ĞŵoŶ 'ĂstƌiƋuĞ

Crab Cakes 
�itƌus tĂtĞƌcƌĞss͕ Dicƌo 'ƌĞĞŶ 
^ĂůĂĚ͕ ZĞŵouůĂĚĞ ^ĂucĞ

DƵƐƐĞůƐ��GF

^ŵoŬĞĚ �ĂcoŶ͕ tiůĚ DusŚƌooŵ͕ 
�ĂďǇ ^ƉiŶĂcŚ͕ 'Ăƌůic dƌuĨĨůĞ �ƌĞĂŵ

Steak Tartar 
WƌiŵĞ dĞŶĚĞƌůoiŶ͕ �oŶĞ DĂƌƌoǁ͕ 
&ůĂŬĞ ^ĞĂ ^Ăůt͕ �ƌostiŶi 

Calamari 
�ƌisƉǇ &ƌiĞĚ͕ �ŚĂƌƌĞĚ :ĂůĂƉĞŹo >iŵĞ 
�ioůi͕ 'Ăƌůic �itƌus ^ĞĂsoŶiŶŐ 

WƌĞŵŝƵŵ��ĂǀŝĂƌ�ďǇ Kaviari��� �
�ůiŶi͕ �ƌğŵĞ &ƌĂŠcŚĞ͕          
dƌĂĚitioŶĂů 'ĂƌŶisŚ          

KstĞƌĂ Ͳ ϯϬŐ 
�ĞůuŐĂ Ͳ ϯϬŐ

SALAD ACCOMPANIMENTS GF 

KƌŐĂŶic �ŚicŬĞŶ ̂ uƉƌĞŵĞ ;ϵoǌͿ 
tiůĚ ^ĂůŵoŶ ;ϳoǌͿ 
�ůĂcŬ diŐĞƌ ^ŚƌiŵƉ ;ϯͿ
^ĞĂ ^cĂůůoƉs ;ϯͿ

 

32

Ϯ6

Ϯ5

32

 24

18 
18 
20 
22 

TO START 

28

26 

21 

Charred Octopus GF 

�ůĂcŬ 'Ăƌůic ,uŵŵus͕ tĂtĞƌcƌĞss͕ 
KůiǀĞ doŵĂto �oŶcĂssĠ 

Tiger Shrimp GF 

^ŚĂůůot ,Ğƌď �uttĞƌ͕ 'Ăƌůic͕ tŚitĞ 
tiŶĞ͕ >ĞŵoŶ͕ &ĞtĂ͕ 'ƌiůůĞĚ �ƌostiŶi

Wagyu Meatballs 
doŵĂto ZĂŐƶ ͕ �ƌoiůĞĚ ^ǁiss͕ 
�ouƌďoŶ WĞƉƉĞƌcoƌŶ͕ 
'ƌiůůĞĚ &ocĂcciĂ 

Oysters Rockefeller GF 

^ŚĂůůot �ƌĞĂŵĞĚ ,oůůĂŶĚĂisĞ͕ �ouďůĞ 
^ŵoŬĞĚ �ĂcoŶ͕ �ĂďǇ ^ƉiŶĂcŚ͕ 
WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo    

   Ъ �oǌĞŶ
Dozen 

30 
54 

Ϯ0й�Gratuity �ƉƉůŝĞĚ�For Parties of 8н

ϭ6 

ϭ8 

M/P 

M/P 

M/P 



STEAK - PRIME CUTS GF 

w/ Choice of Accompaniment 
46

45 

ϭ2

45 

M/P 

80

69

65

95 

4Ϫ

Beef Wellington 
�ůĂcŬ 'Ăƌůic �uǆĞůůĞs͕ sĞĂů �Ğŵi 

Lamb Rack GF 

�iũoŶ͕ ,ĞƌďĞs ĚĞ WƌoǀĞŶcĞ͕
WĂƌŵiŐiĂŶo �ƌust͕ ZĞĚ tiŶĞ ^ĂucĞ 

�ĞĞĨ�^ŚŽƌƚ�Zŝď GF 

ϲ ,ouƌ �ƌĂisĞĚ͕ �ŚiĂŶti �Ğŵi͕ 
,oƌsĞƌĂĚisŚ �ƌĞŵĂ͕ tiůĚ DusŚƌooŵ

^ƚĞĂŬ� Θ� >ŽďƐƚĞƌ GF 

�ŚoicĞ oĨ WƌiŵĞ ^tƌiƉůoiŶ ;ϭϬoǌͿ oƌ �ĞĞĨ 
dĞŶĚĞƌůoiŶ ;ϳoǌͿ͕ �uďĂŶ >oďstĞƌ dĂiů ;ϲoǌͿ

Organic Chicken GF 

�ouďůĞ ^ŵoŬĞĚ �ĂcoŶ tƌĂƉƉĞĚ �ŚicŬĞŶ 
^uƉƌĞŵĞ͕ 'oƌŐoŶǌoůĂ �ƌĞĂŵ͕ �ĂcoŶ :Ăŵ

ENTREE ADD ONS GF 

>oďstĞƌ dĂiů ;ϲoǌͿ 
<iŶŐ �ƌĂď Ͳ ƉĞƌ Ъ ůď 
�ůĂcŬ diŐĞƌ ̂ ŚƌiŵƉ ;ϯͿ 
^ĞĂ ^cĂůůoƉs ;ϯͿ 
�oŶĞ DĂƌƌoǁ

16

15 

12 

15

12 

16 

Striploin U.S.D.A. 
ϭϬoǌͲ 58 12oz- 70 ϭϲoǌͲ ϬϤ

Beef Tenderloin U.S.D.A. 
�ĂcoŶ tƌĂƉƉĞĚ  ϳoǌͲ 65 ϭϬoǌͲ 85

Ribeye Certified Angus 
�oŶĞůĞss͕ �ƌǇ �ŐĞĚ   ϭϲoǌͲ ϳ8

Delmonico Certified Angus 
ZiďĞǇĞ ǁͬ �oŶĞ͕ �ƌǇ �ŐĞĚ   ϮϲoǌͲ 99

&ůŝŐŚƚ�KĨ��ĞĞĨ
� ^ĂŵƉůĞƌ oĨ ϰoǌ ^tƌiƉůoiŶ͕ ϰoǌ ZiďĞǇĞ      
Θ ϰoǌ dĞŶĚĞƌůoiŶ  90ƉƉ 

Tomahawk Certified Angus 
ZiďĞǇĞ ǁͬ >oŶŐ �oŶĞ͕ �ƌǇ �ŐĞĚ ϰϱoǌͲ 180

Wagyu 
�ĂiůǇ ^ĞůĞctioŶ Ͳ M/P 

SAUCES & STEAK ADD ONS 

WĞƉƉĞƌcoƌŶ tŚisŬǇ �Ğŵi '& 

�ĠĂƌŶĂisĞ  '&

sĞĂů �Ğŵi ;ϰϴ ,ouƌͿ '&

tiůĚ DusŚƌooŵ dƌuĨĨůĞ �Ğŵi '&

^ĂucĞ &ůiŐŚt Ͳ ^ĂŵƉůĞƌ oĨ ϰ ^ĂucĞs 
�ůĂcŬ dƌuĨĨůĞ �uttĞƌ  '&

/ŵƉoƌtĞĚ �ůuĞ �ŚĞĞsĞ &ůĂŵďĠ '& 

WĞƉƉĞƌcoƌŶ �ƌust '&

ACCOMPANIMENTS 

WotĂto WĂǀĞ͕ ^ǁiss͕ �ĂƌĂŵĞůiǌĞĚ KŶioŶs '&

ZoĂstĞĚ DusŚƌooŵs͕ WoƌciŶi �uttĞƌ͕  
�ŐĞĚ �ĂůsĂŵic dŚǇŵĞ ZĞĚuctioŶ '&

ΗWĂƌisΗ DĂsŚĞĚ WotĂtoĞs  ͕ �ŚiǀĞs '& 

 �ĚĚ ϲoǌ �uďĂŶ >oďstĞƌ dĂiů 

�ƌussĞů ^Ɖƌouts͕ DĂƉůĞ tĂůŶuts͕ 
�Śiůi 'ĂstƌiƋuĞ '& 

&ƌĞsŚ WĂstĂͲ doŵĂto͕ �ůĨƌĞĚo͕ oƌ WĞsto

zuŬoŶ &ƌiĞs͕ �ůĂcŬ dƌuĨĨůĞ DĂůĚoŶ͕ 
WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo͕ DĂƌiĞ ZosĞ ^ĂucĞ '&

DĂc Θ �ŚĞĞsĞ͕ KůĚ tŚitĞ �ŚĞĚĚĂƌ͕ 
,Ğƌď �ƌĞĂĚcƌuŵď 

�ucŬ &Ăt WotĂtoĞs͕ �ƌisƉǇ >ĞĞŬ͕ ZosĞŵĂƌǇ 
^ouƌ �ƌĞĂŵ  '&

�ϥ5

FISH & SEAFOOD 

KƌŐĂŶŝĐ�^ĂůŵŽŶ� GF 

�ŚĞƌƌǇstoŶĞ �ůĂŵ͕ �ouďůĞ ^ŵoŬĞĚ 
�ĂcoŶ WotĂto �ŚoǁĚĞƌ͕ �oŶĨit KůiǀĞs 
Θ �ĂƉĞƌs͕ dĂƌƌĂŐoŶ Kiů

Shrimp�SƉaŐŚĞƚƚŝŶŝ
�ůĂcŬ diŐĞƌ ̂ ŚƌiŵƉ͕ &ƌĞsŚ �Ăsiů͕ 
�ƌĞĂŵǇ ^uŶĚƌiĞĚ doŵĂto WĞsto͕ 
KƌŐĂŶic &ĞtĂ͕ &ƌĞsŚ WĂstĂ

>ŽďƐƚĞƌ� Risotto GF 

>oďstĞƌ dĂiů͕ ^ĞĂ ^cĂůůoƉs͕ �ůĂcŬ diŐĞƌ 
^ŚƌiŵƉ͕ WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo Zisotto

Seafood Tagliatelle 
^cĂůůoƉs͕ �ůĂcŬ diŐĞƌ ̂ ŚƌiŵƉ͕  doŵĂto 
tiŶĞ �ƌotŚ͕ &ƌĞsŚ WĂstĂ

King Crab GF

WĂƌŵiŐiĂŶo ZĞŐŐiĂŶo Zisotto͕     
�ƌĂǁŶ �uttĞƌ

SIGNATURES 
w/ Choice of Accompaniment

ϳ 
6 
6 
ϳ 

15 
6 
8 

40 
M/P 

20 
22

20й Gratuity �ƉƉůŝĞĚ For Parties of 8н

18

4 

40 

12 
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