
North 82 Steak & Seafood Co
Menu

ADDRESS : 82 GREAT NORTHERN RD, SAULT STE. MARIE, ON P6B 4Y5, CANADA

PHONE : +1 705-759-8282

OPENING TIMES : 11:00 AM - 10:00 PM

APPETIZERS
Calamari Mussels In Tomato Wine Dill Sauce

Baked Garlic Shrimp Shrimp Cocktail

MAIN CATCH
Pan-Fried Fresh Lake Superior White
Fish

60z. Lobster Tail And Broiled Jumbo
Shrimp

Two 60z. Lobster Tails
Surf And Turf 60z. Filet Mignon And
60z. Lobster Tail

Whole Lobster

NEW YORK STEAKS
New York, New York

RIB-EYE STEAKS
Rib-Eye (Delmonico Rib-Eye Oscar

TRADITIONAL STEAKS
Filet Mignon Prime Rib

ADD-ONS



Broiled Jumbo Shrimp Caramelized Onions

SEAFOOD
Atlantic Salmon Lobster Dinner

Catch Of The Day Breaded Shrimp

GREEK SPECIALTIES
Greek-Style Lamb Chops Feta Pasta With Chicken

Pork Souvlaki Chicken Souvlaki

CHICKEN
Lemon Pepper Chicken Chicken Oscar

Chicken Fingers Chicken Parmesan

CLASSIC SANDWICHES
New York Steak Sandwich Prime Rib Sandwich

PASTA

Baked Tortellini With Cheese
Seafood Pasta With Shrimp And
Scallops

OTHERS
B.b.q. Ribs

Objective Review

When it comes to memorable dining experiences in Sault Ste. Marie, the North 82 Steak & Seafood Co Menu

stands out as a true culinary delight. Nestled at 82 Great Northern Rd, this restaurant brings together the warmth

of a classic steakhouse with the fresh, coastal charm of a seafood bistro. From the first glance at the menu, it’s

clear that North 82 takes pride in offering both land and sea on a plate, crafted with finesse and presented with an

inviting touch.



The meal often begins with one of their signature Appetizers, setting the tone for the evening. The Calamari is a

consistent favorite-crispy, golden, and paired with a zesty dip that wakes up the palate. The Mussels in Tomato

Wine Dill Sauce are another star, simmered to perfection in a fragrant blend that combines the sweetness of

tomatoes, the brightness of white wine, and the subtle aroma of dill. For shrimp lovers, the Baked Garlic

Shrimp is rich, buttery, and full of garlicky goodness, while the Shrimp Cocktail offers a refreshing, classic

start-chilled shrimp served with a tangy cocktail sauce that never fails to please.

As you turn to the heart of the North 82 Steak & Seafood Co Menu, the Main Catch section promises an

experience that showcases the best of Lake Superior’s bounty. The Pan-Fried Fresh Lake Superior Whitefish

is a must-try-delicate, flaky, and perfectly seasoned to highlight its natural flavor. If you’re craving something

indulgent, the 6oz. Lobster Tail and Broiled Jumbo Shrimp combination is a beautiful balance of textures:

sweet, tender lobster meat alongside juicy shrimp kissed by the broiler. For those who can’t get enough of

lobster, the Two 6oz. Lobster Tails or the grand Whole Lobster are pure seafood luxury, best enjoyed with a

drizzle of melted butter and a glass of chilled white wine.

One of the most talked-about dishes on the North 82 Steak & Seafood Co Menu is the Surf and Turf-a perfect

pairing of a 6oz. Filet Mignon and 6oz. Lobster Tail. It captures the essence of North 82’s dual identity: where

ocean flavors meet premium Canadian beef. Each bite of tender filet melts in your mouth, balanced by the buttery

sweetness of lobster for an unforgettable experience.

For steak enthusiasts, the restaurant’s New York Steaks section delivers in bold, beefy flavor. The aptly named

New York, New York steak is a thick, juicy cut cooked exactly to preference-charred on the outside and tender

within, showcasing North 82’s mastery of grilling. Meanwhile, the Rib-Eye Steaks-from the classic Delmonico

to the decadent Rib-Eye Oscar topped with seafood and a creamy sauce-bring a level of indulgence that makes

every bite worth savoring.

Traditionalists will find comfort and satisfaction in the Filet Mignon and Prime Rib options, both perfectly

executed. The Prime Rib, slow-roasted and served with au jus, is tender and deeply flavorful, a true hallmark of

a great steakhouse. The Filet Mignon, lean yet buttery, remains a timeless favorite for those who appreciate the

finesse of a well-prepared cut.

What makes the North 82 Steak & Seafood Co Menu so special is not just its variety but the way each dish

feels personal-crafted with care, balanced in flavor, and beautifully plated. The menu invites you to linger, to pair

each course with a wine from their thoughtfully curated list, and to savor the atmosphere that blends casual

comfort with a touch of sophistication. Whether you’re celebrating a milestone, sharing a romantic dinner, or

simply treating yourself to a fine meal, North 82 promises an experience that’s both hearty and refined.

Every visit feels like discovering something new-perhaps a new favorite from the sea or a perfectly seared cut of

steak. The menu captures the spirit of North Ontario dining: fresh, honest, and utterly satisfying. With its

commitment to quality ingredients and genuine hospitality, North 82 Steak & Seafood Co continues to earn its

place as a must-visit destination for steak and seafood lovers alike.

Related restaurants :  El Sombrero Mexican Restaurant Menu , Las Palmeras Menu , Sansotei Ramen Menu ,
Leopold's Tavern Winnipeg - Academy Menu , Taste Of Lahore Menu .
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