Snacks & Starters
Roasted Beet Salad

smoked mushrooms, toasted walnuts,
house made queso fresco, truffle & herb vinaigrette

Truffle Fries

house cut fries, truffle oil, parmesan

13

12

Green Goddess Salad

organic greens, corn, cherry tomatoes,
shaved fennel, avocado, green goddess dressing
13

Watermelon Salad

compressed melon, mint, arugual, prosciutto,
queso fresco, balsamic reduction
11

add an aperol spritz for an additional 8

Tacos

grilled taco on house made flour tortilla,
mango salsa, pickled red cabbage, lime buttermilk,
jalapeno jam
.		
.		

.		

duck confit
fried chicken
beer battered cod

choice of:

7 (each)

Popcorn Arancini

brown butter mayo, jalapeno jam,
truffle oil, parmesan

Seafood Chowder

mussels, cod, bacon, fresh herbs, root vegetables
14

Steamed Mussels

garlic, shallots, white wine, cream,
cherry tomato, fresh herbs

16

Fried Ravioli

panko crusted, stuffed with mozzarella, ricotta,
parmesan & aged cheddar, garlic aoili,
roasted tomato sauce
16

14

Spicy Shrimp

sambal, garlic, ginger, sesame oil, green onion
16

Yellowfin Tuna Tartare

shallots, gherkins, lemon vinaigrette,
dijon mustard aioli
18

Scallops

risotto, confit lemon, parmesan chips
20

Beverage Menu

Beef Tartare

shallots, capers, house mustard, fresh herbs,
bone marrow aioli
20

Rabbit Steam Buns

braised rabbit, sautéed mushrooms, rabbit jus,
pickled pears, crispy chilis, shaved hazelnut
18

Meat & Cheese Board

assortment of cured meats from chinched bistro,
preserves, grilled bread & canadian cheese
22

Cast Iron Vegetables

grilled asparagus, roasted brussel sprouts,
tomatoes, tempura mushrooms,
garlic, parmesan, avocado hollandaise,
22

Entrées
House Burger

house made beef & mushroom patty with bacon,
aged cheddar, tomato jam, harissa mayo
20

Seared Salmon

lemon & goat cheese croquette, roasted beets,
smoked parisian potatoes, tarragon avocado hollandaise
34

Seafood Linguine

mussels, scallops, shrimp, smoked cream sauce,
cherry tomato, braised fennel, confit lemon
34

Roasted Chicken Breast

fingerling potato, roasted brussel sprouts,
sautéed mushrooms, red wine & cream pan jus
34

Roasted Duck Breast

gnocchi, green peas, caramelized onion,
red wine jus, parmesan
38

Grilled Tenderloin

grilled asparagus, green peppercorn sauce,
pommes anna
38

