TO START + SHARE BAR SNACKS

CALAMARI tzatziki, arugula, fresh lemon 15 WINGS 17
CAULIFLOWER + BRUSSELS BITES 16 #

CAESAR SALAD romaine lettuce, croutons, grana padano 12
salt + pepper, buffalo hot,

TEMPURA SQUASH endive salad, spanish onion, thai chili or honey garlic
pumpkin seed pesto, smoked chili vinaigrette 12 & ADD SIDE SAUCES: HOUSE HOT SAUCE,
CHICKEN PATE honey, thyme, black pepper, grilled ciabatta 12 RANCH, OR BLUE CHEESE +75¢ EA
BREAD + DIP 13 & BASKET OF CURLY FRIES 8 ¢
eggplant caponata, whipped ricotta, house made ciabatta aioli + ketchup

ADD COPPA +4 COCONUT SHRIMP 12

sweet and sour mango sauce

SALADS + MAINS LAMB SLIDERS 13

lamb kofta, feta, olives, tzatziki

PRAWN LINGUINI 21 NACHOS 24 # &
roasted tomato, garlic + onion softrito, queso fresco, olives, salsa, jalapefos,
spicy pork n’duja, spinach, grana padano pickled onions, hot sauce, sour cream
ROASTED VEGETABLE SALAD 20 ¢ ADD GROUND BEEF +6

mixed greens, avocado, feta, olives, walnuts,

sundried tomato, balsamic vinaigrette BU RGERS + SAN DWlCH ES

CHICKEN CAESAR SALAD 25 choice of house salad or fries - sub caesar +3

romaine, grana padano, pancetta, croutons, boiled egg BEEF BURGER
21

SEARED HALLOUMI 22 & lettuce, tomato, orange cheddar,
grilled endive, seasonal vegetables, raisin chutney, pickles, aioli, bbq sauce | ADD BACON +3

pumpkin seed romesco sauce
BEEF + BLUE 22

CHICKEN KATSU 24 lettuce, tomato, pickles, aioli,
sushi rice, roasted brussels, miso cucumbers, danish blue cheese

cilantro, hoisin bbq sauce
QUINOA, MUSHROOM +

FISH + CHIPS 23 CAULIFLOWER BURGER 19 #
Gaad beer battered ocean wise ling cod fillet, arugula, tomato, pickles,
% fries, dill aioli, lemon vinaigrette slaw caramelized onion aioli

CHICKEN CLUB SANDWICH 21
lettuce, tomato, bacon, aioli, pickles,
orange cheddar, focaccia

SERVED FROM 5PM

with crushed potatoes, local seasonal vegetables

CHICKEN SCHNITZEL gravy 29
STEAK SANDWICH 24

PORK CHOP 100z, mushroom sauce 32 caramelized onion aioli, arugula,

FLATIRON STEAK 7oz, red wine jus 34 red onion, parmesan, focaccia

DESSERT

THREE SCOOP ICE CREAM rotating vegan ice cream from our friends at parlor ice-creamery 10 # &
LEMON TART raspberries, whipped cream 12
CLASSIC TIRAMISU coffee + rum soaked ladyfingers, mascarpone, cocoa sprinkle 12

SUBJECT TO APPLICABLE TAXES + GRATUITY. SPLIT PLATE CHARGE +4.5. 18% SERVICE CHARGE ON PARTIES OF 8 OR MORE.

OUR KITCHEN CONTAINS NUTS, SOY, WHEAT AND OTHER ALLERGENS; PLEASE ADVISE US OF ANY KNOWN ALLERGIES.

@ VEGETARIAN @ GLUTEN FREE



