


Roasted garlic, grape tomato bruschetta, Nicoise
olive tapenade, anchovies, house pickles, Arbequina

olive oil, aged balsamic

$17
Focaccia

Yellowfin tuna sashimi, fresh oysters, Black Tiger shrimp, 
Atlantic rock crab ceviche, seaweed salad, house

mignonette, fresh horseradish & cocktail sauce

 For One $36 | For Two $69
Chilled Maritime Seafood

Please ask your server for today's selections
Horseradish, Gordons Gin infused cocktail sauce,

house mignonette

½ Dozen $25 | Dozen $38
Fresh Oysters 

Tasting of three handcrafted patties, torched Brie, pearl
onion, Quebec foie gras marmalade, pork belly relish,

fermented plums, house pickles, brioche slider bun 

$28
Wagyu Sliders

Black Angus bresaola, wild game terrine, 
San Daniele prosciutto, Nduja spread, Bothwell cheese,

marinated olives, Kozlik mustard, crackers, crostini 

$36
Charcuterie and Cheese Board for Two

Beetroot & artichoke hummus, marinated olives,
bocconcini cheese, bruschetta, spiced edamame, 

grilled naan, crispy lavash

$23
Antipesto

$15
Warm Citrus Marinated Olives

$11
Truffled Fries

Moët Impérial | $110
  Moët Impérial Mini | $39 /200mL

Moët Impérial Rosé | $136

POP A BOTTLE

Moët Impérial | $24  
POUR A GLASS

s t ay  awh i le

s i t  back ,  re l ax

BUBBLES

share them, pair them, enjoy them

SOCIAL  PL ATES
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	POP A BOTTLE


