SOCIAL PLATES

share them, pair them, enjoy them

Truffled Fries ©

Sl

Warm Citrus Marinated Olives ©7¢)
81

Charcuterie and Cheese Board for Two
$36

Black Angus bresaola, wild game terrine,
San Daniele prosciutto, Bothwell cheese, marinated olives,
Kozlik’s mustard, crackers, crostini

Fior di Latte Flatbread
$24

Fresh mozzarella, grilled tomato, Muskoka maple roast garlic,
arugula, balsamic drizzle, fresh basil

Fish and Chips
$23

Two 4 oz golden fried Haddock fillets, chiffonade
cabbage slaw, truffled fries, sweet pickle tartar sauce

Gourmet Chicken Wings ©"®
Bpcs $15 | 12pcs $25

Our sauces and fermented ingredients are made in house
by our culinary team and served on the side for dipping.
Smoked Maple —»

Rosemary, pork belly infusion

Sticky Miso
Reduced brown miso, wildflower honey, soy, sweet chili nori, sesame seeds

Classic Buffalo - -
Blue cheese crumble

Cranberry-Habanero > > _»
Cocoa nibs, dried cranberries, red vein sorrel

The “Sampler”
Try all four sauces

BUBBLES

sit back, relax

POUR A GLASS

Moét Impérial | $24

stay awhile

POP A BOTTLE

Moét Impérial | $110
Moét Impérial Mini 200mL | $39
Moét Impérial Rosé | $136




