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   H O U S E  F O C A C C I A   6  
WILD GREEN GARLIC BUTTER 

 

½  D O Z E N  O R  F U L L  D O Z E N  O Y S T E R S   M P  
COCKTAIL SAUCE / PROSECCO AND MIXED PEPPERCORN MIGNONETTE / HOUSE-FERMENTED HOT SAUCE /  

LEMON / HORSERADISH 
 

T U N A  T A T A K I   2 4  
CITRUS / GINGER / ASIAN PEAR MIGNONETTE / MANGO JALAPEÑO VINEGAR / CAVIAR DE MUJJƠL 

 

B E E F  T A R T A R E   2 5  
THAI CURRY MAYO / CRISPY SHALLOTS / SESAME, SWEET SOY AND GARLIC CHILI OIL /  

GREEN PAPAYA SALAD / LETTUCE CUPS / SHRIMP CHIPS 
 

Q U E B E C  C O U N T R Y  P O R K  T E R R I N E  1 7  
PORK / BACON / MRS.MCGARRIGLE’S CANADIAN MAPLE MUSTARD 

APPLE SAUCE/ CUCUMBER PICKLE / HOUSE MADE BRIOCHE TOAST  
 

F R I E D  E G G P L A N T   1 7  
EDAMAME BEANS W/ SWEET SOY / MARINATED TOFU W/ SESAME / ROASTED CASHEWS / MINT /  

CILANTRO / SESAME SEEDS / CRISPY SHALLOTS / CHILI OIL 
 

R O A S T E D  B E E T  S A L A D   1 7    
WHIPPED GOAT CHEESE / GRAPEFRUIT / GRILLED FENNEL / FRISÉE AND HERB SALAD / 

 ORANGE VINAIGRETTE / PICKLED RED ONIONS / PICKLED CHILIES 
 

S H R I M P  A N D  P O R K  B A N H  M I  T O A S T   1 8  
HOISIN / MAGGI MAYO / CHICKEN LIVER MOUSSE / PICKLED CARROTS AND DAIKON /  

HERB SALAD W/ FISH SAUCE VINAIGRETTE 
 

R A V I O L O  A L L ’ U O V O   2 6    
HOUSE-MADE PASTA / RICOTTA AND PARMESAN FILLING / TRUFFLED MUSHROOM DUXELLES / SHAVED SUMMER TRUFFLES 

RIDEAU PINES ASPARAGUS / BROWN BUTTER / GOLDEN RAISIN AND BALSAMIC REDUCTION / TOASTED PINE NUTS 
 

S P I C Y  B U C A T I N I  A L L ’ A M A T R I C I A N A   2 8    
MANCINI BUCATINI / VODKA POMODORO / GUANCIALE / NDUJA / PARMESAN 

 

C H A R R E D  B R O C C O L I  A N D  F A L A F E L   2 5  
CHARRED EGGPLANT AND BROCCOLI / SEARED SNAP PEAS / GREEN HERB FALAFEL / PICKLED CHILI / TAHINA /  

PICKLED RED ONION / CRISPY SPICY PEAS / CHILI OIL / PEA SHOOTS / FRESH HERBS 
 

T O W N  M E A T B A L L S   2 6  
ROSEMARY WHEY POLENTA / MUSHROOM CONSERVA / STRACCIATELLA CHEESE / POMODORO / BALSAMIC REDUCTION 

 

C A L A M A R I  &  G R I L L E D  O C T O P U S   3 6  
GRILLED OCTOPUS / CHORIZO SAUSAGE / FRIED SQUID / BLISTERED SHISHITO PEPPERS / PUMPKIN SEED ROMESCO /  

CHARRED MARINATED PEPPERS / CHIPOTLE AIOLI / PEAS / GREEN RICE 
 

C H A R  S I U  G L A Z E D  S M O K E D  P O R K  B E L L Y   3 6  
KIMCHI FRIED RICE / SUNNY SIDE UP EGG / FERMENTED GOTCHUCHANG BUFFALO SAUCE /  

PORK EGG ROLL / SWEET CHILI SAUCE / PICKLED PAPAYA / GREEN ONION / FURIKAKE 
 

S M O K E D  C O R N I S H  H E N   4 2  
BRAISED LITTLE GEM LETTUCE / WARM FOCACCIA CROUTONS / SALSA VERDE / SPRING PEAS / PARMESAN 

 

M A S C A R P O N E  R I C E  P U D D I N G   1 4  
LOCAL RHUBARB COMPOTE / RHUBARB CARAMEL / TOASTED PISTACHIOS / ORANGE ZEST 

 

T O A S T E D  P A V L O V A   1 4  
WHITE CHOCOLATE SPONGE / LIME SYRUP / PASSION FRUIT CURD / TOASTED MACADAMIA NUTS / 

 COCONUT DIPLOMAT / CORN DUST 
 

WE ARE SO HAPPY TO WELCOME YOU BACK INTO OUR DINING ROOMS. WE HAVE MISSED HAVING YOU! 

THE BOTTLE SHOP IS STILL OPEN AT TOWN ~ COME ON BY TO VISIT! 

 
 

 


