
  

 
H O U S E  F O C A C C I A   7

WHIPPED BROWN BUTTER

W A R M  M A R I N A T E D  O L I V E S   9
HARISSA / CITRUS ZEST / RED WINE VINEGAR

F R I E D  O L I V E S  A L L ’ A S C O L A N A   1 2
ITALIAN SAUSAGE / BOMBA AIOLI / PIAVE VECCHIO

~

C U C U M B E R  A N D  M E L O N   1 8
RIDEAU PINES CUCUMBER / MELON SPHERES / SESAME, SOY AND CILANTRO DRESSING / FURIKAKE / 

CILANTRO, MINT AND THAI BASIL SALAD / MANDARINS / TOASTED CASHEWS / CRISPY SHALLOTS

L I T T L E  G E M  S A L A D   2 2
TARRAGON, WHITE MISO AND POPPY SEED GREEN GODDESS / FRIED FOCACCIA CROUTONS / SUGAR SNAP PEAS / 

PICKLED SHALLOTS / RADISH / DILL / CHIVES

Y E L L O W F I N  T U N A  T A R T A R E   2 5
ALMOND AJO BLANCO / MARINATED STRAWBERRIES / RHUBARB COMPOTE / TARRAGON / SMOKED PAPRIKA PUFFED RICE

S M O K E D  W H I T E F I S H  C A K E   2 4
DILL PICKLE TARTAR SAUCE / CAVIAR MUJJOL / RADISH / SMASHED GREEN PEA AND MINT PESTO 

~

R I C O T T A  S T U F F E D  A G N O L O T T I   3 6
HOUSE-MADE PASTA / WHIPPED RICOTTA WITH RAMPS, MINT AND LEMON / SNAP PEAS / PANCETTA / 

PICKLED GARLIC SCAPES / LEMON BEURRE BLANC / TARRAGON

C H A R R E D  C O R N  C A V A T E L L I   2 8
HOUSE-MADE ANCHO CHILI PASTA / QUESO / RIDEAU PINES CORN / PICKLED JALAPEÑO / SPICED TORTILLA CHIPS / 

SUNFLOWER SEED DUKKAH / CILANTRO

T O W N  M E A T B A L L S   3 0
BEEF AND PORK MEATBALLS / WHIPPED RICOTTA / POMODORO / BALSAMIC REDUCTION / PARMESAN / PARSLEY / FREGOLA WITH BASIL PESTO

J E R K  M U S H R O O M  S K E W E R   3 6
KING OYSTER AND LION’S MANE MUSHROOMS / SHISHITO PEPPERS / BASMATI RICE WITH PABLANO, COCONUT AND GREEN PEAS / 

HOT MANGO CHUTNEY / FRIED PLANTAINS / MINT / CILANTRO / GREEN ONION

S E S A M E  C R U S T E D  S T E E L H E A D  T R O U T   4 0
TOM YUM SHRIMP MOUSSELINE / KIMCHI BEURRE BLANC / ASIAN PEAR, DAIKON AND PICKLED CARROT SLAW WITH GALBI DRESSING / 

HERB SALAD WITH LIME AND FISH SAUCE VINAIGRETTE / PRAWN CHIP

H E R B - B A S T E D  P O R K  C H O P   5 2
RIDEAU PINES YELLOW WAX BEAN SALAD WITH NECTARINES AND GRILLED CORN / WHITE WINE AND LEMON VINAIGRETTE / 

SUNCHOKE PURÉE / POLENTA FRIES / CHERRY GASTRIQUE

T W O  S P A C E S  .  O N E  M E N U  .  S A M E  G R E A T  P E O P L E
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