
  

 
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

B A R  S N A C K   1 2
TRUFFLED POTATO CHIPS / PROSCIUTTO / ROASTED GARLIC PARMESAN DIP / PEPPERONCINI

~

B A C O N  W R A P P E D  D A T E S   1 8
NDUJA AND ITALIAN SAUSAGE / BLUE CHEESE SAUCE / ENDIVE, PINE NUT AND APPLE SALAD / WHITE  BALSAMIC VINAIGRETTE

S M O K E D  L A K E  O N T A R I O  W H I T E F I S H  R I L L E T T E   2 2
POTATO PAVE / 6 MINUTE EGG / CAVIAR DE MUJJOL / SAFFRON AIOLI / MELTED LEEKS / EVERYTHING BAGEL CRISP / 

CORNICHON / DILL / LEEK OIL

B R O W N  B U T T E R - T A M A R I  G R E E N S   1 8
LEAFY GREENS / PICKLED GREEN BEANS / KOREAN EGG / MILK BREAD CROUTONS / ASIAN PEAR / CRISPY SHALLOTS /  

BROWN BUTTER AND TAMARI DRESSING

B E E F  C A R P A C C I O   2 4
TOM YUM SHRIMP AIOLI / FIVE SPICE CRISPY VERMICELLI / HERB SALAD WITH BEAN SPROUTS AND RED ONION / CRISPY SHALLOTS / 

FISH SAUCE VINAGRETTE / HOISIN / HOT CHILI SAUCE

R O A S T E D  B E E T S  A N D  F A L A F E L   2 3
QUINOA / SUMAC ONIONS / CHARRED ONION GREEN GODDESS / PARSLEY, RADISH AND POMEGRANATE SALAD / 

ZA’ATAR / TOASTED SUNFLOWER SEEDS 

A D D  F R I E D  H A L L O U M I   4

~

M O R T A D E L L A  A G N O L O T T I   2 4
HOUSE-MADE PASTA / MORTADELLA AND RICOTTA FILLING / HOT HONEY / PISTACHIO PANGRATTATO / TARRAGON / 

BROWN BUTTER BEURRE BLANC / FRIED SAGE / PARMESAN

S W E E T  P O T A T O  G N O C C H I   2 6
CHIPOTLE SWEET POTATO PURÉE / PAPRIKA AND HOT HONEY ROASTED SWEET POTATO / BLACK BEAN SALSA / 

TAJIN SEASONED SWEET POTATO CHIPS / CRISPY CORN NUTS / CILANTRO

B R U S S E L  S P R O U T S  A N D  K A B O C H A  S Q U A S H   2 7
CHILI CRISP / PURPLE SWEET POTATO PURÉE WITH MISO, GINGER, AND SESAME / PICKLED DAIKON / LOTUS ROOT CHIPS / 

TOFU / CILANTRO / GREEN ONION / MINT

T O W N  M E A T B A L L S  A N D  F R E G O L A   3 0
 BEEF AND PORK MEATBALLS / WHIPPED RICOTTA / POMODORO / NDUJA BUTTER / BALSAMIC REDUCTION / PARMESAN / PARSLEY

P A N K O  C R U S T E D  S K A T E   4 2
FINGERLINGS / GRILLED BROCCOLINI / MARINATED ROASTED RED PEPPERS / HERBED BEURRE BLANC FUMET / 

DILL PICKLE GRIBICHE / CAVIAR DE MUJJOL

I N D O N E S I A N  C H I C K E N  C U R R Y   3 4
GALANGAL, LEMONGRASS, AND MAKRUT SCENTED CURRY / STEAMED JASMINE RICE / SMASHED CUCUMBER SALAD / 

FRIED EGGPLANT / CASHEWS / MINT / CILANTRO
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