
Truffle Frites
grana padano, herbs, sea salt, aioli
9

Warm Marinated Olives 
citrus, olive oil, sherry, cumin
9

Fresh Shucked PNW Oysters 
lacto fermented salmon berry mignonette, 
fresh horseradish, lemon
3.5 ea – 38 doz

Chicharron
sherry salt & vinegar powder, chimichurri
14

Chicken Liver Mousse
house pickles, smoked tomato purée, 
grilled brioche 
17

Lamb Tartare
sea asparagus goma-ae, soy, cilantro, radish, 
toasted sesame, grilled baguette 
26

Spot Prawn Ceviche
lime tamari pearls, tempura prawn head, 
shaved coconut & milk, pickled chili & oil, 
cilantro, crispy turnip, marinated mushroom
22

Sunwing Tomato Salad
chèvre cheese, compressed cucumber, 
ancho purée, smoked tomato emulsion, 
radish, fresh basil
20

Rabbit Rillette 
smoked carrot gel, dukkah, pickles, 
grilled baguette 
20

Manilla Clams
lemongrass tomato broth, 
snap pea & summer squash succotash, 
cilantro oil, grilled baguette
28 
Little Jumbo Burger 
red onion-bacon jam, smokehouse cheddar,
chipotle honey purée, truffle frites, aioli
23

Char-Grilled 8 oz. Flat Iron Steak & Frites 
blue cheese, demi-glace, truffle frites, aioli
29 

Pan Seared Halibut 
preserved lemon risotto, grilled kale, 
dill pistou, eggplant caponata 
36

Duck Breast
potato hash, oyster mushroom, radish, miso 
emulsion, habanero golden plum chutney, 
demi-glace beets
42

Albacore Tuna
coriander, bee pollen, puffed rice crisp, 
hemp seeds, avocado mousse, 
pickled vegetables
31

Local Strawberry Rhubarb Tart
candied rhubarb, strawberry gel, 
mint chantilly  
15

Kiwi Sorbet
kiwi disc, coconut lime foam, 
fresh berries 
14

Mille Feuille
chocolate mousse & crumb, 
phyllo pastry, raspberries
15

Food 



Cocktails 

•  All cocktails are between 2 - 3 oz • Ask your server for our draught beer selection and list of wines by the bottle  •

Green Light 
clean • featherweight • sessionable
alvear fino sherry, honeydew, green chartreuse, 
honey, lime  
15

Irish Twin
crisp • effervescent • dangerous
jameson IPA cask irish whiskey, orchard acid, 
mosaic hops, pear bitters 
16

It’s A Small World Aperol
bright • universal • round
zubrowka bison grass vodka, lillet blanc,
aperol, lemongrass, lemon
14

Mandatory Fun
tropical • colourful • necessary
coconut pisco, curcaçao, ginger, lime, lemon, 
golden milk foam, toasted coconut
16

Lassi Come Home
nutty • rich • textured
chai bourbon, mango, cream, honey, 
lime, miraculous foamer, chai pearls, tiki mist
17

Water From Stone  
botanic • delicate • refined
blanco tequila, aquavit, white peach, jasmine, 
champagne acid, chrysanthemum
19

Dwight’s Fire Drill
hefty • piquant • earthy
sombra mezcal, beet punt e mes, ancho reyes, 
orange acid, cinnamon gel, grasshopper salt
17

Colonel, The Study, Revolver
spirited • rustic • unfamiliar
avua amburana barrel cachaça, mount gay xo,
tamarind, orange, peychaud’s bitters
24

Step Mothers Ruin
dry • shiny • classic
old tom gin, sloe gin, dry vermouth, kiwi sumac bitters
14

Wine 
• Prices listed for 6oz serving •

Red

Rathjen Cellars Bunker Red  
Saanich, BC, 2019 -- black cherry • bayleaf • violet
17

El Petit Bonhomme 
Jumilla, ES, 2018  -- peppercorn • currant • licorice
14

Il Fauno
Tuscany, IT, 2014 -- bold • blackberry • cardamom 
21

White 

Tolloy Pinot Grigio
Alto Adige, IT, 2018 --  white peach • asian pear • mineral
13

Anthony Buchanan Semillon
Oliver, BC, 2018  -- oolong tea • mushroom • delicate
15

TH By Hand White  
Summerland, BC, 2018 -- peachflesh • elderflower • nutmeg
14

Rosé

Corcelettes Oracle
Similkameen Valley, BC, 2019 -- pineapple • rhubarb • cream
15

Sparkling

Montelvini Prosecco
Veneto, IT, NV -- honeysuckle • pear • hazelnut
13
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