
oySters
6/24$ - 12/48$

deviled egg + anchovies
Deviled egg, ceasar mayo, salpicon

5$/each

red lobster scallops
Cocktail sauce, spicy mayo, chives

15$

cocktail sausages
Bacon, vegetable glaze, mustard

9$

cone + tartare
Pickled cucumbers, avocado, egg yolk

8$/each

chicken terrine + cabbage
Foie gras, fried croûtons

18$

juliette’s sandwich
Egg, ham, chicken, cheese

13$

confit trout   
Celery, squash, nori                                                       

19$

scallops + rice
Sushi rice, dashi sauce, tenkasu

17$

crispy potato skins
Sardines, yogurt, mache, tobiko

16$ 

coquille st-jacques
Nduja, scallops, mussels, shrimp, mornay sauce

22$ 

miso mussels
Saltspring mussels, miso butter, espelette, lemon

22$

squash + clémentine
Honey vinaigrette, cashews

7$

homemade focaccia
Whipped butter + miel d’Anicet

3$

cheryl’s cabbage
Kombu vinaigrette, sésame

6$

caramelized daikon
Caramelized daïkon, sesame

8$

porc belly + pineapple
Pineapple ketchup, BBQ sauce

18$

steamed egg + brain
Beurre noisette, light soy, chives

18$

pork tongue + ravigote sauce
Pork tongue, carrots, celery

18$

germaine’s beef cheeks 
Curly endive, sabayon, red wine sauce

22$

crispy lamb flank
Labneh, confit lemon, chick peas, mint

21$

TUESDAY TO SATURDAY

11AM TO 11PM

APERO

FISH/ME AT

SIDES ...

radish cake + egg
Fried radis, beans sprouts, bonito flakes

12$
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CHAMPAGNE

...ASK FOR PLAZA’S WINE LIST!

Rambla	   14
Dolin blanc, Amontillado sherry, rhum Smith and Cross

Montée Leblanc	 14
Blizz, Suze, citrus cordial, soda

Aldama	 14
Tequila blanco, hibiscus, pineapple, soda

Condesa	 14
Gin, vermouth Noilly Pratt, dashi, soy, olive oil

Petit Marin	 14
Rhum agricole, Vodka Bizou, coconut cream, cinammon

COCK TAIL S

Saison was the cure, Grands Bois, Saison Pils	 5

48, Harricana, Rose Gose	 5

Joe, Fleuri, cidre brut (473 ml)	 12

BEER /CIDER

Maman Rose	   12
Statera gin sans alcool, hibiscus, tonic, lime

Oasis	 9
Menthe, eau d’agrumes, cordial, aquafaba

Henry and his science, Mikkeller 	 12
Bière tropicale, 0,3% (440ml)

Jelly King, Bellwoods 	 12
Bière sure houblonnée, 0,5% (473ml)

Camerise/Sapin baumier, Fin Soda (250ml)	 9

ALCOHOL FREE

Gueuze, Cantillon (375ml)	 20

Meerts Riesling 20+21, Gueuzerie Tilquin (375ml)	 22

Fou’foune, Cantillon, Lambic + abricots (750ml)	 55


