
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$



Muscadet SM 2022, Fief des Coteaux, Fay d’Homme                 50
Moravia 2018, Sauvignon, Syfany                                           55
Vinho Verde 2022, Branco Loureiro, Saravá                             59
Savoie 2022, Primitif, Giachino                                            66
Venezia Giulia 2021, Malvasia Vigna 80 anni, I Clivi                      71
(Alsace) 2021, Space Monkey, Coup de Jus                               74
Côte Roannaise 2022, Le Crozet, Florent Thinon                      78
Mosel 2021, Der Graf Riesling, Philip Lardot                              81
(Roussillon) 2022, Femme Soleil, Hors Champ                         85
Mâcon-Bussières 2022, Claude Seigneuret, Sarazinière              85
Alsace 2019, Terrasses du Steinacker Pinot Gris, Moritz-Prado     88
Sancerre 2022, L’ Authentique, Thomas-Labaille                      89
Chablis 2021, Savary                                                          95
Swartland 2022, Cortez, Testalonga                                      98
Bourgogne 2020, Landré, Derain                                        100
Arbois 2021, Les Voisines Chardonnay, Touraize                      100
(Baden) 2021, Weissburgunder, Wasenhaus                                         105
(Roussillon) 2020, Clos du Rouge Gorge                                106
Arbois 2020, Terre de Gryphées, Tournelle                            107
Bourgogne Aligoté 2020, Champs Forey, Sylvain Pataille              111
(Etna) 2022, Bianco G, Vino di Anna                                      118
Côtes du Jura 2020, Fleur de Savagnin, Labet                        138
Chablis 1er Cru 2018, Mont de Milieu, L’Enclos                        143
Pouilly-Fuissé 2016, Maison Valette                                      180

Itata 2021, El Carmen de Cucha Cucha, Gustavo Martinez            56
Frelishburg 2022, Raisin Brin, Joy Hill                                     60
Côte Roannaise 2021, Le Rouge, Florent Thinon                        66
(Baden) 2021, Pinot Noir Basis, Enderle & Moll                           70
Dogliani 2021, San Luigi, Cascina Corte                                   71
St-Louis-de-Yamaska 2022, Les Entêtés, Nival                          72
(Etna) 2022, Palmento, Vino di Anna                                       80
Vigneti delle Dolomiti 2020, Sankt Anna, In der Eben                  82
(France) 2022, Rouge Tout Facile, Fabrice Dodane                    84
Côtes de Bordeaux 2016, Le Bon Nobel, Château Picoron            85
Morgon 2022, Cuvée Nature, Marcel Lapierre                          88
Bourgogne 2021, Anne et Sébastien Bidault                             90
Ribeira Sacra 2021, Lousas Doad, Envinate                               92
Corbières 2022, Rozeta, Maxime Magnon                                95
Arbois 2022, UVA Arbosiana, Tournelle                                 100
(Roussillon) 2022, Tattouine, Matassa                                    105
(Piémont) 2021, Mushroom Panda, Fabio Gea                          122
(Loire) 2020, Ornaté, Jérôme Bretaudeau                              125
(Bourgogne) 2020, Bedeau, Frédéric Cossard                         129
Saint-Joseph 2020, Les Serves, Monier-Perréol                       132
(Arbois) 2021, Trousseau Commendatore, l’Octavin                   138
Barbaresco 2020, Starderi, Olek Bondonio                             170

(Penedès) 2021, Rebel-la’t, Enlaire                                        58
Lanoraie 2021, Rives, Lieux Communs                                   65
(Rhône) 2021, Zeus Gonewild, Coup de Jus                              75
Bandol 2020, Rosé, Domaine Tempier                                    77
(Sicile) 2022, Jeudi 15 Rosato, Vino di Anna                             90
(Styrie) 2020, Karmin TLZ no 11, Strohmeier                            104
(Roussillon) 2022, Inès Amphore Rosé, Bruno Duchêne             112

Frelishburg 2022, Dynastie, Joy Hill                                       65
Spergola dell’Emilia 2021, Bora Lunga, Cinque Campi                 77
(Roussillon) 2022, Memo, Mataburro                                     83
(Savoie) 2021, Les Œillets, Jean-Yves Péron                             99
(Loire) 2021, Macération, Jérôme Bretaudeau                        120

WHITE

RED

OR ANGE ROSÉ

Ferme-Neuve 2021, Foehn, Desrochers - Mead                       50
(Canada) 2022, Vues, Lieux Communs                                   65
(Slovaquie), Opera, Naboso                                                  73
Crémant du Jura, Marnes Blanches                                      77 
(Bourgogne), La Chassornade, Frédéric Cossard                      99
(Piémont) 2021, Grignosca, Fabio Gea - Rosé                           115

SPARKLING
Brut, Ultradition, Laherte Frères                                          95
Brut Nature, Blanc d’Assemblage, Chavost                            120
Brut Nature Grand Cru 2019, Shaman, Benoit Marguet              130
Extra-Brut, Rosé de Macération, Benoit Lahaye                      150
Extra-Brut, L’Ouverture 1er cru BdN, Frédéric Savart                160
Extra-Brut 2017, 1er Ludes Beaux Regards BdB , Bérêche et Fils    177

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


