
NAN’S BREAD 
molasses butter, newfoundland sea salt   7

CHARCUTERIE  PLATE
selection of chinched cured meats, olives, chutney, crostini   24
ADD CHEESE +10

SALAD
mixed greens, asian pear, orange segments, walnut, goat cheese, balsamic   18

WINTER SQUASH
tom yum broth, herb salad, pickled shallot, peanut   18

BRUSSEL SPROUTS
blue cheese, bacon, dried cranberry, pecans, spiced vinaigrette   18

BEEF TARTARE   
red wine vinaigrette, waffle cracker, smoked aioli   20

ROASTED CARROTS
maple + harissa yogurt, chermoula, pistachio, pomegranate   18

SEARED SCALLOPS
cauliflower puree, drunken raisins, lemon brown butter, toasted almond   24

FRIED CHICKEN
gochujang butter, black garlic ranch, kimchi   20

SMASHED POTATOES 
lemon + garlic sour cream, truffle honey, parmesan   18

PORK SHOULDER 
celery root puree, braised lentils, crispy onions, apple mostarda   40

RICOTTA GNOCCHI
braised chicken, mirepoix, chicken stock, cream, mt. scio savory bread crumb, herbs   34

STEAK FRITES
10oz sirloin cap steak, frites, cowboy butter,  smoked aioli   45

TANDOORI LAMB LEG
potato + cauliflower masala, wilted spinach, cucumber raita, cilantro chutney, mint   40

SMOKED S’MORES PAVLOVA   14
toasted marshmallow ice cream, chocolate cremeux, graham crumble

please inform your server of any allergies


