
June 7, 2019                   
Please inform your server of any allergies or sensitivities.    

  GF = Gluten free option available                     V = Vegetarian or vegan option available 

  
 
 

 
 
 
 
 

 
SNACKS 

 
marinated olives   (V) (GF)   7 

 

roasted & salted nuts   (V) (GF)  6 
 

 herb & garlic frites, kewpie mayo (V)    8 
 

all 3 for 18 
 

jerk skewer 
jerk marinated pork tenderloin, Demerara 

sugar, chef’s onion ‘salsa’      9 
 

bread service 
Boulangerie la Vendéenne sourdough,     
      house whipped chive butter       5 

 

____________________________________ 
 
 

SHAREABLES 
 

oysters 
Pristine Bay oysters, blood orange & red 
wine mignonette, MFB hot sauce, lemon 

(GF) 3.50 each 
 

cheese board 
selection of cheese, fresh fruit, nuts, pita 

crackers, baguette crisps, flat pretzels    19 
 

broccoli 
fried broccoli, roasted slivered almonds, 
grana padano, scallions, sesame ginger 

emulsion (V) 13 
 

snap peas 
house butter chicken curry, sugar snap 

peas, crispy onions, feta cheese   13 
(add brown butter grilled naan – 4) 

 
 
 
 
 
 

 
 
 
 
 
 

 
 

APPETIZERS 
 

morels on toast 
foraged B.C. morels, Boulangerie la 

Vendéenne sourdough, roasted garlic, 
asiago, cuvee blanc cream   15 

 
caesar salad 

romaine, asiago, house cured bacon, lemon 
& tellicherry peppercorn vinaigrette, fried 

capers, pumpernickel croutons   13 
 

garlic shrimp 
pickled Thai chillies, grilled lime,  
fried garlic, grilled garlic butter  

sourdough, garlic aioli    14 
 

____________________________________ 
 

 

PASTAS 
 

tonnarelli di funghi 
handmade tonnarelli, confit mushrooms, 

asparagus, spring onions, garlic,  
pistachios, asiago, E.V.O.O.  (V option)    23 

 
spaghetti alle noci 

house made egg yolk spaghetti,  
roasted walnuts, tellicherry pepper,  

pecorino romano     (V)   20 
 

ramp pesto spaghetti 
wild-ramp-almond-Thai-basil pesto,  

spinach, sugar snap peas, pulled chicken, 
housemade egg yolk spaghetti,  
cream, grana padano          25 

____________________________________ 
 
 

MAINS 
 

halibut & hodge podge 
olive oil poached & seared halibut, 

fried new potatoes, fiddleheads, spring peas, 
carrots, green beans, grilled corn, cream    35 

 
steak frites 

marinated bacon-wrapped sous vide  
inside round, black pepper & wild mushroom 
sauce, house herb frites, kewpie mayo    25 

(add morels - 6) 
 
 

HAPPY HOUR – Every day 5-6pm 
$5 house red or white wine 

$5 craft beer on tap 


