MENU

MON-FRI DINNER MENU /// 4:00PM-8:45PM

SMALL+MEDIUM PLATES, SHARING ENCOURAGED

WS SNACK PLATE 25

Serrano Ham, mimMOLETTe, rodSTeD Grape+aPPLe CHUTNEY
cornicHons, Sweety bDrop peppers, Crackers
SUB GLUTENn-free Ccrackers +3

marinateb oLives (V,GF,DF) 8

CITrus, oLive OIL, CHILI FLaKES

sour cream+onion DIP & POTATO CHIPS (V,GF) 12

BEeT SaLaD (V,GF) 19

Lemon ricoTTa, carrot purée, CriSPy poTarTo, parsLey

d MONTreaL 104STI€ 12

dLL-Dressep, POrK Frankrurrer, mustarp, COLeSLaw, reLiSH, SPIceb Bacon, LoCdL FOCAacCCld

Japanese YEeLLOwTalL Crubo (GF,DF) 27

HamacHI, PasSIONFrulT, JaLareno, CILANTro, T0asTeD PISTACHIO CrumBLe

SCALLOPS BdACHICHE 28

LIGHTLY-POACHED, K€y LIme BUTTEr, BrocCcoLl cream, parmiGiano Foam, TruFFLe Breabcrumass

MOIrTaDeLLad 21

THINLY-SLICED, PISTACHIO P€STO, ParmiGgiano recglano, warm LOCdL FOCaCCld

GNOCCHI daLLa vODKa (V,GF) 22

HOUSE-maDe riCoTra GNOCCHI, SdN Marzano T0MaTto-cream Sauce, BasSIL,
parmiGgliano recaglano
dDD BUIraTd +15

V-veGertarian, GF-GLUTEN Free, DF-DAIry fFree

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS*®
PLEASE ADVISE YOUR SERVER OF ANY DIETRARY RESTRICTIONS OR FOOD ALLERGIES




