
ANTIPASTO $40 (GFO)
A curated selection of cured meats and cheeses 

accompanied by preserves, fresh and dried fruits, pickles, and crackers.

SPRING ROLLS $22
 Crisp-fried rolls filled with earthy mushrooms, tangy goat’s cheese, and a

touch of honey, served with a silky goat’s cheese crema for dipping. A perfect
balance of savoury and sweet in every bite. 

BRISKET SLIDERS (2) $25
 Melt-in-your-mouth brisket with smoky cheese, zesty relish, crunchy pickles,

and a fresh salad.

HOUSEMADE RICOTTA $16
 Made in-house by our chef, sweet slow-roasted onions teamed up with

creamy ricotta and fresh herbs, served with crunchy crostini. Super simple,
super tasty — perfect for sharing (or not).

SEASONAL MEZE DIP (V) $22
A creamy swirl of the season’s freshest veggies and herbs, made to mingle.

Served with our warm, house-baked bread (1/2 serve).

CORN RIBS $16 (V)
Corn like you’ve never seen it — crispy, juicy, and finger-lickin’ good! Perfect

for dipping and crunching.

MAC & CHEESE $15
Hot, melty, and dangerously irresistible.

HAND CUT FRITES $12 (V)
Fresh, crispy, and totally worth the crunch.

Not Hungry... Just Curious
For those who aren’t hungry... until the food arrives.

Just here for a wine tasting or glass of wine? 
Sure you are... These share plates are perfect for “just a nibble,” “something light,” 

or “I’ll just have one bite” (followed by seven more).
 Locally-sourced, wine-friendly, and dangerously snackable.

Pairs best with good company and a little self-control. (Optional.)

GF/O – Gluten Free / Option, DF/O – Dairy Free / Option, V/O – Vegetarian/ Option. VE/O – Vegan/Option (PLEASE NOTE THERE IS A %15 SURCHARGE ON PUBLIC HOLIDAYS)


