
SHARE PLATES  
  
crunchy bread, garlic miso butter (v)   7 

 

oyster, apple, jalapeño and lime (gf)   4.5 

bass carpaccio, rosemary oil and  

radish salad (gf)   15 

tuna crudo, orange, hazelnuts and  

coriander (n)  16 

 

beef tartare, rice crisp, bone marrow aioli (gf) 14 

fried sage and salted anchovy   7 

suppli, tomato and mozzarella (v)   9 

 

orecchiette, ‘nduja, arugula and tomato (p)   15 

sirloin, radicchio, salsa verde (gf)   18 

cod, cavolo nero, celeriac and jus gras   18 

 

chef’s feature- trofie, pesto, potato  

and green beans (n)(v)   15 

 

black out chocolate cake, vanilla ice cream   10 

masala chai carrot cheesecake   14 

espresso pot de crème   14 

mango rice pudding   8 

affogato   8 

consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of food borne illness. 

(gf) - gluten free 
(v) - vegetarian  

(n) - contains nuts  
(p) - contains pork 



NIGHT CAP SPECIALS     
 

THE CLASSICS  

vesper 16 
vodka, gin, Lillet Blanc, lemon (2oz)    
  

black manhattan 16 
rye whiskey, averna, Angostura bitters,  amarena 
cherry (2oz)    
 

negroni 16 
gin, Campari, Antica formula, orange (2oz)    
    

paper plane 16 
bourbon, Amaro Montenegro,  Aperol, bergamot (2oz)  
    

pick-me-up 16 
vodka, Kahlua, Baileys, espresso (2oz)  
  

HEATING UP  

hot toddy 14 
brandy, honey, lemon, cinnamon (1oz)      

valhrona hot chocolate 14  
Valhrona chocolate, Baileys, Kahlua (1oz)   
  

AMORE-AMARO      
  

MADE IN BC (1oz) 8  

mia amata, odd society 
bitter with a sweet finish  
  

naramaro  
orange peels, bold notes of sweetness  
   

arbutus amaro #4 
citrus and west coast botanicals  
   

marrow amaro 
bitter with a sweet finish  
  

ITALIAN CLASSICS (1oz) 8  

averna      
bittersweet and lightly spicy  
  

fernet blanca 
strong peppermint with spicy licorice  
  

cynar 
caramel, bitterness and cinnamon spice  
  

amaro Montenegro 
sweet and mildly bitter with orange zest  
 

SELECT ANY THREE AS A FLIGHT (3oz) 21  


