bar menu

CRISPY CAULIFLOWER

mint chutney, curry sauce, pickle aioli, papadum 17 Ve

AHI TUNA TATAKI

rare seared, spicy siracha mayo, mango salsa, pineapple jelly 19 GF

CRISPY WILD CAUGHT PRAWN TACOS

fire roasted salsa, crumbled feta, avocado crema,
cabbage slaw, flour tortilla (x3) 15

THAI SALT + PEPPER CALAMARI

pickled cucumber, lime, sweet + spicy red chili sauce 18

GOAN STYLE PEI MUSSELS

east coast of india style mussels in garlic, ginger + coconut
cream sauce, house made sesame garlic flatbread 21

KOREAN FRIED CHICKEN BITES

honey gochujang sauce, toasted sesame 18

WAGYU BEEF DUMPLINGS

shiso mayo, spicy crunchy dipping sauce, asian pear 17

CANTONESE STYLE PORK BITES

birds eye chili, five spice + szechuan pepper 16

WINGS

pound of wings with blue cheese dip
choice of salt + pepper, hot, sweet chili, bbq 19

SHEET PAN NACHOS

yellow corn tortillas, tomato, onion, olives, cheese,
salsa, sour cream, jalapenos 26 v
+ ADD GRILLED CHICKEN OR PULLED BEEF + 7 | GUACAMOLE +4

p I Zza hand tossed cold fermented crust vegan cheese

available
MARGHERITA
fior di latte, tomato sauce, basil, parmesan cheese, olive oil 18 v
CALABRESE

pepperoni, calabrese salami, coppa, fior di latte,
tomato sauce, parmesan cheese 24

OKANAGAN PEAR + PROSCIUTTO
truffle cream base, roasted local pear, blue cheese,
arugula, prosciutto, fior di latte, port wine glaze 23

PIZZA FRUTTI DI MARE

prawns, clams, crispy calamari, garlic confit, spinach, chili oil,
cherry tomatoes, parsley, fior di latte, garlic cream base 25

PIZZA ORTOLANA

tomato sauce, eggplant, pepper, zucchini, red onion,
basil pesto, fior di latte 22

happy hour

2-5PM DAILY LATE NITE 8PM-CLOSE

2 OFF pork bites,

1/2 PRICE pi
wings, beef dumplings / pizzas

DRAFT BEER 6.5
HOUSE WINE 7 6020 10 (902)
COCKTAILS 10 (martini, mojito, paloma, sangria)

Prices subject to applicable taxes and gratuity.
Please advise your server of any known allergies.




