
snacks

CARIBBEAN STYLE COCONUT CURRY
TOPPED WITH PUMPKIN SEEDS, CRISPY
SHALLOTS, AND GREEN ONIONS. SERVED
ON BASMATI RICE

chicken coconut curry $24

DF, GF

mains

appetizers

V - VEGETARIAN  |  VG - VEGAN  |  GF - GLUTEN FRIENDLY  |  DF - DAIRY FREE

Please inform our staff of any dietaries or allergies 
Prices listed do not include taxes

PLATTER OF HUMMUS TOPPED WITH
HAZELNUT DUKKAH, SERVED WITH
ROTATING PICKLED VEGETABLES AND
GRILLED PITA

hummus + dukkah + pickles $18

VG, CONTAINS NUTS, GF OPTION

$7
MIX OF NUTS, PRETZEL STICKS, CEREAL, WITH
A HINT OF SPICE AND SWEETNESS

spiced nuts + bolts
V, CONTAINS NUTS

$9
A BLEND OF MEDITERRANEAN OLIVES 
marinated olives
VG, GF

$9
TORTILLA CHIPS SERVED WITH AN AVOCADO
LIME CILANTRO DIP

chips + dip
VG, GF, DF

GRILLED CHEESE ON SOURDOUGH
SERVED WITH HOUSE MADE GUAJILLO
CHILI KETCHUP AND TORTILLA CHIPS
ADD MONTREAL SMOKED MEAT +$6

gouda grilled cheese $18

HOUSE MADE FOCACCIA WITH OLIVE OIL,
AND BALSAMIC GLAZE 
ADD HAZELNUT DUKKAH +$1

focaccia 

VG, DF, DUKKAH CONTAINS NUTS
1 PIECE $8  | 2 PIECES $12

SMASHED CUCUMBERS TOSSED WITH
HOUSE MADE CASHEW CHILLI OIL, SOY,
MIRIN, AND GREEN ONIONS. TOPPED WITH
CRISPY SHALLOTS
ADD COLD SMOKED ALBACORE TUNA + $8

smashed cucumber salad $16

VG, DF

CRISPY GOLDEN HALLOUMI CUBES GLAZED
WITH SPICY HOT HONEY. TOPPED WITH MINT

halloumi bites + hot honey $20

GF

SAVOURY ROASTED SHISHITO PEPPERS
DRESSED IN HOUSE MADE KOSHŌ PONZU
SAUCE

blistered shishito peppers $16

VG, DF

FLATFISH DRESSED IN AVOCADO JALAPEÑO
AUGUACHILE, TOPPED WITH RED ONION,
SPICY SHRIMP OIL AND TOASTED CORN.
SERVED WITH TORTILLA CHIPS

flatfish ceviche $22

DF, GF

BRAISED ANCHO PULLED PORK, MOJO
SLAW, AND PICKLED ONIONS ON A BRIOCHE
BUN. SERVED WITH TORTILLA CHIPS
SUBSTITUTE HALLOUMI FOR PORK +$4

pulled pork sandwich $20

CHERRY TOMATO SAUCE, FIOR DI LATTE,
FRESH CHERRY TOMATOES, BASIL, AND 
OLIVE OIL
ADD PROSCIUTTO +$6

margherita flatbread $18

ASK YOUR SERVER ABOUT TODAY’S SWEET
TREAT

dessert

MEXICAN CHORIZO AND ROASTED MINI
YELLOW POTATOES SERVED ON A BED OF
ARUGULA WITH A SIDE OF CHILI-CHIMI-
CRISP SAUCE

chori - papa $23

GF, DF, CONTAINS NUTS

ASK YOUR SERVER ABOUT TODAY’S
ROTATING SALAD 

seasonal salad $22
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