
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SMALL PLATES 
 
SOUP - 7 - rotating seasonal selection  
FRITES - 8 - famous carleton frites, roasted garlic aioli (v/gf) 
OYSTERS - 16/six or 30/doz - classic accompaniments (gf)  
 
SEARED WILD SCALLOPS & PORK BELLY - 13 - (gf)  
wild nova scotia scallops, pineapple glazed pork belly, 
charred scallion, XO sauce 
 
BAO - 13 -   
house made bao bun, pickled cucumber, scallions, crispy 
chicken, black vinegar glaze 

CROQUETTES  13  
pulled p.e.i. beef, piri-piri sauce 

SCALLOP CRUDO - 13 - (gf)  
lime juice, truffle oil, pomegranate, maldon salt 

FERMENTED BOK CHOY - 9 - (v/gf) 
miso glaze, pickled onions, sesame seeds, dehydrated kimchi 

GREEN SALAD - 8 - (v/gf) 
tender greens, cider infused cranberries, pecorino, orange 
vinaigrette 

BEET CARPACCIO  8  (v/gf) 
red beets, blue cheese, pistachio, lime 

WINGS -14 
gochujang chili sauce, scallion, sesame seeds 

CHEESE & CHARCUTERIE BOARD -23 
marinated olives, house preserves 

MAIN PLATES 
 
ARCTIC CHAR - 26 - (gf)   
seared skin, confit baby potatoes, sauce grenobloise, 
capers 

ASSADO DE TIRA  28  (gf)  
sous-vide bone-in short-rib, braised cabbage purée, 
green peppercorn jus, pickled mustard 

CHARCOAL PAPPARDELLE - 23 (va)   
house made pasta, lemon cream, smoked mackerel 

WILD MUSHROOM POLENTA  25 - (gf/v) 
asiago, roasted wild mushrooms, spinach, polenta, 
marmite 

CONFIT DUCK LEG  25 (gf) 
sous-vide fennel, pickled daikon, burnt grapefruit 

BURGER - 18 - (gfa)   
atlantic beef, lettuce, smoked cheddar, dill pickle, crispy 
onion, house bacon, dijonnaise, frites or salad 
- gluten free bun - 1 

CRISPY FRIED CHICKEN SANDWICH - 18  
buttermilk marinated chicken, lettuce, kewpie mayo, 
kimchi, frites or salad served on a sesame bun 

FISH CAKES  20  
atlantic salmon, haddock, yukon gold potatoes, gribiche 
sauce, house salad. 

PEANUT BUTTER BOMBE - 8 - (v/gf) 
peanuts, rum, chocolate, strawberry 

PASSIONFRUIT TART - 8 - (v) 
passionfruit, vanilla 

ARTISANAL GELATO - 6 - (v/gf)  
gelatos and sorbets made in house. Ask your server for the flavours 

DULCE DE LECHE BRÛLÉE  8  (v/gf) 
house made dulce de leche, vanilla sugar 

SWEET PLATES 

  prepared with local ingredients   |    (gf) gluten free   |   (v) vegetarian   |   (gfa) gluten free available   |   (va) vegetarian available 


