
 cheese fondue Bread Bowl $39
 pERFECT FOR SHARING

aged cheddar & gruyere cheese, 
sourdough bread, apples, grapes, potatoes, 

crispy mushrooms, pork sausage

french onion soup  $17
sourdough croutons, three cheeses, 

sweet onion

Choucroute a l’Alsacienne $23 
roasted pork belly, pork sausage, 

sauerkraut, boiled potatoes,                              
stone ground mustard 

Dark Chocolate fondue (v) $21
shortbread cookies, house made 

marshmallows & fresh fruits

(v) =vegetarian

daily  3pm - close



Warm Ups
  FEATURE COCKTAILS 1.5OZ  

Cinnamon Old Fashioned  $17
buffalo trace, angostura bitters, pear cinnamon syrup

AprÉs Tea Toddy  $17
tea infused spiced rum, grand marnier,  

hazelnut syrup, chamomile tea

Around the table

Sparkling

mionetto ‘Orange Label’                               12  | 60
nv prosecco, veneto, it

Cave de Lugny                                                         15  | 75                          
nv, cremant rosé, bourgogne, fr

ROSE & riesling   

Laurent Miquel ‘Vendages Nocturnes’     13 | 20 | 56   
grenache blanc, sauv blanc, languedoc-roussillon fr

MISSION HILL ESTATE                                     14 | 21 | 60
rosé, pinot noir, okanagan valley, bc

phantom creek                                               14 | 21 | 69
riesling, oliver, bc 

phantom creek                                               16 | 24 | 69
rosé, merlot/cabernet franc, okanagan, bc  

Chateau d’Esclans ‘Whispering Angel’                      96                          
grenache/syrah/rolle, provence, fr

red

Laurent Miquel ‘Vendages Nocturnes’    14 | 21 | 60
syrah, grenache, languedoc-roussillon fr

5OZ  |   BTL

   6OZ |     9OZ  |    BTL

ask us about our 
rotating wine features 

*all taxes excluded

   6OZ |     9OZ  |    BTL


