
H A P P Y  H O U R

WO O D - F I R E D  F L AT  B R E A D  V + O 	 6
Whipped olive oil, brown butter, sea salt

B R E A D E D  F R I E D  O L I V E S  G F,  V 		 7
Roast garlic aioli

A L B AC O R E  T U N A  C R U D O  G F 	 1 2
Chimichurri, nigella seed, crispy caper, garden herbs

B U T T E R E D  N OVA  S C OT I A  B AY  S C A L LO P S  G F O 	 1 4
Cauliflower purée, pressed apple, pistachios

A L B E RTA  B R A I S E D  M E AT B A L L  G F 	 1 2
Burrata, tomato, basil, arugula, cheddar crisp

T R U F F L E  F R I E S  V + O 	 7
Kennebec potatoes, rosemary, sea salt, parmesan fluff	

S M A S H  B U R G E R  G F 	 1 6
Alberta beef chuck, bacon onion jam, lettuce, smoked cheddar

K E T T L E  C H I P S  &  C H I P OT L E  D I P  V 	 8

C R I S PY  D U C K  W I N GS  G F 	 1 1
Dry spice or honey-soy glazed, pickled vegetable slaw

TO M ATO  &  B U R R ATA  V,  G F 	 1 0
Pistachio miso pesto, baby basil, cured egg

WO O D - F I R E D  H E I R LO O M  C A R R OTS  G F O 	 9
Whipped ricotta, honey & nut

H E R B  C A E S A R  S A L A D  G F O 	 9
Romaine, endive, parmigiano, lemon zest

1 4 OZ D R A F T  B E E R 	 6

1 OZ  H I G H B A L L S 	 6

6 OZ W I N E 	 9
Choice of: Country Range Cabernet Sauvignon, Ali Sangiovese,  
Manos Negros Chardonnay,  Campagnola Pinot Grigio or J Bouchon Rosé

C O C K TA I L S 	 1 2
Ask your server for today's offerings


