
Small Plates

Menu lovingly prepared by Chef Erick Bullen.

Pastas & Curries

� �w�i�t�h� �S�e�r�r�a�n�o� �h�a�m� �a�n�d� �c�h�i�l�i� �o�i�l�.� �$�7

� �w�i�t�h� �c�r�è�m�e� �f�r�a�i�c�h�e�.� � �$�7

�,� �C�a�p�r�i�n�e� �g�o�a�t� �c�h�e�e�s�e�,� 
�S�e�r�r�a�n�o� �h�a�m�,� �t�o�a�s�t�e�d� �w�a�l�n�u�t�s� �a�n�d� �g�r�i�l�l�e�d� �l�e�m�o�n� �v�i�n�a�i�g�r�e�t�t�e�.� �$�1�1

� �m�e�s�c�l�u�n� �g�r�e�e�n�s�,� �b�l�u�e�b�e�r�r�i�e�s�,� �s�t�r�a�w�b�e�r�r�i�e�s�,� �t�o�m�a�t�o�e�s�,� 
�g�o�a�t� �c�h�e�e�s�e�,� �t�o�a�s�t�e�d� �c�a�s�h�e�w�s�,� �t�o�s�s�e�d� �i�n� �o�u�r� �r�a�s�p�b�e�r�r�y� �v�i�n�a�i�g�r�e�t�t�e�.� � �$�1�1

� �w�i�t�h� �o�v�e�n�-�r�o�a�s�t�e�d� �t�o�m�a�t�o�,� 
�F�i�o�r�i� �d�i� �L�a�t�t�e�,� �l�a�z�y� �p�e�s�t�o� �a�n�d� �b�a�l�s�a�m�i�c� �r�e�d�u�c�t�i�o�n�.� � �$�1�0

�w�i�t�h� �c�r�i�s�p� �r�o�m�a�i�n�e�,� �a� �h�e�a�v�y� �s�m�a�c�k� �o�f� �g�a�r�l�i�c� �a�n�d� �o�v�e�n�-�t�o�a�s�t�e�d� �c�r�o�u�t�o�n�s�.� � �$�9

� �w�i�t�h� �M�o�r�o�c�c�a�n� �D�u�k�k�a�h� �a�n�d� �r�o�a�s�t�e�d� �g�a�r�l�i�c�.� � �$�1�3

� �w�i�t�h� �r�o�s�e�m�a�r�y�-�g�a�r�l�i�c� �a�i�o�l�i�,� �c�a�p�e�r�s�,� �s�h�a�v�e�d� �P�a�r�m�e�s�a�n� �a�n�d� �c�r�o�s�t�i�n�i�s�.� � �$�1�1

�,� �t�o�s�s�e�d� �l�i�g�h�t�l�y� �i�n� �s�e�a�s�o�n�e�d� �f�l�o�u�r�,� �f�l�a�s�h�-�f�r�i�e�d� �a�n�d� �s�e�r�v�e�d� �w�i�t�h� �a� �s�p�i�c�y� �m�a�r�i�n�a�r�a�.� � �$�1�1

�P�i�p�é�r�a�d�e� �a�n�d� �t�o�a�s�t�e�d� �g�a�r�l�i�c� �b�a�g�u�e�t�t�e�.� �$�1�1

� 
�l�i�m�e� �j�u�i�c�e� �a�n�d� �c�i�l�a�n�t�r�o� �s�e�r�v�e�d� �w�i�t�h� �h�a�n�d�-�c�u�t� �f�r�i�e�s�.� � �$�1�8

� �s� �w�i�t�h� �g�a�r�l�i�c�,� �l�e�e�k�s�,� 
�s�m�o�k�e�d� �l�a�r�d�o�n�s� �a�n�d� �w�h�i�t�e� �w�i�n�e� �s�e�r�v�e�d� �w�i�t�h� �h�a�n�d�-�c�u�t� �f�r�i�e�s�.� � �$�1�8

� �w�i�t�h� �I�t�a�l�i�a�n� �s�a�u�s�a�g�e�,� �Y�u�k�o�n� �G�o�l�d� �p�o�t�a�t�o�e�s�,
� �s�u�n�-�d�r�i�e�d� �t�o�m�a�t�o�,� �a�r�u�g�u�l�a� �a�n�d� �r�o�s�e�m�a�r�y�.� � �$�1�6

� �w�i�t�h� �a� �r�i�c�h� �t�o�m�a�t�o� �m�e�a�t� �s�a�u�c�e� �a�n�d� �m�e�l�t�e�d� �h�a�n�d� �m�a�d�e� �b�o�c�c�o�n�c�i�n�i�.� � �$�1�6

� �a�s�p�a�r�a�g�u�s�,� �s�u�n�-�d�r�i�e�d� �t�o�m�a�t�o�e�s�,� 
�C�a�p�r�i�n�e� �g�o�a�t� �c�h�e�e�s�e�,� �e�x�t�r�a� �v�i�r�g�i�n� �o�l�i�v�e� �o�i�l� �a�n�d� �b�a�s�i�l� �c�h�i�f�f�o�n�a�d�e�.� � �$�1�6

�,� �m�u�s�s�e�l�s�,� �L�i�n�g�c�o�d� �a�n�d� �p�e�a�s� �i�n� �a� 
�f�r�e�s�h� �t�o�m�a�t�o� �a�n�d� �s�w�e�e�t� �v�e�r�m�o�u�t�h� �r�o�s�é� �s�a�u�c�e�.� �$�1�7

�c�u�r�r�i�e�d� �b�u�t�t�e�r� �c�h�i�c�k�e�n� �w�i�t�h� �c�a�s�h�e�w�s�,� �g�i�n�g�e�r�,� �c�i�l�a�n�t�r�o� 
�a�n�d� �m�a�d�r�a�s�.� �I�n� �a� �t�o�m�a�t�o�,� �y�o�g�u�r�t� �s�a�u�c�e� �s�e�r�v�e�d� �w�i�t�h� �J�a�s�m�i�n�e� �r�i�c�e�.� � �$�1�6

� 
�n�a�t�u�r�a�l� �s�a�u�c�e�,� �o�y�s�t�e�r� �m�u�s�h�r�o�o�m�s�,� �f�r�e�s�h� �t�h�y�m�e� �a�n�d� �p�e�a�s�.� �$�1�9

�O�c�e�a�n� �W�i�s�e�T�M

Recommended by Chef Erick Bullen and the Vancouver Aquarium as an ocean-friendly seafood choice. 

Groups of 7 or more are subject to a 17% gratuity

�L�u�n�c�h� �M�e�n�u� �2�0�1�1�-�2�0�1�2



Sandwiches
�B�.�L�.�T�.�A�.�C�. Sun ripened avocado and Canadian cheddar in a 

classic bacon, lettuce and tomato sandwich on foccacia.  $13

�S�h�a�v�e�d� �r�o�a�s�t�e�d� �b�e�e�f� �s�a�n�d�w�i�c�h� with grainy mustard aioli, 
caramelized onions and Gruy re cheese served on a ciabatta bun.  $13

�G�r�i�l�l�e�d� �c�h�i�c�k�e�n�, arugula, roasted tomato, ham, garlic aioli and Gruy re cheese on foccacia.  $16

�G�a�s�p�e� �s�h�r�i�m�p sandwich with smoked west coast salmon, 
butter lettuce and lemon mascarpone on foccacia.  $15

�B�i�s�t�r�o� �B�u�r�g�e�r�, butter lettuce, vine-ripened tomato, red onions 
and grainy mustard aioli topped with cheddar cheese.  $14

è

è

Dessert 
�L�i�l�l�e�t� �A�p�é�r�i�t�i�f� �a�n�d� �o�r�a�n�g�e� �s�c�e�n�t�e�d� � � �$�7

�w�i�t�h� �m�a�p�l�e� �m�a�s�c�a�r�p�o�n�e� �a�n�d� �w�a�r�m� �h�o�m�e�-�m�a�d�e� �c�a�r�a�m�e�l�.� � �$�7

� �w�i�t�h� �h�o�m�e�m�a�d�e� �C�a�l�v�a�d�o�s� �i�c�e� �c�r�e�a�m�.� � �$�7

� �w�i�t�h� �v�a�n�i�l�l�a� �i�c�e� �c�r�e�a�m�.� �$�7

� �C�h�o�o�s�e� �a�n�y� �t�h�r�e�e� �o�f� �o�u�r� �d�e�s�s�e�r�t�s� �l�i�s�t�e�d� �a�b�o�v�e� �a�n�d� �a�l�l�o�w� �u�s� �t�o� �p�l�a�t�t�e�r� �t�h�e�m� �f�o�r� �f�a�m�i�l�y� 
�s�t�y�l�e� �s�e�r�v�i�c�e�.� �$�2�0

BUBBLES BY THE GLASS (5oz.) Glass Btl

ROSEÉ BY THE GLASS (5oz) Glass ½ L Btl

�*�o�r�g�a�n�i�c

WHITES BY THE GLASS (5oz.) Glass ½ L Btl

REDS BY THE GLASS (5oz.) Glass ½ L Btl

�L�u�n�a� �A�r�g�e�n�t�o� �- Prosecco Brut NV (Treviso, Italy)� � �-� �1�0�0�%� �P�r�o�s�e�c�c�o� �D�.�O�.�C�.� �-� 8.2  42  

�L�u�c�i�e�n� �A�l�b�r�e�c�h�t - Cremant d’Alsace Rosé Brut NV (Alsace, France) � �-� �1�0�0�%� �P�i�n�o�t� �N�o�i�r� �-11  59

�L�a�s� �M�u�l�a�s� 2010 (Vallée Centrale, Chile)� �-�C�a�b�e�r�n�e�t� �S�a�u�v�i�g�n�o�n� 7  22 32

�C�a�l� �y� �C�a�n�t�o �-� �V�e�r�d�e�j�o�/�V�i�u�r�a 2009 (La Mancha, Spain)  7 22 32

�O�r�m�a�r�i�n�e -� �P�i�c�p�o�u�l� �d�e� �P�i�n�e�t� 2010 (Languedoc, FR)  7.9  27  36

�C�o�t�t�e�s�b�r�o�o�k �-� �S�a�u�v�i�g�n�o�n� �B�l�a�n�c 2011 (Marlborough, New Zealand)  9.5  29  37

�P�e�n�t�a�g�e -� �P�i�n�o�t� �G�r�i�s 2011 (Lake Country, BC)  10.5  31.5  43

�S�t�o�n�e�b�o�a�t�  ��C�h�o�r�u�s �� �-� �P�i�n�o�t� �G�r�i�s�,� �P�i�n�o�t� �B�l�a�n�c�,� �V�i�o�g�n�i�e�r�,� �M�u�l�l�e�r� �T�h�u�r�g�a�u�.�.2010 (Oliver, BC) 11  33  44

�C�h�a�t�e�a�u� �S�t�e� �M�i�c�h�e�l�l�e� �-� �C�h�a�r�d�o�n�n�a�y� 2010 (Woodinville, Washington)  12 36  48

�T�o�r�r�e� �M�o�r�a� �-� �P�r�i�m�i�t�i�v�o� � 2009 (Puglia, Italy) 7   22   32

�A�l�j�i�b�e�s� �-� �C�a�b�e�r�n�e�t� �S�a�u�v�i�g�n�o�n�,� �M�e�r�l�o�t�,� �C�a�b�e�r�n�e�t� �F�r�a�n�c 2005 (Albacete, Spain) 8.5   23.5  36

�M�.� �C�h�a�p�o�u�t�i�e�r�  ��B�i�l�a�-�H�a�u�t � �-� �S�y�r�a�h�,� �G�r�e�n�a�c�h�e�,� �C�a�r�i�g�n�a�n� 2009 (C. du Roussillon, France) 9.5 29  44

�C�o�n�o� �S�u�r�  ��V�i�s�i�o�n ��  Single Vineyard �-� �P�i�n�o�t� �N�o�i�r� � 2010 (Colchagua Valley, Chile)  10.9  30  46

�S�t�o�n�e�b�o�a�t�-� �P�i�n�o�t�a�g�e� 2010 (Oliver, BC) 14  40  58

�T�w�e�n�t�y� �B�e�n�c�h �-� �C�a�b�e�r�n�e�t� �S�a�u�v�i�g�n�o�n� �- 2006 (Napa Valley, California)  14.5  42 59
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