
S E A S O N  S I X

S M A L L  A N D  S H A R E A B L E

Gently warmed Bella Di Cerignola olives and almonds in roasted garlic oil
$8

Half dozen East Coast Oysters, shallot mignonette, lemon and fresh
horseradish $24 

Shishito Peppers lightly gril led with olive oil and romesco sauce $12

Roasted Cauliflower with smoked chilis , salsa verde, sesame seeds, lime
crema, coriander and pickled onions, served with soft local corn tortil las

$14

4oz Beef Tartare with gril led bread and traditional accompaniments $26 

Asiago, spinach and artichoke dip with gril led focaccia $15

Burrata with roasted butternut squash, pumpkin spice, maple agrodolce,
Cabernet cranberries and candied walnuts $24

Beet Salad with lemon tahini, zhug, pomegranate, tabbouleh and feta
cheese $17

Caesar Salad with gem lettuce, focaccia croutons, Parmigiano Reggiano,
double smoked bacon and lemon $15
-add gril led shrimp or chicken +$7 

Shiitake Mushroom Risotto $18 

Grilled garlic shrimp with chimichurri $16 
 

M A I N S

Big Fall Salad with squash, beets, caulifower, walnuts, brussel sprouts,
chickpeas and apple cider vinaigrette $22 

-add gril led chicken +$2 or burrata +$4

Seared Digby Scallops on Colcannon potatoes with leeks, cauliflower,
Brussels sprouts and chives $36

Rigatoni Diavola with spicy Calabrian chili and 'nduja rosé sauce, finished
with Parmigiano $24 

Ssamgjang Roasted Chicken Leg with roasted fall vegetables $28

Provimi Veal Osso Bucco with mushroom risotto $34

Beef Brisket Bourguignon with lardons, creamy pommes purée, maple
glazed carrots $36

Jackfruit “Al Pastor” with black beans, rice, cauliflower, brussel sprouts,
squash and a trio of salsas. $28 



W I N E  

W H I T E
     V e n e t o  B i a n c o ,  I t a l y
        P i n o t  G r i g i o ,  G l e r a
     P a r d e v a l l e s  B l a n c o ,  S p a i n
        A l b a r i n
     P e a r c e  P r e d h o m m e ,  S o u t h  A f r i c a
        C h e n i n  B l a n c  

R O S É      
     C i r e l l i  C e r a s u o l o  R o s é ,  I t a l y
        M o n t e p u l c i a n o
     
O R A N G E
     2 0 , 0 0 0  L e g u a s ,  S p a i n
        C h a r d o n n a y ,  V i u r a ,  V e r d e j o  
     L e a n i n g  P o s t  C l o c k w o r k ,  O N
        S a u v i g n o n  B l a n c                                                                    

R E D
     V e n e t o  R o s s o ,  I t a l y
        C o r v i n a ,  M e r l o t ,  C a b e r n e t
     H i d d e n  B e n c h  B i s t r o ,  O N
        P i n o t  N o i r
     D o m a i n e  F r é d é r i c  B r o u c a ,  F r a n c e
        C a r i g n a n ,  G r e n a c h e ,  S y r a h

S P A R K L I N G
     C r é m a n t  d u  J u r a ,  F r a n c e
         C h a r d o n n a y
     C h a m p a g n e  V i c t o i r e  B r u t ,  F r a n c e
         C h a r d o n n a y ,  P i n o t  N o i r

D R A U G H T
- P i t c h e r s  $ 2 0 - 2 5

W o o d h o u s e  P i l s n e r  
W o o d h o u s e  L a g e r
W o o d h o u s e  N o r d i c  P a l e  A l e
H e n d e r s o n s  B e s t
G r e a t  L a k e s  L i g h t
G r e a t  L a k e s  V i e n n a  L a g e r
N i a g a r a  C i d e r  C o .  D r y  C i d e r
S e a s o n a l  R o t a t i n g  B e e r
 ( a s k  y o u r  s e r v e r )

$  1 3   6 5

$  1 4   7 0

$  1 5   7 5

$  1 5   7 5

$ 1 4    7 0

$ 1 5    7 5

$  1 4   7 0

$  1 5   7 5

$  1 6   8 0

$  1 5   7 5

$ 1 5 0

$  8
$  8
$  9
$  9  
$  8
$  8  
$  9
$  9

G l s   B t l


