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DINE AROUND MENU - FEBRUARY 1-28
SOCIAL DINING EXPERIENCE FOR TWO - $50 + HST

SLIDERS BOARD

MEATBALL WITH HARISSA SALSA +
MOzZzA

CHICKPEA FRITTER WITH TZATZIKI,
PICKLED ONION, CARROT GINGER PUREE
+ MICRO GREENS

HELLFIRE PORK BURGER
JALAPENO RELISH, SPICY MUSTARD

+ SRIRACHA AIOLI

GRILLED CHEESE WITH ONION-BACON
JAM, AGED CHEDDAR + ARUGULA

SOCIAL PLATES

QUESO FUNDIDO
CHEESE, PICKLED JALAPENOS,
GUACAMOLE, ANCHO SALSA
SERVED WITH MASA TORTILLA CHIPS

EGG SCRAMBLE
SMOKED SALMON, CHIVE, DIJON
WITH GRILLED CROSTINI

TASTING PLATTER

PEROGIES
BUTTERMILK DRIZZLE, OULTON’S BACON,
SCALLIONS

CROQUETTES
WITH TOMATO COULIS

WOODSTONE BAKED FLATBREAD
MORNAY, GENOA SALAMI,
DRESSED GREENS AND PARMESAN

DESSERTS

GRAPEFRUIT BRULEE
SHORTBREAD COOKIE + GRAPEFRUIT JAM

ESPRESSO CHOCOLATE MOUSSE
CREME ANGLAISE, DARK CHOCOLATE
SHARD + HAZELNUTS



