GIN SNACKS

Smoked sea salt, Anchovy-stuffed, or House-marinated

OLIVETRIO 12 v
HOUSE TRUFFLE CRISPS 7 v

FIGGY DE BOURGOGNE 17

Chef’s favourite triple cream brie, ‘Delice de Bourgogne’ cheese
wedge, topped with honey figgy pudding liqueur. Served with
grilled focaccia. (Gf option)

MUSHROOM & WALNUT PATE 16 v o aawsae

House made herbed mushroom and toasted walnut pate.
Served with grilled sourdough & crackers. (*allergen)

FIGGY PUDDIN’ PATE 17 crmmusae

House made Farmcrest Farms chicken liver paté infused with
our figgy pudding liqueur. Served with our rosemary shallot
jam & grilled sourdough.

MEAT 23

Rotating selection of cured meats, served with pickled goods,
spreads, and croccantini. (*allergen)

CHEESE 26

Assortment of fine cheeses, served with choice
spreads, accompaniments, and croccantini. (*allergen)

MEAT & CHEESE 40

When you want it all, a refined selection of locally sourced cured meats
paired with artisanal cheeses, served with pickled accompaniments,
preserves, and croccantini. (*allergen) @

*Allergen : Almonds/Walnuts



FROM THE KITCHEN

Our panini are house made using premium meats and
cheeses from local producers and purveyors. All
sandwiches served with a side of house truffle crisps.

PENNYPRESS GRILLED CHEESE 18 v

Chef's blend of premium cheddars and shallot-rosemary
jam on Bad Dog Bakery sourdough. Served with house gin
pickles.

SKAL & SALMON 21

Local salmon cured for 24 hours in our house Akvavit
and spices, arugula, shaved red onion, and dill & caper
aioli. Served with house gin pickle.

HOT ITALIAN 21

Stacks of mortadella & hot genoa salami, hot olive
tapenade, mozzarella, house made basil pesto, shaved
red onion. Served with house gin pickle.

MUSHROOM MELT 19 v

Stacked with herb roasted local mushrooms,
mozzarella, arugula, and roasted garlic aioli. Served
with house gin pickle.

PORK ON THE ROCKS BLT 19

Thick-cut Fraser Valley bacon crusted with cracked
pepper and brown sugar with roasted cherry tomatoes,
arugula, and roasted garlic aioli on fresh focaccia.
Served with house gin pickles.

Thank you to our local purveyors of fine foods:
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SPANISH PRODLCTS.

CHEESE CELLAR
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EVERY WEEK, CHEF MICHAEL TAKES
FRESH SEASONAL BC INGREDIENTS T0
PRODUCE SELECT PLATES FOR YOUR
ENJOYMENT.

BON APPETIT.

FROM OUR KITC



