
bread & oil

oysters

marinated olives

raw scallop, lemongrass, daikon & black sesame

endive, date, manchego & fried caper

tonnato melt on sourdough & chili oil

cucumber, asparagus, green goddess & white sesame

egg yolk raviolo & morels

grilled brassicas, black lime honey & feta

cured salmon, grapefruit yogurt & hakurei

ahi tuna tartare & allumettes frites

perch & guindilla grenobloise

skate wing, sherry sauce & white asparagus

cavatelli, kale sauce & straciatella

fazzoletti, fennel sausage & dandelion

burnt sugar custard & poached rhubarb

brown butter madeleines & bergamot curd

miranda; pasteurized cows milk, firm, QC

grey owl; pasteurized goats milk, soft, QC

le douanier; pasteurized cows milk, semi firm, QC
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draught ~ 9oz / 18oz
north brewing, sunny days, cerveza, 4.4% 7/11
stillwell brewing, ipa, 7.2% 7/11

bottled & canned
miller, high life, lager, USA, 355ml, 4.6% 7 + aperol 5
stillwell brewing, cream ale, Halifax; NS, 355ml, 5.1% 8 
tilmans biere, das helles, helles lager, Munich; Germany, 500ml, 5.1% 14 
stillwell x dormie, tap-in lite, czech lager, Halifax; NS, 473ml, 3.9% 12
north brewing, cheeky pint, pub ale, Dartmouth; NS, 473ml, 4.9% 9
tanner brewing co, sauvage gose, gose, Chester; NS, 473ml, 4.8% 10
tatamagouche brewing, jitney, hopped sour, Tatamagouche; NS,473ml, 4.5% 12
tanner brewing co, orange gem marigold, saison, Chester; NS 473ml, 5.8% 11
bellwoods brewery, bellweiser, pilsner, Toronto; ON, 355ml, 4.8% 10
tilmans biere, der weizen, german wheat beer, Munich; Germany, 500ml, 6.0% 14
north brewing, brunello, session ale, Dartmouth; NS, 473ml, 4.5% 11
flying boats brewing, liberator, american pale ale, Dieppe; NB, 473ml, 5.6% 10
big spruce, good buds, terpene pale ale, Baddeck; NS, 473ml, 5.5% 10
farm league brewing, birdie juice, session ipa, Cambridge; ON, 473ml, 4.2% 12
trailway brewing, seeing citra, citra ipa, Fredericton; NB, 473ml, 6.0% 12
2 crows brewing, what in tarnation, ipa, Halifax; NS, 473ml, 6.1% 12
dieu du ciel!, moralité, american ipa, Montréal; QC, 473ml, 6.1% 13
banished brewing, jim time, double ipa, Paradise; NFLD, 473ml, 8.0% 12

cider 
wild, boar, barrel aged cider, Kingston; NS, 473ml, 7.0% 12
mauzy, barn hooch, hopped cider, St. Johns; NFLD, 355ml, 6.5% 12
mauzy, pomme d’espoir, basque style cider, St. Johns; NFLD, 355ml, 6.5% 12
revel cidery, ribbon, wine, plum & blueberry hybrid, Guelph; ON, 750ml, 6.2% 42
margaree, stonehouse trio, pet-nat hybrid, Margaree; NS, 750ml, 6.5% 38

proudly pouring coffee from Roastery 46 and tea from World Tea House

n.a
north brewing, designated surfer, non-alcoholic session ale, 0.5% 9
tatamagouche brewing co, nomad, non-alcoholic ipa, 355ml, 0.5% 9 
corona, sunbrew, non-alcoholic cerveza, 330ml, 0.0% 6
benjamin bridge, piquette zero, non-alcoholic wine, 250ml, 0.0% 8 



highballs & sours

lucy goosey • 17 • 2.0oz
umeshu, dry sherry, bee pollen soda, bitters

two scoop tuesday • 19 • 2.00oz *clarified*
vodka & waffle cone, rhubarb, cinnamon, lemon, bitters

casa carajillo • 17 • 2.0oz 
reposado tequila, citrus liqueur, cold brew espresso

special-tea • 18 • 2.0oz
cognac, oolong citrus tea, honey, lemon, bitters 

side eye • 17 • 2.0oz
gin & cascade hops, fortified wine, elderflower, mint, lime

popular demand • 17 • 2.00oz
bourbon, italian vermouth, quince, fernet, lemon

stirred & spirit forward

momotaro negroni • 18 • 3.00oz
navy strength gin, aromatized wine, bitter aperitif, japanese peach

sidewalk spirits • 19 • 3.00oz
american whiskey, spanish vermouth, pineapple weed, peychauds

cloud nine • 18 • 2.75oz
blanc vermouth, mezcal, salt, blood orange foam

sundance kid • 20 • 3.00oz
reposado tequila & coco butter, ancho amaro, mezcal, passionfruit

alchohol-free

easy breezy • 12 • 
pineapple, lime, jalapeño, mint, cilantro

spanish steps • 13 • 
non-alcoholic aperitivo, orange & fig cordial

wine ~ 4oz / Bottle

Sparkling
blomidon, NV, crémant, white blend, NS; Canada 13/79
tomato wheels, NV, lambrusco, lambrusco salomino, Emilia-Romagna; Italy 14/85* 
mureda alimentación, NV, burbuja brut, chardonnay, Castilla; Spain 75
parlan wines, 2021, supernatural, seyval & l'acadie blanc, Annapolis; NS 90 
domaine lagille, NV, l'inattendue brut, pinot meunier, Champagne; France 160

White
domaine albert de conti, 2024, semillon & sauvignon, Bergerac; France 14/80 
lightfoot & wolfville, 2025, flora, white blend, NS; Canada 13/70
vera, 2024, vinho verde, arinto & azal, Minho; Portugal 13/75
meinklang, 2023, burgenland weiss, grüner veltliner, burgunland; Austria 85
turi marino, 2024, bianco, catarratto, Sicily; Italy 96
parlan wines, 2024, l’acadie blanc, Annapolis; NS 90
dinamo, NV, nucleo 2, trebbiano toscano, Umbria; Italy 110
domaine la meuliére, 2023, chablis, chardonnay, Burgundy; France 160

Skin Contact
domaine montrose, 2024, solis lumen, muscat blanc à petits grains, France 13/75
rosewood estates, 2023, pure imagination, riesling, Beamsville; Ontario 85
colombo wines, 2024, muscat d’alexandrie, Stellenbosch; South africa 101
milan nestarec, 2023, OKR, chardonnay & grüner veltliner, Czech Rep. 115

Rosé
maison odart, 2024, pastello, nerello mascalese, Sicily; Italy 13/70
domaine albert de conti, 2024, odette, cabernet sauvignon, France 82
maloof, 2021, where ya pj’s at, pinot gris & riesling, Oregon; USA 110
lammidia, NV, paisley, aleatico, Abruzzo; Italy 104
kamara pure, 2022, stalisma, xinomavro, Thessaloniki; Greece 85

Red
turi marino, 2024, turi rosso, nero d’avolo, Sicily; Italy  14/96
marco barba, 2022, barbarossa, merlot & cabernet sauvignon, Veneto; Italy 14/85
rosewood estates, 2023, blau, blaufränkisch, Niagara; Canada 14/90*
avamposti, 2023, altrove, nebbiolo, Piedmont; Italy 78
domaine des ouled thaleb, 2023, syrocco, syrah, Casablanca; Morocco 95 
therianthropy, 2025, passe tout grains, gamay & pinot noir, Ontario 90
lapierre, 2024, morgon, gamay, Beaujolais; France 130 
clos de l’oratoire, 2020, g.s.m.c, Chateauneuf-du-Pape; France 185

cocktails

served chilled*
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