MARSEILLE PANISSE

lemon, harissa mayonnaise

15

6 OYSTERS ON THE HALF SHELL
lime, hot sauce, mignonette, horseradish

23

JUMBO SHRIMP COCRTAIL

traditional sauce, lemon

25

SALT COD CROQUETTES

sundried tomato-roasted garlic aioli

17

NOSH PLATTER

marinated olives, vegetable samosas, salt cod
croquettes, chicken liver mousse,
grilled sourdough, maple-chipotle beer nuts, all the
condiments

21

18 MONTH GRAN RESERVA
SERRANO HAM

sourdough crisps, romesco sauce, olives

27

SOBA NOODLE SALAD

crunchy vegetables, edamame, miso-marinated
mushrooms, sesame-ginger dressing, puffed rice,
peanuts

20

TETE DE MOINE

Swiss semi-hard, raw cow’s milk cheese,
apple-walnut chutney, fresh apple, fruit and nut bread

19

ESPRESSO AFFOGATO

vanilla bean ice cream ‘drowned” in espresso

13
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