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LUNCH

Oysters, 4

Please ask your server about todays selection

Steamed Mussels, 22
Anderson’s Spanish Chorizo, Fennel, White Wine,

Garlic And Rose Cream

Beef Tartare , 22
Shallot, Caper, Cornichon, Pecorin Romano, Truffle Aioli,
Sourdough

Scallop Ceviche, 22
Rhubarb Verjus, Onion, Jalapeno, Cilantro, Corn Chips

Tomato Salad, 18
Smoked Tomato Vinaigrette, Yogurt, Crispy Shallots,
Herbs

Seafood Soup, 16
Cod, White Wine, Tomato, Herbs, Chili

Frites, 9
Sea Salt, Garic Aioli

Newfoundland Gardens Greens, 16

Roasted Shallot Vinaigrette, Candied Lemon, Brown
Butter Fried Leek

Birria Tacos, 25
Braised Short Rib, Guajillo Chili,
Aged Chedder, Jalapeno, Lime, Cilamtro

Fried Mortadella Sandwich, 24
American Cheddar, Mustard, Aioli
Choice Of Side

The Double Smash Burger, 25
Merchant Sauce, Cheese, Grilled Onion, Bacon, Pickles,
Iceberg Lettuce
Choice Of Side

Fried Chicken Sandwich, 26

Chipotle Honey Aioli, Pickles, Iceberg Lettuce
Choice Of Side

NL Cod, 35

Sauce Meuniére, Potato, Carrot, Zucchini

*soup extra 6.00

PASTA

Mushroom Cacio e pepe, 28
Rigatoni, Parmesan, Shallot,
Garlic, Black Pepper

Beef Ragu, 28

Papardelle, Mirepoix, Parmesan,
Chili, Tomato

Carbonara, 24
Spaghettini, Shallot, Garlic, Guanciale, Egg,
Pecorino Romano

Shrimp, 32
Linguine, Candied Lemon,
Tarragon, Butter Sauce

DESSERTS

Vanilla Créme Briilée, 12
Biscotti

Cherry Chocolate Crémeux, 14

Pate Sucrécpce, Pistachio Ganache, Cherries

Rhubarb Pavlova, 14
Poached Rhubarb, Lemon Curd, Mint

Strawberries and Cream, 14
White Chocolate Ganache, Streusel,

Shortbread, Custard Ice Cream
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