TO BEGIN

ONION SOuUP 16-

Melted Gruyere + Emmental
cheese, glazed onions, croutons,
rich beef + sherry broth

CAESAR SALAD 18-
Maple bacon, parmesan crisps
Add Chicken $9.00

BURRATA 26-

Heirloom tomatoes, shallots,
grilled peaches, hot honey, crispy
prosciutto balsamic pearls, white
balsamic + grilled focaccia

CHEVRE CROQUETTES 18-
Crispy brie + goat cheese
croquettes, peach jalapeno honey

CRAB CAKES 26-
Apple jicama slaw, lemon
remoulade

FRITTO MISTO 26-

Calamari, shrimp, cauliflower,
Squash, lemon + spicy aioli GF

KOREAN CAULIFLOWER 23-
Gochujang, crushed cashews
bean sprouts, cilantro GF DF

MUSSELS PROVENCAL 24-
Tomatoes, shallots, garlic, herbs,
white wine + grilled focaccia

SANDWICHES
Following Served with herbed
French fries or Market salad

RUST BURGER 28-
Bison & boar, double smoked
bacon, shallot marmalade, brie,
roasted garlic aioli + arugula

JERK CHICKEN CLUBHOUSE 20-
Triple decker Chicken, bacon,
tomato, lettuce, avocado mayo,
mango jalapeno relish

FOCACCIA SANDWICH 20-
Prosciutto, burrata, tomatoes,
olive relish, arugula, parmesan
aioli + sweet balsamic

BRAISED BEEF DIP 28-

Braised beef, shallot marmalade,
Swiss cheese, horseradish aioli +
jus

KOREAN FRIED CHICKEN 24-
Gochujang, pickles, kimchi +
cabbage slaw

CUBANO 20-
Mojo roasted pork, French ham,
Swiss cheese, mustard + pickles
on pressed baguette

MAINS

COBB SALAD 23-

Grilled chicken, maple bacon,
hen’s egg, cucumbers, tomatoes,
avocado, pickled onions,
gorgonzola, house vinaigrette

OMELETTE 22-

Fluffy eggs + Boursin cheese
topped with sour cream + onion
potato crumb served with market
salad or herbed French fries

STEAK FRITES 30-
60z. Flat iron, café de Paris butter,
bordelaise +truffle parmesan frites

SPAGHETTI 26-
Heirloom tomato sauce, basil,
burrata cheese + crushed
pistachios

RAVIOLI 28-
Spinach + ricotta, pesto rose sauce

ARCTIC CHAR 36-
Lemon caper beurre blanc,
roasted red pepper + leek farro,
haricots verts

STEAK + GRAIN BOWL 30-
Marinated 60z flank, farro, grilled
corn, pickled onions, avocado,
tomatoes, cucumbers, jalapeno

lime crema + cilantro

Sub grilled chicken, Tofu katsu or
Blackened shrimp $2.50

TOFU KATSU  22-

Ginger marinated panko crusted,
coconut curry broth, broccolini +
Jasmine rice

We proudly work closely with our suppliers to source fresh and wherever possible local ingredients, including sustainable seafood



