
LIBATIONS

COCKTAILS 1.5OZ  14

SEMICONDUCTOR (N)
bacardi 8yr, maple, black walnut 
bitters, apple, ginger beer

FIRESIDE SMASH
canadian club 12yr, pear
galangal, ginger

HAPPY HOUR 
DAILY TILL 6PM

25% OFF SHARE PLATES 

WINE 6OZ 12
house red, st. remy vsop
WHITE 
CULMINA ‘R&D’
sauvignon blanc

RED 
CASTELLO DI QUERCETO CHIANTI
sangiovese, canaiolo

TRIPLE COOKED FRIES  (V)	 14
truffle aioli

JUMBO PRAWN COCKTAIL (GF)	 31
tiger prawns, atomic horseradish, 
wasabi cocktail sauce

CRAB CAKE	 32
sea bean & fennel salad, 
vadouvan-spiced curry aioli 

CHICKEN  KARA-AGE	 19
agave citrus, red chili dip 

STEAK TARTARE	 26
egg yolk buttered sourdough toast, 
horseradish, cornichon

WAGYU CROQUETTES	 18      
arrabiata sauce
 

SHARE PLATES 

SAKE  5OZ  12    9OZ  24

BREWMASTER’S CHOICE, 
YOSHI NO GAWA
honjozo | served hot or cold

BEER  14OZ    7

MADRI EXCEPTIONAL
GRANVILLE ISLAND IPA

BLUEFIN TUNA EXPERIENCE (GF) 50
2pc ea sashimi tasting

otoro - richest | chutoro - medium | akami - lean

(V) = VEGETARIAN    |    (VG) = VEGAN    |    (GF) = GLUTEN FREE    |    (N) = CONTAINS NUTS


