
HOMEMADE HUMMUS | 14 
Calabrian Chili | Spiced Pita Crisps | Grassfed Yogurt

Herb Infused Oil

SMOKED BC SEAFOOD DIP | 18
Corn Chips | Lemon Aioli | Dill | Pickled Red Onion

SOURDOUGH FOCACCIA TOAST | 16
Whipped Ricotta | Mortadella | Wildflower Honey

Sunflower Pesto

MARINATED OLIVES | 11
Coriander Seed | Chili | Thyme

ARTISANAL CHEESE BOARD | 24
Local and International Cheeses | Marinated Olives | 
Rad Jamz Red Pepper Jelly | Crackers | Warm Ciabatta

Add Two Rivers Red Wine Chorizo | 4

Small plates menu

Our menu is designed using sustainable locally sourced ingredients.
Please inform your server of any allergies or food sensitivities, as we may make further accommodations to ensure dish accessibility.

Prices do not include tax. A gratuity will be added to groups of 8 or more.
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