frenchish
menu additions

aperitif du jour
triciclette

roasted acorn squash soup
bacon & chives 6.

pork & chicken liver paté gran mere
cornichons, coarse-grain mustard, toasties 15.

greek burger
lamb burger, cucumber-yogurt sauce, black olive relish
& feta cheese on a toasted brioche bun 17.

saltspring island mussels
steamed with tomatoes, satsumas, red pepper flakes,
aromatics & picholine olives  19.
(add grilled bread +2.20) (add frites +4.)

brownie sundae
fudgy brownie under salted caramel ice cream,
caramel & whipped cream 9.

fromage a trois
st. angel®©™ + candied kumquats
farmhouse cheddar(® " + rhubarb compote
blue d’auvergne'® ™ + sauternes-poached pear

veg du jour

shaved vida verde farm kohlrabi & baby fennel, lemon anchovy

vinaigrette, mustard caviar

What’s Roger drinking tonight? Ask your server




