
SMOKED TROUT FLATBREAD  30
roasted squash puree, pickled celery, fried sage, capers

CHICKEN SCHNITZEL KIEV  28
garlic-parsley butter, apple, carrot and pickle slaw

RICOTTA GNUDI  28
mushroom, brown butter, lemon, torn herbs

STEAK FRITES  34
flat iron, jus, fries, salsa verde aioli, greens

BRUCE BURGER  28
aged cheddar, special sauce, shaved onion, fries

S E C O N D  C O U R S ES E C O N D  C O U R S ES E C O N D  C O U R S E

MR. ED’S BREAD & BUTTER  10
sourdough, carrot muesli loaf, cultured butter, black apple butter

BEET SALAD  18
roasted and marinated beets, salsa verde, whipped chevre,

morita pumpkin seeds

SHRIMP SALAD  16
fogo island shrimp, leeks, aioli, dulse crisps

SOUP DU JOUR  16
chefs daily creation

BITTER GREENS SALAD  18
fermented plum vinaigrette, walnut, handeck cheese

Lunch Menu
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