
COMFORT FOOD 

*FONDUEMENTALE   15
crusty bread, apple, grapes, cherry tomato

*BRIE FONDUE   15
crusty bread, apple, grapes, cherry tomato

*FRENCH ONION SOUP   16 1/2
caramelized onion beef broth, croutons, gratinée

MAC & CHEESE  16 1/2
baked with extra old cheddar, breadcrumbs
 +  CARNITAS STYLE  bbq pulled pork  + 3
 
VEGGIE KENTUCKY BURGOO  21 1/2
slow cooked vegetables, corn, beans, molasses, tomato,  
aged cheddar, over biscuits

CHICKEN DIJON  23 1/2
free run chicken, mushrooms, vegetables, peas, dijon cream,  
housemade vol au vent

BUTTER CHICKEN  24 1/2
free run chicken, roast cauliflower, tomato cream curry,  
brown basmati, naan, mango chutney

JAMBALAYA   25
creole rice, free run chicken, prawns, tomato, andouille sausage

BEEF BOURGUIGNON  25 1/2
caramelized pearl onions, carrots, mushrooms, bacon,  
mashed potatoes 

SALADS  

BISTRO SALAD  15 1/2
greens, tomato, cucumber, quinoa, red onion, cookhouse dressing

KALE CAESAR  16  
kale, parmesan, garlic lemon anchovy dressing, pangrattato, lemon

FAB SALAD   16 1/2
greens, apple, bacon, feta, red onion, bacon thyme vinaigrette

SIDES 

NAAN   3
BROWN BASMATI RICE  4
KALE CAESAR, BISTRO OR FAB SALAD   5
MASHED POTATOES  6 1/2
MINI MAC + CHEESE  9 1/2

  

DESSERTS

CHOCOLATE MOUSSE  9 1/2
kahlua, espresso, dark chocolate, whipped cream

CARAMEL APPLE CRUMBLE  9 1/2
apple, caramel, cinnamon, toasted oat crumble, vanilla ice cream  

CHOCOLATE BANANA BREAD PUDDING  9 1/2
banana bread, dark chocolate, custard, vanilla ice cream

TASTERS

BURGOO BISCUITS  3 1/2
fresh herb butter

GARLICKY HUMMUS    5 1/2
warm flatbread

ROASTED BRUSSEL SPROUTS    7 1/2
bacon, balsamic, parmesan

CORN RIBS  7 1/2
tajin dusted, cilantro, lime mayo

PIEROGI  8 1/2
smoked sausage, grainy mustard brown butter, sour cream

MINI MEATBALLS   9
tasty beef meatballs, sour cherry BBQ sauce

CHICKEN KARAAGE  9 1/2
crispy breaded chicken, katsu curry mayo 

TORPEDO SHRIMP   9 1/2
panko crusted, bloody mary sauce

SOUP + SALAD
served with side kale caesar, bistro or FAB salad

STRAIGHT UP TOMATO  14 1/2
vine ripened tomato, garlic, red wine, olive oil

SUNSET CORN + CHICKEN  15 1/2
cumin chipotle cream, corn, cilantro 

MUSHROOM MEDLEY  16
mixed mushrooms, truffle, herb cream broth

CRAB BISQUE  16 1/2
roasted red pepper cream, fennel seed

SANDWICH + SALAD
served with side kale caesar, bistro or FAB salad

GOOEY CHEESE GRILLERS  21 1/2
loaded with cheese, butter grilled baguette
  +  DOS DIABLOS spicy chorizo & roasted pepper   + 3

EGGPLANT PARMESAN  21 1/2
roast eggplant, marinara, pesto, balsamic peppers, parmesan, ciabatta

EL CUBANO  22
pulled pork, mustard aioli, smoked ham, swiss, pickles,  
banana peppers, ciabatta

TASTY CHICKEN  22 1/2  
free run chicken, onion jam, bacon, cheddar, apple, dijon mayo, ciabatta

AFTER SCHOOL SPECIAL  22
Cheese Grillers & Straight Up Tomato soup taster

BUILD YOUR OWN  MP
After School sandwich & soup taster
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CLASSIC  
COCKTAILS

CAESAR    13
ketel one vodka, worcestershire, tabasco, clamato, 
celery salt rim, pickled bean 

MOJITO    13 1/2
bayou white rum, muddled mint, lime juice, soda 

STRONG STRAWBERRY LEMONADE    14
ketel one vodka, macerated strawberries, lemonade

DARK ‘N’ STORMY    14 1/4
gosling’s black rum, grace ginger beer

PULPOLOCO SANGRÍA ROJA    14 1/2
spanish wine, fruit, brandy, hint of spice

APEROL SPRITZ 5oz    14
sparkling brut, soda

CLASSIC MARTINI    15
ketel one vodka or bombay sapphire gin   + ESPRESSO +1 
   
NEGRONI  3oz    15
bombay sapphire gin, sweet vermouth, campari
 
MARGARITA    15
classic lime or sweet mango   + MEZCAL +2
 
TURKISH OLD FASHIONED    16 1/2
knob creek bourbon, cardamom bitters, 
brandy soaked cherry, sumac sprinkle

NATURAL BC WINES  5oz  Btl

   
FIELD BLEND WHITE SAGE HILLS    12 ~
MERLOT SAGE HILLS   12 ~

BC WINES    5oz  Btl

WHOLE CLUSTER ROSÉ  CORCELETTES     12 48

BISTRO WHITE    10 40
SAUVIGNON BLANC  CHURCH & STATE    11  44
PINOT GRIS POPLAR GROVE    11   44
PINOT BLANC BLUE MOUNTAIN     13 52
CHARDONNAY  COOLSHANAGH     15 60

SPARKLING BRUT BISTRO BUBBLES    11  44

BISTRO RED    10  40
CABERNET FRANC ADEGA ON 45TH     11 44
SYRAH VIOLETTE LE VIEUX PIN WINERY     14 56
PINOT NOIR NICHOL      15  60
CABERNET SAUVIGNON BLACK SAGE    16 64

LOCAL DRAUGHT  16oz  60oz

DESTINY IPA FUGGLES BEER  8 1/2 23
LASER LITE LAGER REWIND BEER CO  8 1/2 23
TALISMAN PALE ALE STRANGE FELLOWS   8 1/2 23

CRAFT BEER + CIDER

DAT JUICE CITRA PALE ALE TWIN SAILS   473ML  8
DRY IRISH STOUT PERSEPHONE  473ML 8
HIGH 5 HAZY IPA YELLOW DOG   473ML 8 1/4
CZECH PILSNER WILDEYE   473ML 8 1/2
HONEYCOMB PALE ALE BARNSIDE   473ML 9 1/4

CRISP APPLE CIDER NO BOATS ON SUNDAY 473ML 10

DEALCOHOLIZED PILSNER RED RACER   473ML 7

HOT STUFF    2oz

IRISH COFFEE  irish whiskey    12 1/2
POLAR BEAR  hot chocolate, peppermint schnapps, baileys  12 1/2
KENTUCKY COFFEE  bourbon, kahlua    12 1/2
BANFF COFFEE  baileys, frangelico    12 1/2

HAPPY HOUR 
2pm till 5pm daily 

ALL DRAUGHT    12oz 5
HAPPY HOUR RED     5oz 5
HAPPY HOUR WHITE    5oz 5
HAPPY HOUR PREMIUM HIGHBALLS    1oz 5 

 DOUBLE SHOT  +3

HALF PRICE BOTTLES OF WINE  
ALL DAY MONDAY + TUESDAY

FREE SPIRITS

COKE glass bottle    273ML 4 1/2
MEXICAN COKE glass bottle    341ML 5
GRACE ginger beer    355ML 5
TING  sparkling grapefruit   300ML 5
STRAWBERRY LEMONADE    6
LIVELY LAVENDER LEMONADE    6
SUB-TROPICAL MULE  pineapple juice, grace ginger beer, lime 6 1/2
FRESH MANGO COOLER    8
TART CHERRY LIME SODA    8 1/2
PEACH POPPING MOCKTAIL peach boba, fresh mint, lime & soda 9

2oz
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