SEPT 2021
SMALL PLATES
SQUASH BLOSSOM & YELLOW BEAN FRITTI
Ricotta & garlic stuffed blossoms, Fermented chili aioli

14

TOMATO BRUSCHETTA
Uncle Randy’s organic tomatoes, basil, garlic, house ricotta, sourdough

15

CHICKEN LIVER PATE
Thorpe farms chicken livers, Pinot noir blackcurrants, house mustard,
pickled ramps and onions, sourdough toast

16

HALIBUT CEVICHE
Lemon cured halibut, cucumbers, chili, Patchwork beets, radishes, cilantro,
local flowers, house water crackers

20

BEEF TARTARE
Chives, shallots, pickled ramps, house mustard, quail yolk, potato chips

18

EAST COAST OYSTERS
Fresh horseradish & lemon
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LARGE PLATES

PASTAS – made in house daily
SPAGHETTI POMODORO
Patchwork Gardens blistered cherry tomatoes, new season garlic, basil,
Parmesan

24

CHICKEN THIGH
Thorpe Farms Chicken, fingerling potatoes, sweetcorn, fried garlic, wild
ramp puree, pea shoots

28

ZUCCHINI PAPARDELLE
Summer zucchini, sunflower pesto, chives, Back forty flower station feta

26

B.C HALIBUT
Salt of the Earth Farm baby kale, roast new season shallots, confit cherry
tomatoes & basil

30

CORN CAPPELLETTI
Salt of the earth cream corn, lemon ricotta, basil oil, black pepper

26

STEAK FRITES
Wallace co-op Black Angus striploin, espelette compound butter, pont
neuf fries, chili aioli

37

RIGATONI ALL’AMATRICIANA
House cured guanciale, tomato, chili

25

SWEETS

SIDES

VANILLA BEAN PANNACOTTA
Local blueberries, sea buckthorn coulis

12

PATCHWORK GARDEN GREENS
Local organic greens, shaved fennel, mustard vinaigrette

9

FLOURLESS CHOCOLATE TORTE
Semi-sweet chocolate, house crème fraiche

12

GRILLED NEW SEASON BROCCOLINI
Lemon & olive oil

9

PEACH FRAGIPANE TART
Ontario organic peaches, almond paste, vanilla cream

12

We are proud to offer the finest of Kingston Ontario’s local food scene. We work with over 20 farmers and food producers in the area all year around to
bring you the best quality ingredients on our seasonal rotating menu. Enjoy!
For groups of 8 or more we add an 18% auto gratuity to the bill

