
A P P E T I Z E R S

CRISPY NOODLE  
LETTUCE WRAPS  DF     	 22
choice of: chicken, prawn or tofu
red pepper + carrot + red onion  
+ tangy teriyaki sauce + iceberg lettuce

BURRATA  	 21
baked chorizo + shishito peppers + tomato 
sauce + house-made sourdough

CHEESE & CHARCUTERIE  
(serves 2-4) 	 33
pioneer butchery and charcuterie salamis  
+ smoked magret duck breast + local and 
imported artisanal cheeses + smoked olives  
+ house-made pickles and preserves  
+ local hot honey + sourdough crackers
*contains seeds • GF crackers add $2

CHICKEN WINGS  GF	 19.5
valentina hot  •  lemon pepper  •  gochujang   
•  house-made fermented hot sauce  •  teriyaki   
•  salt & pepper  •  frank’s hot  •  bbq
accompanied with house-made spicy dill pickles

CALAMARI  GF 	 19
fried humboldt squid + fried red pepper  
and pickled jalapeño + semi-sundried tomato  
+ louisiana-style remoulade

E N T R É E S / M A I N S

COCONUT CURRY BRAISED  
BEEF SHORT RIB  GF	 34
bok choy + tempura sweet potato + puffed rice

❙ �Pairs beautifully with a glass of Dusted Valley 
Boomtown Cabernet Sauvignon | Washington, USA   

ARGYLE BURGER	 24 
choice of:  
House-made Argyle Beef Patty 
+ bacon + cheddar cheese
Bison Burger
maple bacon + gruyère 
House-made Veggie Patty 
+ mushroom

all burgers are served with iceberg lettuce  
+ pickles + argyle burger sauce + brioche bun
add: avocado 3

❙ �Try it alongside a cold pint of  
Glencoe Tartan Pilsner

GRILLED SOCKEYE SALMON &  
BOUILLABAISSE RISOTTO   GF  	 33
mussels + fennel and frisée salad  

❙ �Pairs beautifully with a glass of  Dom Begue 
Mathiot Chablis | Chablis, France 

ARGYLE STEAKS 
choice of: 
NY Striploin	 8oz  37   
Tenderloin	 6oz  42

served with baked market vegetables  
+ red wine jus + mashed potatoes

❙ �Pairs beautifully with a glass of  Château Roquefort 
Cuvée Bordeaux | Bordeaux, France 

  

Groups of 15 or more 
GST and gratuity not included. All ingredients are not listed 
on the menu. Please alert server of dietary restrictions.

S A L A D S / B O W L S

CAESAR SALAD 	 18
creamy garlic caesar dressing  
+ double-smoked bacon + parmigiano reggiano   
+ herb focaccia crouton + lemon wedge
*contains dairy  •  GF croutons available

PICKLED SUMMER PEACH  
GREEN SALAD  GF/V 	 17
crumbled feta cheese + pickled red onion  
+ endive + artisan greens + champagne 
vinaigrette

TUNA POKE BOWL  GF/DF	 24
sticky rice + edamame + avocado + mango  
+ pickled red cabbage + pickled carrot  
+ cucumber + puffed rice noodles  
+ sesame vinaigrette
*contains sesame

add: 
grilled 4oz striploin	 14 
seared garlic butter prawns	 12 
seared 4oz atlantic salmon	 10 
grilled chicken breast	 9 
half avocado	 3 
tofu	 3 
hard-boiled egg	 3

GF = gluten-free  •  DF = dairy-free  V = vegetarian

          = healthy choice


