HANDHELDS

*gluten-free bread available, add 2

ARGYLE BURGER 24
choice of:

House-made Argyle Beef Patty

+ bacon + cheddar cheese

Bison Burger

maple bacon + gruyére

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

BEEF DIP 24
shaved aaa alberta beef + arugula

+ horseradish aioli + gruyére + house-made beer
battered onion rings + au jus + onion bun
*available with GF bun, no onion ring

Try it alongside a cold pint of
Banded Peak Microburst Hazy IPA

all handhelds include a choice of side:
- skinny fries « fingerling potatoes

+ mashed potatoes « baked potato

+ house salad

premium sides +3:

« soup - sweet potato fries - tater tots

- twice-cooked fries « truffle fries

« onion rings » market vegetables

« caesar salad

ENTREES/MAINS

ARGYLE STEAKS

choice of:
NY Striploin 80z 37
Tenderloin 60z 42

served with baked market vegetables
+ red wine jus + choice of potato:
- frites « mashed potato + baked potato

Pairs beautifully with a glass of Chéateau
Roquefort Cuvée Bordeaux | Bordeaux, France

COCONUT CURRY BRAISED
BEEF SHORT RIB 34

bok choy + tempura sweet potato + puffed rice

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

GRILLED HALF CHICKEN 32

roast lemon + english peas and romaine lettuce
+ corn purée

Pairs beautifully with a glass of Nielson Santa
Barbara Pinot Noir / Santa Barbara County,
California

GRILLED SOCKEYE SALMON &
BOUILLABAISSE RISOTTO 33

mussels + fennel and frisée salad

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

LUNCH FEATURES

Monday - Friday only, 11 am - 2:30 pm

QUICHE OF THE DAY 18
served with fries or salad

*please ask your server about today’s quiche,
limited quantities

TUNA OR CHICKEN

TARRAGON SANDWICH 17
+iceberg lettuce + cucumber

+ toasted onion bun + choice of side

*GF bread available add 2

CHICKEN TARTINE 21
slow-poached chicken + mustard

créme fraiche dressing + poppy seed crunch

+ heirloom tomato + grilled house-made
sourdough + choice of side

OPEN FACE PRIME RIB BLT
STEAK SANDWICH 26
double smoked bacon + tomato + arugula

+ choice of side

*GF bread available add 2

AUGUST FRESH SHEET

WHITE BEAN HUMMUS 12

aleppo pepper + pickled garlic scape
+ toasted pita chips

CRISPY POTATO WRAPPED

AHI TUNA NICOISE 24
green beans + tomato + baby potato

+ farm fresh egg + frisée + basil caper

olive dressing

= gluten-free « DI = dairy-free + V = vegetarian -

LEMONGRASS PRAWNS 18

5 jumbo prawns + lemongrass and chili butter
+ lime + sourdough

STONE FRUIT PAVLOVA 10

summer stone fruit + citrus meringue
+lemon curd + pistachios + mint

=vegan « I = nut-free « = healthy choice

GST and gratuity not included. All ingredients are not listed on the menu.
Please alert server of dietary restrictions. See end of menu for vegan options.



APPETIZERS

SOUP OF THE DAY

daily seasonal creations

7 cup [/ 9 bowl

Glencoe Manhattan Clam Chowder served
Wednesdays and Saturdays

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

FRESHLY-SHUCKED EAST
COAST OYSTERS 4 each

house-made mignonette + horseradish

CHEESE &

CHARCUTERIE (serves 2-4) 39
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

ARGYLE NACHOS 20 half / 25 full
queso sauce + pickled jalapefios + red onions

+ corn tortillas + cilantro lime crema

+ pico de gallo + fire roasted salsa

add: pulled tinga chicken or bbq pulled pork ¢
+ house-made guacamole 4

Pairs beautifully with Spiced Watermelon
Margarita

= gluten-free « DF = dairy-free « V = vegetarian «

PEI MUSSELS 24

spicy calabrese + roasted red peppers
+ white beans + white wine + grilled sourdough

CRISPY NOODLE

LETTUCE WRAPS 22
choice of: chicken, baby shrimp, or tofu

red pepper + carrot + red onion + bean sprouts
+ tangy teriyaki sauce + iceberg lettuce

CALAMARI 19
fried humboldt squid + fried red pepper

and pickled jalapefio + semi-sundried tomato

+ louisiana-style remoulade

CHICKEN WINGS 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
*vegan cauliflower bites available

MINI TUNA TACOS 22

seared sesame tuna + crispy wonton shell
+ napa cabbage + red onion + cilantro
+ green onion + spicy mayo

Try it alongside a cold pint of
Ol’ Beautiful Okami Kasu Japanese Ale

= vegan - = healthy choice

GST and gratuity not included. All ingredients are not listed on the menu.
Please alert server of dietary restrictions. See end of menu for vegan option:s.

SOURDOUGH PIZZA

*contains dairy | GF option available, add 2

FRUIT DE MER 22

prawns + mussels + calamari + mozzarella
+ san marzano tomato sauce

WILD MUSHROOM & BACON 20

whipped ricotta + mozzarella
+ lemon marscapone

HAND-MADE PASTA

CHORIZO & PRAWN CANESTRINI 24

shishito peppers + cherry tomato
+ roast red pepper cream

Pairs beautifully with a glass of Magna Terra
Pinot Grigio delle Venezie [ Veneto, ltaly

TENDERLOIN TIPS &

POTATO GNOCCHI 32
summer corn + cherry tomato

+ grilled summer squash + basil pesto

+ parmesan cream

*GF option available

Pairs beautifully with a glass of Blasted
Church Merlot | Okanagan Valley, Canada

SALADS/BOWLS

CAESAR SALAD 18
creamy garlic caesar dressing

+ double-smoked bacon + parmigiano reggiano
+ herb focaccia crouton + lemon wedge

*GF croutons available

PICKLED SUMMER PEACH

GREEN SALAD 17
crumbled feta cheese + pickled red onion

+ endive + artisan greens + champagne
vinaigrette

COBB SALAD 18
iceberg lettuce + crispy bacon

+ local cherry tomatoes + hard boiled egg

+ blue cheese + avocado + crispy onion

+ pickled red onions + buttermilk dressing

TUNA POKE BOWL 24

sticky rice + edamame + avocado + pineapple
+ pickled red cabbage + pickled carrot

+ cucumber + puffed rice noodles

+ sesame vinaigrette

*contains sesame

CRISPY TOFU STIR FRY 20
red pepper + broccoli + edamame + carrot

+ red onion + bean sprouts + jasmine rice

+ house stir fry sauce

add:

grilled 40z striploin 14
seared garlic butter prawns 12
seared 40z atlantic salmon 10

grilled chicken breast
half avocado

tofu

hard-boiled egg
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