
starters

Fry Bread (v) – garlic oil, fresh herbs, fresh shaved parmesan  5
Warm Pretzels (v) – rock salt, jalapeno cheddar, spicy mustard  14

Fried Brussels Sprouts (vg) – maple glaze, chili pepper, spiced almonds  15
Fried Artichokes (v) – fresh shaved parmesan, grilled lemon, basil aioli  16

Roasted Mushroom Dip (v) – goat cheese, crispy onions, grilled baguette  19
Veal & Pancetta Meatballs – tomato sauce, parmesan foam, basil   20

Calamari – spiced gluten free crust, sautéed red onions, tzatziki  18

soup/salads

Potato Leek Soup (v) – crispy leeks, crème fraîche, truffle oil   8 / 13
Wedge (v) – blue cheese, crispy shallots, green goddess dressing  14 / 18

Mixed Greens (vg) – cherry tomatoes, cucumbers, pickled red onions, almonds, balsamic vinaigrette   9 / 13 
Caesar – chili focaccia croutons, bacon lardons, parmesan aioli  13 / 17

Roasted Beets (v) – toasted buckwheat, goat cheese, roasted shallot vinaigrette  13 / 17

pizzas

Margherita (v) – tomato sauce, baby gem tomatoes, basil, mozzarella   21
Mediterranean (v) – tomato sauce, olives, peppers, fried onions, tzatziki sauce, feta   22

Mushroom (v) – parmesan cream, arugula, goat cheese   24
Pepperoni – tomato sauce, smoked chili honey, mozzarella   23

BBQ Chicken – whiskey bbq sauce, rotisserie chicken, grilled scallions, smoked cheddar   24

Crust Crushers – chili aioli, Borough’s ranch, lemon parmesan aioli  3

pastas

Rigatoni (v) – parmesan cloud, cracked pepper, chili, shaved parmesan, focaccia crumbs   22
Ricotta Gnocchi (v) – truffle butter sauce, cultivated mushrooms, snap peas, fried onions   27

Spaghettini – veal & pancetta bolognese, grana padano, basil   26
Seafood Linguine – chili butter sauce, prawns, scallops, calamari, cherry tomatoes, arugula   37

King Prawn Fussili – spicy tomato sauce, pancetta, baby tomatoes, basil   43

mains

Crispy Tofu (vg) – soba noodles, sweet peppers, snap peas, sweet soy glaze   25
Atlantic Cod – crab salad, swiss chard, baby turnips, spiced carrot purée   37 

Blackened Roasted Salmon – spanish rice, andouille sausage, brussels leaves, tomato salsa   32
Rotisserie Half Chicken – shallot crust, hand cut fries, BBG gravy   31

Braised Short Rib – smoked cheddar mashed potatoes, mushrooms, snap peas, truffle jus   39 
Beef Burger – lettuce, tomato, pickles, american cheese, Borough sauce, potato bun   23

steaks

6 oz AAA Flatiron  29  |  12 oz Canadian Prime Striploin  52  |  14 oz AAA Ribeye  66
mashed potatoes, broccolini, lemon thyme jus

Enhancements – sautéed mushrooms  7  |  (3) sautéed prawns  9  |  (3) seared scallops  14

block

serves 2 to 4

Cedar Plank Salmon – maple sherry glazed, pan grattato   51
Whole Rotisserie Chicken – sweet shallot crust or salt & pepper crust   43

30 oz AAA Ribeye – sea salt, sherry jus  115
20 oz Veal Chop Milanese – parmigiana or caper lemon sauce   70

block sides

serves 2 or more

Grilled Broccolini – feta, cashews, romesco sauce  15 
Scalloped Potato Gratin – smoked cheddar, fresh herbs, parmesan cream  15 

Roasted Root Vegetables – swiss chard, granola, whipped goat cheese  12

please advise your server of any food allergies & intolerances | prices are subject to GST | parties of 8 or more subject to 20% gratuity
(v) vegetarian (vg) vegan
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