
GOLDEN
HOUR

 

 

Proudly serving locally sourced artisan ingredients & sustainably
certified seafood, teas and coffee.

MARINATED OLIVES  I  11
grilled sourdough, citrus, chili
DF  VE

GOJUCHANG FRIED CAULIFLOWER  I  15
furikake, cilantro, pickled red chilies
GF VE

BEEF SLIDERS  I  15
brioche, house sauce, smoked gouda,
pickles

TRUFFLE FRIES  I  13
garlic aioli, pecorino
GF

SALMON TOSTADA  I  13
blue corn tortillas, avocado, salmon, chile
de arbol
DF GF

SHORT RIB CROQUETTES  I  13
parmiggiano – reggiano, herbs, 
truffle - garlic aioli

V - Vegetarian  |   VE - Vegan  |   GF - Gluten Friendly | DF - Dairy Free
N - Contains Nuts  |   P - Contains Pork  |   SF - Contains Shellfish

Please inform your server of any allergies. While we take
precautions, cross-contact may occur.



POPPIN’ BOTTLES

Negroni  I  Aperol Spritz   I  Margarita I Moscow Mule
Classic Daiquiri  I  Lychee Martini   I  Espresso Martini

THE SIPS

DRAUGHT BEERS 

select rotational draught beers 

HOUSE SPIRITS 

$12

$10 (16 OZ)

$10 (1 oz) I $15 (2 oz)

 

RED
Luccarelli Negroamaro    
Puglia, Italy

La Mozza, Sangiovese  
Tuscany, Italy

Amarone Grotte del Ninfeo Valpolicella 
Veneto, Italy

Luca Menicucci Chianti DOCG 
Tuscany, Italy
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Drinking alcoholic beverages during pregnancy may cause birth defects. 
Please be aware that the Ontario drinking age is 19; proper identification is required. 

35

SPARKLING
Fiol Prosecco
Veneto, Italy

Luc Belaire Rare Rosé
France                     

75 37.5

130 65

ROSÉ
Scarpetta Frico Rosato 
Tuscany, Italy 

Caves d’ Esclans, Whispering Angel
Provence, France                  
 

75 37.5

110 55

WHITE 
Azahar, Vinho Verde
Minho, Portugal

Hugel, Riesling
Alsace, France

Bodegas Aquitania, Albariño
Rias Baixas, Spain

Coldorado Chardonnay
Sonoma Valley, USA

Cloudy Bay Sauvignon Blanc 
Marlborough, New Zealand
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