« THE % NE‘VVYEARS

~ COME & RING THE NEW YEAR WITH CHEF BLACKIE
Tuesday . Deecember 31
Two seatings |+7:00 pm or 8:30 pm

WELCOME RECEPTION
Start the night in our hip lounge for cocktails + tasty nibbles with DJ Slim.

ICE MARTINI LUGE

Snow flake
Grey Goose Vodka . Egg Nog . Limonata . Lillet Blanc . Lemon Twist
+

Cosmopolitan
Grey Goose Vodka . L|me + Cranberry Juice

Dirty Martlnl
Grey Goose Vodka + Bombay Saffire Gin . Olive Brine . Olives

HAND CRAFTED NEW YEAR COCKTAILS

Dark & Strormy butter
Gosling's Rum . Ginger Caralmel .Ginger Beer.Ice . Lime

Dirty Bottom
Ungava Quebec Gin . l\/Iacerate_f_:! Blueberries . Fresh Mint . Lime

Negroni
Lillet Blanc . Aperol. Willibald Farm Distillery Gin

TASTY NIBBLES

Ka-pow cauliflower
cashew . sweet soy + plum vinegar sambal . edamame swipe

Knife chopped ribeye tartare
triple crunch mustard . shallot . chive . lime . caper. crostini thins
Freshly shucked beausoleil oysters
MB's X.O. sauce . crisp shallot . scallion frill

Beet stained de ile
duck confit partiat . crlsglsha |otggcﬂantro

Tuna pizza
warm crisp jasmine rice cake . togarashl mayo. pickled daikon

Crispy fried chlcken skin cracklin’
blackie's sauce . cashew crush

DINNER
WAVE ONE

Crisp kale salad + sticky maple pink shrimp
apple . applewood cheddar shave caper dijon remi . house pickles

Gln%ered crlspy pork belly

D.LY. bostonlettuce cups . green papaya toss.
18 Sancerre . Domaine Cherrier et Fils . Loire Valley . France

WAVE TWO

Preserved black bean + crisp chilli wok fried lamb shank
happy monkey dumplmg scallion frill

Green pea and edamame risotto
chantrelle + shimeji flash . garlic lemon + thyme butter love
15 Monica di Sardegna . Perdera . Argiolas . Sardinia . Italy

WAVE THREE

Hot & sour soup
bamboo shoot + shiitake mushroom . chicken stuffed steamed wonton

WAVE FOUR

40 day dry aged ribeye of beef

sweet potato + caper pulse . double brie popovers
garlic confit butter . dem| dasie . chow chow pickle

Mita pan crusted fllet of black cod
white bean + speck + sage cassoulet . sea asparagus
14 Cabernet Sauvignon . Humble pie . California . USA

WAVE FIVE | THE SWEET BOARD

Sticky toffee pudding Myers rum + sultana caramel
Gingered creme briilée sugar crusted blueberries
Appelflappens cinammon sugar dusted + maple blueberries
Warm milk chocolate chapeau Grand Marnier dark chocolate puddle
Coffee or Tea + still water by NeXT

YOUR EVENING INCLUDES

- Sharing menu presented over 5 waves . 7 Savory 4 sweet.
- 2 Alcholic drinks per guest + welcome reception.
- Flute of Prosecco to ring in the New Year at mii@night.
- Favors to ring in the New Year at midnight!
- Unlimited non alcoholic.
- The1:00 am shot with Chef Blackie... yup!.

- Club setting with with DJ Slim to party into the wee hours.
- Last call 2:00 am!.

$125 | per person4
WINE WITH/DINNER #

$38 | three glasses of wineA

A Pricing is exclusive of tax + gratuity.




20z HANDCRAFTED COCKTAILS

DARK & GINGER STORMY BUTTER

Gosling's Rum . Ginger Caramel . Ginger Beer . Ice . Lime 13

ST. GERMAIN MOJITO
Havana Club Rum 3 year . St.Germain Liqueur . Mint . Lime . Soda 13

SCRATCH & SNIFF
Sapphire East Gin + Raspberry Vodka . Prosecco Serenissima 1 3

DIRTY BOTTOM
Ungava Quebec Gin . Macerated Blueberries . Fresh Mint . Lime 1 3

COCKTAILS BY THE PITCHER 36

equivalent to three drinks . from above

NEGRONI

Sapphire East Gin . Compari .Vermouth . Orange Peel . Ice 13
SEE-ZAR

Clamato . Grey Goose Vodka - Togi - Horseradish . Shishito Pepper 1 3
THE GREY

Vermouth . Grey Goose Vodka . Lemon Peel . Shaken To Grey 14
WINE . BY THE GLASS .5 oz

BUBBLES

Prosecco . Serenissima. Vinicola Tombacco. Italy 12
WHITE

18 Pinot Grigio . Seasons . Niagara Peninsula . VQA. Ontario 10
16 Viognier . Les Jamelles . Pays d'Oc . France 11
18 Pinot Gris . Ha Ha . Hawke's Bay . New Zealand 15
18 Sancerre . Domaine Cherrier et Fils . Loire Valley . France 17
ROSE

17 Cabernet Franc . Lola . Pelee Island Winery . Ontario 13
RED

18 Malbec . Argento . Mendoza . Argentina 10
17 Pinot Noir . Humberto Canale . Patagonia . Argentina 13
15 Monica di Sardegna . Perdera . Argiolas . Sardinia . Italy 13
16 Cabernet Sauvignon . Humble pie . California . USA 15

BEER . DRAFT |16 oz

LAGER . Heller Highwater . Kichesippi . Kanata . Ontario 10
AMBER . Ridge rock Brewing . Carp . Ontario

CREAM ALE . A. B. C. Ashton . Ontario

PALE ALE . Bangkok Crosswalk . Overflow . Ottawa . Ontario

CIDER & STUFF

ROOD APPLES CIDER . Jordan Station . Ontario 10
CRABBIES GINGER BEER . Edinburgh . Scotland 10

BEER . LONG NECK

CANADIAN | Alexander Keith's . Moosehead Larger . Coors light 7
GLOBAL | Corona - Guinness - Stella Artois . Tsingtao . Peroni 8

SHOTS 1.50z

FACE PLANT o o

Tequila Sauza Hornitos . Framboise liqueur . St. Germain liqueur 8
CHEF NOIRE

Jagermeister . Tequila Sauza Hornitos . Thai red curry 8

HARD STUFF your choice of mix

BOURBON | Maker's Mark 10 |Woodford Reserve 12

GIN | Sapphire | Sapphire East

IRISH WHISKEY | Jameson | Bushmills Original
RUM WHITE | Havana club | No Such Thing ;)
RUM DARK | Gosling's Black Seal | El Dorado

RYE | Canadian Club | Gibson Silver
SCOTCH | Johnnie WalkerRed | Chivas Regal 12 Year
TEQUILA | Sauza Hornitos | Tequila Tromba Blanco
VODKA | Top Shelf | Grey Goose

TAME STUFF

CARBONATED

Coke . Diet Coke . Ginger Ale . Sprite - Ice Tea
Limonata .Ginger beer

JUICE & WATER
Apple . Orange . Pineapple . Cranberry . Tomato

Sparkling San Pellegrino 750 ml

Thank you for being apart of our table.
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