SEAFOOD

east coastoysters....................... 23/43
red plum mignonette, house hot sauce
shrimp cocktail............................. 24

8 black tiger shrimp, fanny craddock sauce, spicy
cocktail sauce

scallopcrudo ......................ooiillll 17
melon, chili-citrus vinaigrette, marcona almonds
victoria's seafood platter ................ 100

east coast oysters, snow crab cluster, chilled shrimp,
marinated mussels, accoutrements

northern divinecaviar .................... 80
12 grams, créme fraiche, potato chips
kalugacaviar ...................oiiiinnl 99

30 grams, créme fraiche, potato chips

SMALL PLATES

mushroom croquettes....................... 9
avonlea white cheddar, rosemary aioli

endive & castelvetrano olives.............. 7
winter citrus, candied hazelnuts, mint

alberta beeftartare ........................ 22
roasted cheddar cream, shallot, horseradish
stracciatella & grilled radicchio........... 21
honeycrisp apple, praline vinaigrette, croutons
charred cabbage ............................ 7
shaved mimolette, jalaperio salad cream

SIDES

stout breakfast sausage (3) ................ 9
skinny fries ...l 8
crispy potato hashbrown................... 9
glazedbacon ................................ 6
bibbsalad .......................ll 14
warm cerignolaolives...................... n

grapefruitbrilée............................ 5

BRUNCH

full breakfast....................coooin....

two fried eggs, maple glazed pork belly,
thyme hashbrown, bib salad, sourdough toast

croquemadame ...........................

brioche, pickles, mortadella, cheddar cream,
fried eggs

avocadotoast...................coviinnnnn.

roasted pork belly, poached egg, endive,
mustard vinaigrette

souffléd pancakes ........................

brown sugar cream, orange Syrup

smoked mackerel eggs benedict ........

english muffin, dijonnaise, créme fraiche

LUNCH

little mac burger...........................

martin’s potato bun, russian dressing,
american cheddar, iceberg, pickles

nathan's famous hotdog .................

chicago-style relish, ketchup, mustard
OR jalapenio slaw, celery salt

heirloom tomato toastie ..................

fried cheese curd, piperade, basil

atlantic cod sandwich....................

tartar sauce, shredded lettuce, chili cucumber,
american cheddar

half chicken schnitzel ...................

sourdough crust, mushroom cream, dijonnaise

SWEETS

soft servesundae ........................... 13
sweet clover, toasted oat, honey caramel

warm maplecake ........................... 13
poached prune, brown sugar cream

crispy chocolate profiterole ............... 13

made by marcus vanilla ice cream, nutella

CAFFEINE & QUENCHERS —

coffee........coooniiiii 4
monogram drip rotating roast

morning machine brews ................... 1
espresso shot or americano

fea .. e 3

earl grey, chai, chamomile, mint, green

MORNING COCKTAILS ———

MIMOSA.......ovviiiiieiieeiieieeeaannn, 174
fresh squeezed orange OR grapefruit juice, prosecco
PHcaeser..........c.oovviiiiiiiiineninnennns 14
seaweed vodka, clamato juice, spice, worch
PH'spromarto' .....................c.coevn... 16
espresso, vodka, dark rum, coffee liquer, jujube
cardispritz ...l 14
cardamom amaro, grapefruitcello, lemon, cava
lobbyboy..........cooiiii 17
bison grass vodka, mezcal, lemon, tea syrup, soda
apple‘vacs ..............oiiiiiiiiiii 19

cognac, calvados, herbal liquer, scotch liquer

PIGEON
HOLE

ALLERGIES? PLEASE LET YOUR SERVER KNOW.
A TAXABLE GRATUITY OF 18% WILL BE ADDED TO
PARTIES OF 6 OR MORE



