
Canapés
priced per dozen, min 2 dozen each

Seasonal Arancini
asparagus-tomato-wild mushroom

chevre crème fraiche
34

Tempura Bush Beans
Island ginger ponzu

(V,GF)(chickpea batter) 36

Seasonal Gazpacho
rhubarb mint, summer tomato, melon and sherry

marinated fennel, herb oil, blackberry salt
(V, GF) 34

Shisito Pepper Rellanos 
stuffed with cheese curds and fried in BC cornmeal batter

burnt green onion dip
38

Farmers Cheese Tortellini
sage brown butter

fresh hazelnuts
40

Vegetarian



Marinated Beet Tartare
cashew spread, seed and nut loaf, dill pollen

(V, GF) 34

Jerked Pork Belly Bites
groundcherry glaze, crispy garlic

(DF,GF) 40

Roasted Winter Squash Fritters
cranberry glaze

(V, GF) 32

Mushroom Bao Buns
roasted shiitake, shallot and miso pate

pickled, candied, and fried mushrooms, fresh sprouts
(DF) 40

Oxtail Fagotini 
roasted fennel cream, basil oil

42

Poultry + Meat

Vietnamese Chicken Kebab
ginger and citrus caramel, sesame and crispy shallots

fresh mint and cilantro
(DF, GF) 40



Mensch's  Chicken Nuggets
island chicken mousseline, buttermilk battered and fried

house ketchup
36

Grilled Beef Satay
Thai marinade, curry and peanut glaze, fresh cilantro and mint

(DF) 47

Smoked Brisket Patties
roasted waxy potatoes, caramelized onion

 preserved tomato jam, shoestring fries
(DF) 38

Grass Fed Beef Carpaccio
cheddar puff pastry, cured egg yolk

 preserved lemon dressing
46

BBQ Pork Belly Bao Buns
fresh leeks, cucumber and cabbage

47

Pulled Pork Sliders
NC BBQ sauce, gochujang aioli, pickled radish, potato chip garnish

house milk bun
(DF) 44



Pink Scallop Crudo
light citrus cure, yuzu broth

anise and wasabi foam
(GF, DF) 46

Wild Salmon Tartare
avocado-lime dressing, fingerling potatoes

MAiiZ Nixtamal tortilla chip
(DF,GF) 44

Oyster on the Halfshell
variety chosen the week of 

summer savory mignonette, charred peppers
fresh citrus
(DF/GF) MP

Humpback Shrimp Ceviche
endive, citrus, serrano pepper, cilantro

wonton crisp
(DF) 45

Salt Cod Croquettes
preserved lemon, tomato chorizo vinaigrette

36

Beet Cured Salmon
house piccalilli, chevre, dill, warm wholegrain rye

44

Seafood



Dungeness Crab Terrine
poached celeriac, buttermilk thyme dressing, multigrain crisp

market price

Shrimp and Grits
sauteed humpback shrimp, maple glazed pork belly

crispy friend creamed grits
(GF) 46

Chermoula Grilled Spot Prawns
lemon, garlic and saffron

fresh cilantro and mint
(GF,DF) market place

Fried Banana Lumpia
dulce de leche, cinnamon, butter

30

Mensch's  S'mores
almond biscotti, vanilla marshmallow

spiced chocolate ganache
32

Dessert



Ricotta Doughnuts
star anise sugar, orange and fig syrup

30

Milk Chocolate Cream Puffs
seasonal herbed pastry cream

36

Mini Ice Cream Sandwiches
popcorn cookies, potato skin ice cream

38

Lemon Meringue Tartlets
preserved berries

 36

Caramelized Apple Confit
almond tuile, sponge toffee

(VO/GFO) 36

Cookies and Cream Panna Cotta
milk and mushroom crumb, candied ginger spoon

34


