bar menu

T19 CRISPY BONELESS CHICKEN BITES
choice of hot buffalo, thai, teriyaki, gochujang,
or salt + pepper; with blue cheese dip 23

GOLDEN BEAR NACHOS

jack cheese, jalapenos, corn, black beans, tomato, peppers,
green onion, black olives, salsa roja, sour cream 27

ADD guacamole, birria pork, or double cheese +6

CRISPY WAGYU BEEF DUMPLINGS
mango salsa, avocado, tamari + pickled ginger dressing,
green onion, chili threads 17

TUNA TATAKI
rare seared, spicy mayo, mango salsa, green onion 19 GF DF

BERLIN CURRY WURST
german street food inspired, cioffi’s bratwurst,
curry ketchup, house-baked sourdough 20

CHAR SUI FRIED TEMPEH
slaw, sesame, ginger-garlic dressing 15 Ve

CRISPY WILD CAUGHT PRAWN TACOS
mango salsa, avocado crema, slaw, happy days feta pc) 19
ADD taco +8

FISH + CHIPS
steamworks pale ale-battered canadian wild-caught cod,
fries, house-made slaw, tartar sauce 27

p I Zza fresh cold fermented dough

MARGHERITA
fior di latte, tomato sauce, olive oil, pesto, parmesan 23 v

SPICY VODKA + PEPPERONI
fior di latte, vodka cream sauce, pepperoni,
hot honey, oregano 25

OKANAGAN PEAR + PROSCIUTTO
fior di latte, garlic cream base, pear, blue cheese,
arugula, prosciutto, balsamic glaze, parmesan cheese 26

SEA TO SKY MUSHROOM
fior di latte, garlic base, roasted mushroom,
caramelized onion, whipped ricotta 24 v

DAILY ROTATOR
chef inspired daily creation MP

happy hour

PIZZAS 5 oFF

STEAMWORKS PINTS ooy 8

HOUSE RED or WHITE WINE 02) 9

BLU GIOVELLO PROSECCO (flute)y 9
COCKTAILS Lime Margarita (20z), Negroni oz) 12
CORONA ‘CERQ’ (non-alcoholicy 6

3-5PM DAILY

Our kitchen contains nuts, soy, wheat and other known allergens; please advise
server of any known allergies. 18% gratuity added for groups of 6 and larger. We
ask guests to kindly respect our maximum 6 checks per table. Special requests and

modifications may slow meal times

VE =VEGAN GF = GLUTEN FRIENDLY DF = DAIRY FREE V =VEGETARIAN




