Vove

S
i
OOOO
OOOO
V() BOEFICE




TO START + SHARE

HANDHELDS

Hickory-Smoked Chicken Wings

salt and pepper, buttermilk ranch, hickory wood smoke 19

Apple Brie Bacon Quesadilla

Brie, Granny Smith apple, onion, bacon, maple mustard reduction 18

Crispy Yuzu Calamari

yuzu kosho, soy, komezu, green chile 21

Warm Smoked Cheddar Bruschetta @

smoked cheddar, tomato, basil, balsamic, toasted crostini 18

Cowboy Bison Sushi Roll

bison tenderloin, unagi sauce, asparagus, tempura, Sriracha mayo 22
add salad 6

Moroccan Crab Cakes

lemon mint yogurt, harissa, arugula, lemon vinaigrette 16

Tamarind-Glazed Baby Back Ribs

1/3 rack baby back ribs, tamarind, chilies, cilantro, lime 19

MAINS

choice of house-cut fries, caesar salad, green salad, or upgrade to sweet
potato fries or poutine 3

The Office Burger

ground NY striploin, potato bun, lettuce, cheddar cheese, tomato jam,
garlic aioli 22

The Office Club

grilled chicken breast, bacon, seven-grain bread, lettuce, tomato, fried
egg, pesto mayo 21

Prime Rib Beef Dip

shaved prime rib, pretzel baguette, Swiss cheese, horseradish mayo,
aujus 24

Avocado Toast 6)(V)

house baked sourdough bread, gem tomatoes, cucumber, pea sprouts,
tomato jam 21

Piri Piri Chicken Sandwich
braised chicken, prosciutto, baguette, arugula, piri piri, garlic aioli,
sweet Thai chilidressing 19

BOWLS + SALADS

Roasted Pork Tenderloin )
cherry jus, rosemary polenta fries 32

Bertaine et Fils Pinot Noir | France

Pan-Seared Chicken Breast @
wild mushroom cream, herb-roasted baby potatoes 29
Woodbridge Merlot | California

Grilled 120z Ribeye Steak ©

Yukon Gold mashed potatoes, grilled asparagus, baby carrots 54
add peppercorn sauce 5 |add béarnaise 4 | add red wine jus 5

add 8oz lobster tail 26 | add garlic shrimp 9

Montes Alpha Cabernet Sauvignon | Chile

Braised Beef Pappardelle
slow-braised beef, cream, truffle, Parmesan, focaccia toast 28

Masi Campofiorin Corvina/ Rondinella/ Molinara | Italy

Linguine Meatballs
house-made meatballs, tomato sauce, linguine, focaccia toast 26

Luigi Bosca Reserve Malbec | Argentina

Lamb Kofta Curry

spring lamb, garam masala, raita, saffron basmatirice, naan 28
Quails Gate Chasselas Pinot Gris | B.C, Canada

PEIl Blue Mussels & Chorizo

mussels, chorizo, wild mushrooms, leeks, baby potatoes, tequila, cilantro,

chilies, focaccia 34

Kim Crawford Sauvignon Blanc | New Zealand

Pan-Seared Pesto Salmon @)

sockeye salmon, pesto cream, fresh water shrimp risotto, tomato ragu 36

Pine Ridge Chenin Blanc/Viognier | California

DESSERTS

substitute tofu for your protein to make any bowl! vegetarian

French Onion Soup
Spanish onion, red onion, leeks, sherry, baguette, Gruyére 14

New England Clam Chowder

Yukon Gold potatoes, clams, mussels, scallops 16 | small 10

Thai Coconut Chicken Soup

coconut milk, kaffir lime, ginger, red curry, chicken 15 | small 9

Harvest Salad @)
baby lettuce, orange vinaigrette, pumpkin seed, pickled fennel,
orange supreme, dried cranberries, goat’s cheese large 16 | small 8

add chicken 8 |add salmon 12 | add small soup 8

Caesar Salad @
romaine lettuce, focaccia croutons, garlic dressing, crispy capers,
parmesan large 18 |small 9

add chicken 8|add salmon 12 | add small soup 8

Ahi Tuna Poke Bowl &

tuna, soy, ginger, avocado, cucumber, edamame, mango, sesame,
Calroserice 28

Spicy Thai Chicken Bowl €

Thai chicken, jasmine rice, tomatoes, mango, pickled carrot,
baby lettuce, lime peanut sauce, sweet chili dressing 27

Beef Tataki Bowl )

sirloin steak, Calrose rice, yuzu soy vinaigrette, edamame, pickled red
onion, shredded cabbage, cilantro, pickled cucumber, carrot 29

Raspberry Lemon Meringue
lemon pastry cream, raspberry compote, ltalian meringue,
graham crumble 11

Triple Layer Chocolate Cake

Callebaut chocolate crémeux, buttermilk chocolate sponge 12

(V) Vegetarian
@ Dish can be made vegan-friendly upon request

Dairy-free

New York Cheesecake

strawberry compote 14

Tiramisu Chocolate Cup
espresso-soaked ladyfingers, mascarpone cheese, cocoa powder 13

Creme Brilée @
custard, caramelized sugar 10

(@) Gluten-friendly: *Food items may come in contact with non-gluten-free ingredients

18% gratuity will be applied to tables of 8 or more guests. Please notify your server of any allergies.



