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C H A M PAG N E GLASS BOTTLE
Veuve Clicquot Yellow Label Brut 28 ‘ 160
Veuve Clicquot Brut Rosé 195
JW French 75 23
Beefeater Gin | Calamansi Purée | Rosemary Syrup
Veuve Clicquot Champagne | Rosemary Sprig

JW Sparkle 23

Amaro Montenegro | Strawberry Purée | Lemon Juice
Veuve Clicquot Champagne | Fresh Strawberry

Veuve Clicquot La Grande Dame 480
2018 Champagne

Bellini 23
Veuve Clicquot Champagne | Peach Purée

Passionfruit Pearls

Aperol Spritz 23

Veuve Clicquot Champagne | Aperol | Soda | Orange

SIGNATURE COCKTAILS

Manila Mule 20
Belvedere Vodka | Calamansi Purée | Honey Syrup
Ginger Beer | Fresh Mint

Watermelon Margarita 21

Volcan Tequila Blanco | Cointreau | Watermelon Juice
Lime Juice | Simple Syrup | Spiced Rim

Cosmopolitan 20
Belvedere Vodka | Cointreau | Lime Juice

Cranberry Juice

JW Paloma 21

Volcan Tequila Blanco | Calamansi Purée | Honey Syrup
Grapefruit Juice | Soda

WINES & SANGRIAS

Cloudy Bay Sauvignon Blanc 98
Aromas and Flavours of Pear | Green Apple

Pineapple with Crisp Acidity

Terrazas De Los Andes Malbec 68
Flavours of Blackberry | Plum and Strawberry

M de Minuty 78

Notes of Red Fruits Dominate
Balanced and Vibrant Rosé

BEERS & COOLERS

White Sangria 21
Cointreau | Peach Schnapps | White Wine
Pineapple Juice | Fresh Fruits and Berries
Red Sangria 21

Cointreau | Peach Schnapps | Red Wine
Cranberry Juice | Fresh Fruits and Berries

Granville Island 12 Granville Island 12

lager west coast ipa

Stella Artois 12
pale lager

White Claw 12

spritzers

Corona 12
pale lager

ZERO-PROOF SPRITZERS

JW Glitter 16 Sparkling Peach 16
Glimmer De-alcoholized Sparkling Wine Glimmer De-alcoholized Sparkling Wine
Strawberry Purée | Lemon Juice | Strawberry Peach Purée | Passionfruit Pearls
SBITES & PLATES
SAVOURY
Nuggets and Caviar " 24 Arancini V&V 19
JW House-made Chicken Nugget English Pea | BC Fire Morel | Black Garlic Aioli
Créme Fraiche | Chives
c c tag NFV 6 Wagyu Beef Sliders 22
orn croguetees
q Bacon Shallot Jam | Truffle Cheese | Burger Sauce
Manchego | Jalapefio Relish
Chef’s Potato Crisps ©- N~V 14
: NF
JW Crab Bites 20 Sieth Ganden B
Remoulade | Fennel Flower
Canadian Lobster Poutine N* 28
JW Garden Board P™N- V6 32 Bisque Gravy | Cheese Curds | Herbs
Pea and Mint Dip | Vegan Chorizo
Heirloom Vegetables | Smoked Carrot Lox Baked Local Brle Cheese 24
Grilled Flatbread : :
Fig Jam | Roasted Garlic | Rosemary Parmesan Sable
Local Cheese and Artisan Charcuterie 39 : : :
Fried Chicken and Pickles 22
Manchego | Neufchatel Cheese | Local Brie Buttermilk | Black Garlic Ajol
Duck Prosciutto | Truffle Salumi | Honey | Mustard HEECHIT €K Lallic Al04
Olives | Grapes | Pickles | Crackers
Gnocco Fritto NF 27
Hot Honey Fried Chicken Sandwich 29 Prosciutto | Aged Pecorino | Mixed Olives
Slaw | Bread and Butter Pickles | Brioche Bun -
Japanese Mayonnaise Le PICDIC POWGI' BOWI B AR E 31
Falafel | Mint and Pea Dip | Sprouted Brown Rice
Burrata GF NFV 28 Pickled Red Onion | Tomato | Cucumber
. _ - Pickled Red Cabbage | Edamame | Avocado | Sprouts
Heirloom Tomato | Basil | Split Vinaigrette
Crystallized Balsamic
SWEETS
Cherry Basque Cheesecake N* 20 JW Ice Cream Bar 18
Freeze Dried Cherries | Garden Nasturtium Rooftop Honey Ice Cream
Brandy Syrup Single Plantation Dark Chocolate Dipped
Popping Candy
DF Dairy Free GF  Gluten Free NF  Nut Free VG Vegan V  Vegetarian

Please note, an 18% gratuity will be added to all tables.



