
Whiskey Cured Salmon
house-cured bourbon salmon, beetroot crème, crostini

Hand-Cut Beef Tartare
capers, shallots, cornichons, cured egg yolk, sourdough

Miso French Onion Dip
caramelized onion, white miso, sour cream, chives,
trout roe, chips

Green Goddess Salad (v)
butter lettuce, avocado, cucumber, sugar snap peas, 
fried shallots, buttermilk herb dressing

 128

 148

 88

 98RAW &
CHILLED.

RightSideUp Buffalo Wings
celery, carrot, blue cheese dip

Tempura Shrimp
spicy garlic aioli, sesame seeds

Carbonara Toast
thick-cut bacon, confit egg yolk, black pepper aioli, 
parmesan, sourdough

Marinara Meatballs
beef and pork meatballs, house marinara, parmesan

Blistered Peppers (v)
shishito peppers, tahini dressing

Fries (v)
classic | sweet potato
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48WARM
PLATES.

The ‘Black Diamond’ (v)
roasted wild mushrooms, brie, garlic confit,
truffle

Buffalo Chicken & Hot Honey
crispy buffalo chicken, mozarella, blue cheese,
hot honey, ranch

Fig & Pig
prosciutto, fig, gorgonzola, arugula,
balsamic glaze

'Nduja & Burrata
spicy 'nduja, sundried tomato, burrata, basil

Truffle Mac & Cheese (v)
macaroni, cheddar, gruyere, truffle

Pork Belly Tacos
kimchi slaw, gochujang aioli

Duck & Fries
confit duck leg au jus & red wine reduction

The ‘Prime’ Burger 
short rib & brisket blend, cheddar, caramelized
onion jam, arugula, aioli, brioche bun, fries

53 Peel Street Platter
char siu pulled pork, toasted milk buns, pickles,
fried shallot, bbq sauce, ranch
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 138SIGNATURE
FLATBREADS.
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 198
POLISHED
COMFORT.

Subject to 10% service charge. 

SIP & DINE


