CONSORT BAR

TO SHARE...
OR NOT TO SHARE

POUND OF WINGS gfdf 29

cajun dry rub or rooftop hot honey,
fries, pickled crudités

CHARCUTERIE & CHEESE TIERS 39

niagara charcuterie, country paté,
artisanal cheeses, rooftop honey, pickled crudités

KOREAN BEEF SKEWERS* df 29

crisp greens, scallions, sesame, kimchi

BAKED BRIE n 28
gunn's hill brigid’s brie, phyllo,
red wine-poached pear, almond cluster

MEDITERRANEAN
MEZZE PLATTER Vvg 36

chickpea hummus, baba ghanoush,
plant-based caramelized onion dip, dolmades,
marinated olives, pickled vegetables, pita

MARGARITA FLATBREAD 24

tomato sofrito, buffalo mozzarella, basil

GRILLED PRAWNS 24
‘nduja butter, red pepper, grilled sourdough

SALADS

add grilled chicken 12 | seared salmon™ 15
grilled shrimp 15 | chickpea panisse 9

BEET & BURRATA 4gfn 26

kale, toasted pecans, spiced maple dressing

PLANT PROTEIN
POWER BOWL gfvgn 26
greens, roasted sweet potatoes, lentils,
quinoa, edamame, tofu, nut & seed clusters,
sun-dried fruits, avocado, cider dressing

ROASTED PEAR SALAD gfvgn 24

mixed greens, stilton, pomegranate,
toasted pecans, lemon & herb dressing

CAESAR 20

applewood-smoked bacon, shaved parmesan,
anchovy, preserved lemon, olive oil crouton

SMALL BITES

FRENCH ONION SOUP 21

gruyere cheese, croutons

SPLIT PEA & HAM HOCK SOUP df 19

yellow split pea, smoked ham hock,
maple brown butter

GRILLED
BROCCOLINI & ASPARAGUS dfvg 16

garlic & ginger, scallion, pickled shallots

GRILLED KING
OYSTER MUSHROOMS 9fvg 15

celeriac purée, miso, black garlic

PARMESAN FRIES df 16
herb salt, truffle aioli

CHILI LIME
SWEET POTATO FRIES dfvg 16

chipotle plant-based mayo

BETWEEN BREAD

All burgers and sandwiches served
with fries or house salad

CONSORT CLUB 29

grilled chicken, tomatoes, avocado, bacon jam,
arugula, charred lemon & herb mayo

“NORTHERN” FRIED
CHICKEN SANDWICH 29
bread & butter pickles, cabbage slaw,
rooftop honey mustard, toasted brioche

CANADIAN BURGER* 31

peameal bacon, cheese curds, caramelized onions,
grainy mustard aioli, bread & butter pickles

TRADITIONAL BURGER* 28

lettuce, tomato, pickle, red onion
add aged cheddar 3 | applewood-smoked bacon 3

EARTH BURGER Vvg 28

chickpea, wild rice, oats, mushrooms,
sunflower seeds, hemp seeds,
green apples & celery root slaw,
charred scallion aioli, grape chutney

Gluten-friendly bread available upon request

af Gluten-Friendly Vg Vegan

df Dairy-Free n Contains Nuts/Peanuts

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may
increase your risk of foodborne illness. Please notify us of any food allergy.




CONSORT BAR

SUBSTANTIALS

STEAK FRITES* df 44

8oz new york striploin,
blistered tomato, peppercorn sauce

ROASTED CORNISH HEN 35

squash, apple, pearl onions & rosemary strata,
dijon & tarragon velouté

SEARED SALMON* df 36

fingerling potatoes, miso cream,
scallion ginger chimichurri

BRAISED BEEF SHORT RIB 9f 36

herb polenta, sautéed greens, sauce braisage

BUTTER CHICKEN CURRY n 34

basmati rice, cashew, naan, raita

COD ‘N’ CHIPS 31

tartar sauce, coleslaw

FRENCH LENTIL
BOURGUIGNON vgn 25
red wine, pearl onions, mushrooms,
chestnuts, root vegetables, sourdough

WILD MUSHROOM PAPPARDELLE 25
crisp rosemary chickpeas,
brown butter, spinach, burrata
add grilled chicken 12 | seared salmon* 15
grilled shrimp 15 | chickpea panisse 9

PRAWN & CRAB RISOTTO of 33

saffron arborio rice, fennel,
preserved lemon, chive oil, shrimp essence

DAILY CHALK BOARD
INSPIRATION

MONDAY
BAJA FISH TACO 28
mango & jicama slaw, cilantro lime crema,
citrus salad, avocado

TUESDAY
FIVE-SPICE PORK BELLY of 28
citrus-braised red cabbage,
chard greens, apple butter

WEDNESDAY
EAST COAST SEAFOOD CHOWDER 35
shrimp, cod, clams, mussels,
potato, toasted sourdough

THURSDAY
RED WINE-BRAISED
LAMB SHANK 4df 38

roasted garlic mash, root vegetables, jus

FRIDAY
SEARED DUCK BREAST gf 38
pomme purée, endive, winter vegetables,
orange duck jus

SATURDAY & SUNDAY
SUNDAY ROAST* 40
striploin, yorkshire pudding, buttermilk mash,
vegetables, pan jus

Gluten-friendly bread available upon request

af Gluten-Friendly Vg Vegan

df Dairy-Free n Contains Nuts/Peanuts

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may
increase your risk of foodborne illness. Please notify us of any food allergy.






