
to share
Melting Artichoke, ChickPea & Parmesan DiP  assorted flatbreads, veggies, crostini & breadsticks	 15.50

Chicken & Leek PotstickerS  pan fried dumplings with jalapeño ponzu sauce	 12.25

Tempura Rock Shrimp  wasabi, lemon & garlic Kewpie mayo	 15.50

Spring Roll Basket  six pieces of crispy vegetable spring rolls with sweet chili dipping sauce	 12.95

salad
Hand Picked Sweet & Bitter Greens  arugula, endive, lollo rosso, romaine, radish, Asian pear,	 4.75 | 7.75

pickled carrots & beets tossed in white balsamic & apple vinaigrette

caesaR  balsamic croutons, maple bacon, tossed in a creamy garlic & Parmigiano-Reggiano dressing	 6.25 | 10.25	

Garden Spinach  sweet & salty pecans, cremini mushrooms, Bosc pear & honey mustard dressing	 5.75 | 9.25

Chopped Salad  baby arugula, hearts of romaine, walnuts, green apple, cranberries & Danish Blue	 5.95 | 9.95

tossed with orange & Dijon mustard vinaigrette

soup
O&B Mushroom Soup  no cream or butter	 4.50 | 7.95

Roasted Squash & Coconut Curry Soup  pumpkin seeds & scallion	 4.50 | 7.95

appetizers 
arancini  crispy fried risotto balls stuffed with porcini mushrooms & mozzarella	 11.95

on classic tomato sauce

Beef Carpaccio  wild & tame mushrooms, arugula, capers, shaved Parmigiano-Reggiano & truffle oil	 15.25

B.C. Albacore Tuna Tataki Salad  sesame crusted tuna on an Asian pear, jicama, avocado,	 15.95

daikon radish, tomato, orange & watermelon salad in a lemon, ginger & wasabi dressing

Grilled Calamari  anchovies, capers, tomatoes & black olives in lemon butter	 11.75 

	 as a main	 17.50

pizza
Margherita  ripened tomatoes, bocconcini & basil (add prosciutto 5.95 )	 12.75

SMOKED CHICKEN & MUSHROOM  Caprino cheese, basil pesto tomato sauce	 15.95

GIARDINIERA  grilled zucchini, eggplant, glazed onions, fire roasted peppers & sundried tomato sauce	 14.50

GIOVANNI  Italian sausage, salami, mozzarella, red onion & hot peppers	 14.95

Sweet Potato Fries  spicy tomato mayo	 7.95

Yukon Gold Fries  roasted garlic aioli	 6.95



burgers & sandwiches
served with Yukon Gold fries or mixed green salad; substitute sweet potato fries, 
Caesar or organic spinach salad for 1.00

Classic  flame broiled 100% chuck beef with dill pickle & roasted garlic aioli	 13.95

Chicken  lean ground chicken, crispy bacon, Monterey Jack & chipotle mayo	 14.75

top it up...	 crispy bacon, aged white cheddar, caramelized onions or sautéed wild mushrooms	 each	 1.95

Eggs ‘n’ lox croque madame poached egg & smoked salmon on a toasted brioche sandwich		  16.25

Grilled Chicken & Proscuitto panini Manchego cheese, marinated piquillo peppers		  14.75

& smoked paprika mayo

pasta
for gluten-free, add 1.50

Rock Shrimp Linguine  tomato, basil pesto, white wine & extra virgin olive oil	 16.95

ROAST DUCK PAPPARDELLE  shredded duck, roasted squash, hazelnuts, sage & aglio e olio	 17.25

GNOCCHI Venison BOLOGNESE  Winslow Farm venison ragù, handmade ricotta & roasted garlic gnocchi	 19.95

SMOKED CHICKEN FUSILLI  aglio e olio, wild mushrooms, snow peas & tomato	 15.25

O&B Macaroni & Cheese  aged white cheddar, roasted chicken, garden peas & goat cheese	 16.95

main plates
eggs benedict  two poached eggs & smoked ham on a cheddar scone with home-fried potatoes & hollandaise	 13.95

japanese chicken caesar  edamame, roasted shiitake, cashews, wasabi peas & pickled ginger in	 21.95

yuzu & miso Caesar dressing

B.C. Albacore Tuna Tataki Salad  sesame crusted tuna on an Asian pear, jicama, avocado,	 26.95

daikon radish, tomato, orange & watermelon salad in a lemon, ginger & wasabi dressing

Grilled Jail Island Salmon  warm lentilles du Puy, pearl barley, faro, seedling greens & sherry vinaigrette	 20.95

Falafel CAESAr Salad  cucumber, tomato, quick pickled eggplant, red onions, feta & mint	 16.95

with roasted garlic hummus & lemon dressing

spinach & cheddar omelette  sliced tomatoes, served with home-fried potatoes	 13.95

	 egg whites only	 14.95

sides
Edamame	 5.95	 Yukon Gold Fries  roasted garlic aioli	 6.95	

Market Vegetables	 5.25	 Sweet Potato Fries  spicy tomato mayo	 7.95

In the interest of all guests, we cannot accommodate changes or substitutions.  We will do our utmost to assist 
with food allergies, though we are unable to guarantee an allergen-free kitchen environment.


