%g CAFE & BAR

FOOD
FRITES 8

PECORINO POPOVER 8
garlic butter, chive

BEETROOT 16
slow cooked beets, Haskap berry,
brioche, Boursin

WEDGE SALAD 16
green Goddess dressing, chive, dill,
feta, fried garlic

KALE CAESAR 16
toasted seeds, roasted garlic
vinaigrette, Grana

STEAK TARTARE 19
cornichon, smoked egg yolk, Comte,
beefy potato chip

GARLIC SQUID 20
Humboldt squid ‘alla plancha’, garlic
sauce, crispy garlic, scallion

CRISPY CHICKEN 21
Calabrian chilihoney, house pickles

MAXINE’'S SMASH BURGER 11
30z patty, American cheddar, Martins
potato roll, burger sauce

HARWOOD BURGER 18
6oz legends haul chuck grind, potato
bun, raclette, fried onions, Dijon

DRAUGHT BEER

MAXINE'S LAGER 6

POWELL BEER OBSCURUM HAZY IPA 7
COAST MTN “VALLEY TRAIL' PALE ALE 7
ROTATING SEASONAL TAP 7

GOOD COMPANY LAGER (355ML CAN] 5

HIGHBALLS
all well highballs 5

HAPPY HOUR

From 3:00pm to 5:30pm everyday
Food from 3:30 to 5:30

COCKTAILS

MAXINE'S SHAFT SLUSHEE 11

A FROZEN BLEND OF COFFEE - COCONUT
MILK- LOT 40 - CABOT TRAIL MAPLE CREAM -
KAHLUA - WHIPPED CREAM

MANGO HEAT 15

ANCHO REYES VERDE - OLMECA ALTOS
PLATA - ORANGE BRANDY - MANGO - LIME -
HABANERO TINCTURE

WINTER SPRITZ 14
ORANGE BRANDY - APEROL - AMPERSAND
GIN - LEMON - SODA - SPARKLING WINE

HIS DUDENESS 12
ABSOLUT - KAHLUA - OAT MILK -
DALGONA COFFEE FOAM

‘DON'T FEAR THE PICKLE’ MARTINI 15
CITADELLE GIN - NOILLY PRAT DRY - SAKE -
HOUSE MADE PICKLE BRINE - PICKLE SWIRL

IDENTITY CRISIS NEGRONI 16
400 CONEJOS MEZCAL - CHINA-CHINA -
CAMPARI- DRY VERMOUTH - OLIVE BRINE

STRAWBERRY RHUBARB GIN SOUR 13
BEEFEATER GIN - GIFFARD RHUBARSB, -
CAMPARI - LEMON - STRAWBERRY RHUBARB
SYRUP - EGG WHITE - RHUBARB BITTERS

SPICY MARGARITA 14
OLMECA ALTOS PLATA - JALAPENO
TINCTURE - LIME - SALINE - TAJIN SALT RIM

AFTER EIGHT MARTINI 14
ABSOLUT - CREME DE CACAO -
GIFFARD MENTHE PASTILLE - ESPRESSO

PINK PONY 14
BEEFEATER GIN - GIFFARD RASPBERRY -
VANILLA SYRUP - LEMON - SPARKLING WINE

PEAR BLOSSOM 13
SAKE - GIFFARD ELDERFLOWER - PEAR -
LEMON - SIMPLE SYRUP - PLUM BITTERS

SEE BACK FOR OUR HAPPY HOUR WINE SELECTION



Yy HAPPY HOUR

Food from 3:30 to 5:30

WINE
SPARKLING

PolRémy Vin de France FR

Bouillot ‘Perle de Vigne' Cremant de Bourgogne FR
Unsworth ‘Charme de I'lle’ Cowichan Valley BC
Medici Ermete ‘Quercioli’ Lambrusco Reggiano IT
Drappier ‘Carte d'Or’ Brut Champagne FR

Veuve Clicquot Ponsardin Brut Champagne FR

ROSE & ORANGE

Famille Perrin ‘L'Oustalet’ Syrah/Grenache Rhdéne FR
Estandon ‘Heéritage’ Grenache Blend Provence FR

WHITE

Famille Perrin ‘L'Oustalet’ Marsanne|Viognier Rhéne FR
Roche Wines Pinot Gris Oregon|Naramata BC
Stoneleigh ‘Latitude’ Sauvignon Blanc Marlborough NZ
Brunel de La Gardine Viognier|Roussanne Rhéne FR
Mt. Boucherie ‘Original Vines’ Chardonnay BC

Di Lenardo Sauvignon Blanc Venezia-Giulia IGT IT
Chateau La Rabotine Sauvignon Blanc Sancerre FR
Delibori Pinot Grigio Veneto IT

Domaine Mosnier Chardonnay Petit Chablis FR

Roland Lavantureux Chardonnay Chablis FR

RED

Famille Perrin ‘L’Oustalet’ Syrah|Grenache Rhéne FR

Florian Mollet 'Roc de I'Abbaye' Pinot Noir VDF

Campo Viejo ‘Ecologico’ Tempranillo Rioja ES

Ch. D'Haurets Merlot|Cab. Sauv|Cab Franc Bordeaux FR
Capraia Sangiovese Chianti Classico DOCG IT

Dominique Piron ‘Le Coqg Léon’ Gamay Noir VdF FR
Séguin-Manuel Pinot Noir Bourgogne FR

Beni de Batasiolo Nebbiolo Barbaresco DOCG IT

Ch. du Hureau ‘Tuffe’ Cabernet Franc Saumur-Champigny FR
Mauro Molino Barbera D’Alba Piedmont IT

Natte Valleij Cinsault Cape of Good Hope ZA

Tenute Silvio Nardi Sangiovese Rosso di Montalcino IT
Cerro Anon ‘Reserva’ Tempranillo Rioja ES

Le Vieux Pin ‘Cuvée Sereine’ Syrah|Grenache|Mourvedre BC
Masseria Primitivo DOC Puglia IT

Colomé Malbec Salta AR

Chéateau Haut-Vigneau Cab Sauv|Merlot Pessac-Léognan FR
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