ALOETTE CLASSICS

Iceberg Wedge
avocado, chive cream, puffed wild rice

+ aloette fried chicken $14

Aloette Burger

beaufort cheese, pickled onion, lettuce
+ triple-cooked fries $10

Aloette Fried Chicken
yuzu honey, hot sauce, bibb lettuce,
pickled cucumber, takuan

SIDES

Triple Cooked Fries
pure gold potatoes, aloette aioli

Asparagus Tempura
ricotta, goat cheese, smoked paprika

Grilled Shishito Peppers
bonito, sesame, shishito aioli

HOURS

Dinner Daily 5 - 10:30
Brunch Weekends 11 - 3
Lunch Friday 11 - 3

JOIN Us MONDAYS

FOR 50% OFTF

BOTTLES OF WINE

18

20

32

10

18

18

BRUNCH

Shrimp Roll / 2pc

red curry aioli, quail egg, pickled daikon,

aloette cheese bread
Pork Belly, Garlic Butter, Escargot
king oyster mushroom, poached egg,

spinach

70z Short Rib “Steak and Eggs”

cubanelle pepper relish, gochujang glaze,

fried egg

Crépes Aloette
caramelized banana, vanilla ice cream,
dulce de leche, hazelnut

Croque Senor
pork milanese, gruyere, fried egg
+ triplecooked fries $10

Shakshuka Royale
'nduja stuffed olive, merguez sausage,
halloumi, poached egg

Chicken and Waffles
aged cheddar, sambal, maple syrup,
fried egg

18
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DESSERTS

Lemon Meringue Pie

Foie Gras Sundae

15

15




COCKTAILS

Irish Coffee
Barocco coffee, Jameson Irish whiskey,
chantilly cream

Aloette Mimosa
Freshly squeezed orange juice, Aperol, Prosecco

Not An Espresso Martini

Iced coffee, Olmeca Altos Reposado tequila,
Kahlua, chocolate

Painted Water

Ketel One vodka, sour grape, white pepper,
lime leaf & fresh citrus

Summer Feelings

Aloette Southside Fizz, Aperol, Campari,
celery & fresh citrus

Pineapple Daiquiri
Havana Club 3, pineapple & fresh lime

Rockford Peach
Tanqueray gin, Campari, peach tea, egg white
& fresh citrus

Aloette Old Fashioned
Martell VS cognac, Buffalo Trace bourbon,
Menthe Pastille & bitters

BEER
Bellwoods ‘Pink Lemonade’ (draught) 5.6%
Burdock ‘Deluxe’ Lager (draught) 4%
Muddy York ‘Switchboard’ Session IPA 4.9%
Tooth and Nail ‘'Vim & Vigor’ Pilsner 5.2%
Godspeed 'Yuzu’ Saison 4.1%

Revel ‘Time & Place’ Cider 6.5%

SPIRIT FREE

Boylan Cane Cola / Black Cherry
Freshly Squeezed Orange / Grapefruit Juice
Peach Tea Lemonade

Saicho Jasmine Sparkling Tea
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SPARKLING & ROSE

Xarel-lo/Macabeo, Alta Alella Mirgin Cava
2021. Cote Méditerranéenne, Spain. 20/95

Raboso Piave, Casa Belfi Frizzante Rosso
Delle Venezie, Italy. 95

Champagne, Vincent Couche
Champagne, France. 195

WHITE

Vermentino, ‘Poivre d'Ane’ Blanc
2022. Languedoc-Roussillon, France. 19/90

Chardonnay, Domaine des Homs
2022. Languedoc, France. 19/90

Riesling, Pearl Morissette ‘Va-et-Vient’
2018. Jordan, Ontario. 20/95

Garganega, Marcobarba ‘Barbabianca’
2022. Veneto, Italy. 85

Gruner-Veltliner, Gindl ‘Little Buteo’
2022. Weinviertel, Austria. 110

Chardonnay, Maison de Nicolay ‘Chardog’
2022. Burgundy, France. . 120

Chenin Blanc, Manoir de la Téte Rouge ‘Téte d'Ange’
2022. Loire Valley, France. 130

RED

Barbera, Vigneti Repetto ‘Equilatero’
2020. Piedmont, Italy. 18/85

Primitivo, Masseria Cuturi Tuma
2021. Pudlia, Italy. 19/90

Syrah, Les Vins Mont-Val ‘Toa’
2020. Languedoc, France. 21/100

Zweigelt, Claus Preisinger ‘Kieselstein’
2022. Burgenland, Austria. 110

Lacrima di Morro D'Alba, Filodivino ‘Soara’
2019. Marche, Italy. 120

Field Blend, Subject to Change ‘Sleepless Nights’
2021. Mendocino, California. 130

Cabernet Sauvignon/Cabernet Franc, Alpamanta
2020. Mendoza, Argentina. 140



