TAP & BARREL

RESTAURANT | BAR

— AVAILABLE SEPT 8-OCT 20



food features

Spiced Butternut Squash Soup 12°° @
butternut squash, carrot, ginger, cream,
chermoula, pumpkin seeds, parsley

Crispy Fried Brussels Sprouts 14°5 @
crispy bacon, smoked paprika aioli, bacon vinaigrette,
crispy shallot, everything spice, parmesan
*not gluten friendly at Olympic Village

Chicken Korma 25°°
coconut korma sauce, marinated chicken thigh,
roasted butternut squash, sautéed spinach, spiced basmati rice,
cilantro, curried cashews, paratha flatbread
(vegetarian option available)

Honey Glazed Harissa Salmon 32°5 @
herb-roasted beets and carrots, baby kale, red quinoa,
garlic and tahini labneh, walnut dukkah, cilantro

Pumpkin Pie 14°°
caramel, vanilla whip, chai spice
(big enough to share)

drink features

Apricot Cobbler 14°*
j-p. wiser’s deluxe canadian whisky, apricot brandy, orgeat,
lemon, apricot, thyme (contains almonds) « 20z

Brown Sugar Espresso Martini 16°*
absolut vodka, kahlua, baileys, cookie syrup, fresh espresso,
topped with a Biscoff® cookie « 20z

(6F) GLUTEN FRIENDLY
PRICE DOES NOT INCLUDE

TAX OR GRATUITY

GLUTEN FRIENDLY OPTION - ASK FOR DETAILS




