DINNER
BITS & BITES

SALADS

Bread and Cultured Butter

6

Marinated Olives

7

assortment of olives tossed in chilli & garlic oil

Truffle Potato Chips

5

Garlic Smashed Potatoes

8

Cassava Frites

9

Croquetas

9

Patatas Bravas

9

fried yucca root, peruvian chilli pepper sauce
ask your server about today’s variety
crispy fried potatoes, spiced tomato sauce, aioli

Southern Fried Cauliflower

14

Roasted Heirloom Root Vegetables

14

herbed honey, heirloom carrot slaw
tahini, pomegranite

Bikini Sandwich

14

prosciutto, gruyere, black truffle

Shrimp Pil Pil

wild-caught shrimp, garlic-chilli oil, beer sauce

Smoked Venison Tartare

21

pickled egg, horseradish, crostini

Grilled Octopus

smoked tomato sauce, Iberico chorizo sausage,
fennel pollen

Bone Marrow

26

12

parsely, lemon, breadcrumbs

Meatballs

18

traditional Italian meatballs, San Marzano tomato
sauce, parmesan

18

Mushroom Salad

18

Quinoa, Kale, Mango Salad

18

House Smoked Trout Salad

18

mixed forest mushrooms, arugula, manchego cheese,
pine nuts, yuzu vinaigrette
black eyed peas, crispy shallots, corriander
farro, apple, beets, greens, horseradish dressing

PLATES
Seafood Pasta

27

Truffle Mushroom Gnocchi

19

Fennel Sausage Ragu

19

Mac & Cheese

17

angel hair fideo pasta, bay scallops, shrimp, squid,
saffron, aioli

delicate ricotta gnocchi, hen of the woods mushrooms,
truffle butter, pecorino
egg tagliatelle, pecorino, parmesan
manchego cheese, serrano ham

Grilled Cornish Game Hen

19/28

cassava frites, arugula salad, piri piri sauce

Braised Short Ribs

28

PV Burger (grass fed, hormone free)

19

20 oz Flat Iron Steak

48

Grill Platter for 2

98

garlic smashed potatoes, red wine jus, gremolata
house made milk bun, smoked applewood cheddar,
zuchhini pickle, gherkin aioli, cassava frites
chilli-porcini mushroom rub, cassava frites,
carmelized onions
add bone marrow 9
smoked basque ribs, half cornish game hen, Iberico
chorizo sausage, 10oz flat iron steak
add bone marrow 9

our menu is comprised of dishes designed to be shared
please advise your server of any dietary restrictions

cheφ: jo castrinos
587 king street west

@portlandvariety

416-368-5151

