Cocktails
Chai Mia River

14

The best version since Justin Timberlake’s. Jamaican rum, local
amaro, and aromatized wine sing in sweet, sultry harmony,
while spicy chai and peach croon softly in the background.
Appleton Estate 12 yr. Rum, Odd Society Mia Amata, Cocchi
Americano, Bittered Sling Clingstone Peach Bitters, Demerara

Fernet Sidecar

14

Surprisingly simple, extremely unique, and undeniably delicious.
Our favourite industry shooter gets reworked into the next great
modern classic.
Fernet Branca, Cointreau, Lemon, Sugar

Feeling 23

14

Last year was for dressing up like hipsters, making fun of your
exes, and breakfast at midnight. Now you’re grown up. You like
the scene. You stay away from bad news. But you’re still young,
you’re still fun. This drink is the perfect balance of youth and
maturity.
Victoria Empress Gin, St. Germaine, Thyme, Grapefruit, Lemon,
Ms. Betters Mt. Fuji Bitters, Collagen Peptides

Kokiri Forest

14

Cheerful flutes and chimes narrate the beginning of your
adventure. Life is easy now, so take your time hopping over the
stream on your way to The Great Deku Tree. Don’t take it for
granted; hard times lie ahead.
Cachaça 51, Yuzu, Grand Fir, Ms. Betters Cyprus Bowl, Egg White

Meridian Sour

14

New York, Greenwich, Chicago, Continental… because there
aren’t already enough names for a whisky sour with a red wine
float we decided to throw our name in the hat, with a little bit
of a twist.
Jim Beam Black Bourbon, Spiced Honey, Lime, Red Wine Foam

New Year New You

14

Gyms are fuller, snooze buttons are disabled, and your
Instagram is inundated with motivational calligraphy. 2019 is
your year, and ordering this revitalizing elixir is the first step to
being the best you that you can be.
Hornitos Reposado Tequila, Silk Road En-lighten Wellness Tea,
Ginger, Green Apple, Kale

The Dude Abides

15

Careful man, there’s a beverage here! And not unlike a certain
rug, it really ties the room together. There are no league games
tonight, so get out of your element and try this White Russian
inspired milk punch.
Sid’s Vodka, Kahlua, Pomegranate, Silk Road Peppermint Tea,
Cocoa, Lemon Oleo-Saccharum, Whey

Veuve Carré

15

Tremendous thanks must be given to Alisha (Clive’s) for
honouring my request for a Vieux Carré topped up with
sparkling wine. Credit must also be given to our former server
Neeraj for not being able to properly pronounce the letter ‘v’.
Rittenhouse Rye, Torres 5 yr. Brandy, Martini Rosso, Benedictine,
Angostura, Peychaud’s, Sparkling Wine
(All Cocktails contain between 2oz - 3oz of alcohol)

Food

Fresh Shucked PNW Oysters

3ea/35doz

horseradish foam, burnt orange, pickled shallot

Truffle Fries

9

grana padano, fresh herbs, sea salt, aioli

Warm Marinated Olives

10

cinnamon, cumin, confit garlic oil
citrus, cracked chili

Charred Eggplant ‘Baba Ghanoush’

12

sous vide farm egg, grilled baguette, garlic chips

Grilled Pacific Octopus

19

potato hash, warm ‘nduja vinaigrette
salted cucumber, crème fraîche, preserved lemon

‘Char Siu’ Pork Belly

20

nam phrik vinaigrette, marinated & grilled endive
hoisin, fried peanut breakfast crumble

Little Jumbo Burger

20

red onion-bacon jam, aged smoked cheddar
truffle frites, ancho honey purée, aioli

Foie Gras Poutine

21

seared foie, smoked cheddar béchamel
shallot veal jus, chives, truffle frites

Steamed Outlandish Clams

23

smoked albacore tuna & dill cream, bacon
fennel, confit garlic, grilled baguette

Slow Braised Lamb Neck

28

pearl barley, crispy brussels sprouts
parsnip-apple purée, bay leaf oil, lamb jus

Poached Line Caught Lingcod

30

mushroom agnolotti & mushroom dashi
carrot, turnip, lemongrass oil

Roasted Fraser Valley Duck Breast

36

fondant potato, kabocha squash purée
slow baked celery root, pistachio milk

60 Day Dry Aged Striploin
horseradish potato purée, whey glazed beets
braised greens, bone marrow jus

45

Desserts
Apple Tarte Tatin

13

laphroaig quarter cask ice cream, caramel

Winter Squash Curd

13

sweet puffed barley, maple anglaise
barley toasted marshmallow

House Fried Churros

14

goat milk ‘cajeta’, cinnamon whipped cream

Dessert Cocktails
Spanish Coffee

13

torres 5-year brandy, kahlua, discovery coffee
toasted cinnamon, cream

Irish Coffee

12

jameson, demerara syrup, discovery coffee, cream

Little Jumbo Shaft (3oz)

15

finlandia vodka, kahlua, bailey’s
shaken with discovery coffee espresso

Port / Sherry
Fonseca Terra Prima

9

Taylor Fladgate 20yr

18

Alvear Pedro Ximenez Solera 1927

14

Lustau East India Solera

9

Little Jumbo takes great pride in building relationships with
our local purveyors from land and sea.
We are lucky to live in such a diverse climate, which is
conducive to an excellent growing season. This gives us the
ability to prepare you the freshest local fare we can.
With respect and gratitude to our friends at:
Two Rivers Specialty Meats, Finest at Sea, Saanich Organics
Silver Rill Farm, Guite’s Farm, Oldfield Orchards, Dan’s Farm,
Sunwing Greenhouse, Gobind Farms, Wildfresh Specialty
Foods and Outlandish Shellfish

