TAPAS + BAR

HAMILTON

TAPAD

MiNi RUTTERMILK PANGARKEY $12
Light and fluffy mini pancakes with rich
buHer, served with sweet maple syrup,

and a dusting of powdered sugar.
TUNGAN RRUNGHETTA DI $14

Blistered cherry fomatoes, crumbled
feta cheese, and vibrant pesto sauce
drizzled with roasted garlic olive oil and
balsamic glaze. Served with toasted
French bread.

ARTIDAN FRENGH TOANT DLIDERY %16
A 4rio of savery breakfast French +oast

sliders:

The Classic: Crisp bacon, fluffy eqq, melted gg&
—

cheese, and a kick of chipotle.
The West Coast: Smoked salmon, eggs, fresh
avocade, and tangy pickled red onions.

The Harvest: Savory sausage, eqgs, cheese,
and a seasoned potato hash mix.

ULTIMATE RREAKFANT RONL %15

Tender steak bites and crispy tater tots
tossed with cheese and zesty chipotle,
topped with a sunny-side-up eqq and fresh

green onions.

TANGY PiOKLED DEVILED 66N %13

Classic deviled eqgs infused with a bright
pickle tang, whipped with mayonnaise, and
finished with fresh green onions and a

dusting of smoked paprika.

RRUNGH

SAVORY OMELETTE RITEDN $15
A curated trio of baked omelette
bi+es;

The Plain: Bacon & melfed cheese.

The Mediterranean: S_pinach, vine-
ripened tomato, and tangy feta.

The Pescitarian: Smoked salmen,
roasted bell peppers, and cheese.

ORINPY RAGON ROWLY %13

Savory, crispy bacon woven into

bowls, filled with eqgs with a gooey W
center, and garnished with fresh é
chives.

%> //
aioli.

MORNING DUDHI ROLL £14
A playful breakfast twist: savery

sausage, seasoned hash mix, eqgs,

and meHed cheese rolled in flaky

puff pastry, drizzled with chipotle @
DALMON MiNi RAGELY $16

Freshly foasted mini bagels spread
with rich cream cheese, topped

with premium smoked salmen, &5
A /“

A

]

tomatoes. AR

YMASHED AVOGADO TOANT %15

A vegan's dream toast: Artisandl
sourdough bread fopped with @

crisp cucumber, and sliced

creamy smashed avocado, ripe
tomatoes, and a drizzle of garlic-
infused olive oil.



HAMILTON TAPAS + BAR
DAILY DYPeGiALY

TUEIDAY
3 for 2 tapas

$i4 Signr}ure cocktails
NEDNSIDAY
S0% off bottles of wine

10% off your bill over $120

THURDDAY
S tapas for $50

) 'o ~ $12 classic cocktails - .

FRIDAY «.A@
Al beers %6 ["ﬁ@)

$12 capri dip after 8pm

2.5 DATURDAY
¥ st shots

Buy | dessert get one S0% off
SUNDAY

$20 boHomless ceasers @
$1) brussel sprouts

For parties of six or more, an autematic gratuity of 18% will be applied.




THE DiST

HAMILTON

 TAPAS + BAR
TAPAD

DINNER

ROURRON GLAZED PORKRELLY $16
Crispy pork belly skewers , rich bourbon reduction,
baked asparaqus, topped with fried onions.
FiVe-dPioe DUOKRAD (2) %15

Roasted duck ossed in a rich Korean BBQ sauce with
a hint of authentic five-spice, nestled in soft steamed
bao buns with a refreshing pickle, pickled onion, and
crunchy fried onions.

ORIDPY OHIOKEN DLIDER TR0 %16
A tour of flavers featuring three distinct crispy chicken
sliders. Enjoy the sweet and savery Chipetle Maple with
arugula and fresh apple slices; the fiery Nashville Hot
with classic pickles and arugulu; and the tropical heat
of the Mange Habanero finished with a bright pineapple
slaw.

ORIDPY GLAZED RRUDNELDY YPROUTY %13
Flash—fried Brussels sprouts coated in a sticky, sweei-
and-savory Asian reduction, balanced with crisp orchard

apples, fresh red chilies, chives, and a sprinkle of

GHIMIGHURRI DTEAK FRITEY %15

Flat-grilled, chimichurri marinated steak sliced over a
bed of golden fries, layered with a smoky chipotle mayo
drizzle, and chopped green onions.

DHROOM ROOM WONTONY %14 @

Crispy fried wontons filled with a savery blend of

mushrooms and fresh green onions, finished with our

foasted sesame seeds. p

house-made chili soy sauce.
ARTIDAN ALFREDO GNOGOHI $13
Soft potate gnocchi sautéed and draped in a velvety,

house-crafted Afredo sauce, elevated with aged Parmesan

and a sprinkle of fresh chives.

@ oY

& p

@ VEGETARIAN PROTEIN HEAVY

RAOMAG (2) $14

A street-food twist on a classic. Two soft steamed
bao buns stuffed with juicy beef patties, melted
cheese, crisp lettuce, pickles, diced red onion, and our
house-made special burger sauce.

ORINPY RUFFALO GAULIFLONER $13  ()\fy,
Lightly battered, golden—fried cauliflower florets
tossed in a tangy buffalo glaze, balanced with fresh
chives, zesty pickled onions, and a cooling cilantro lime

carema.

GAPRIDIP $1#

A rich, bubbling fusien of fender artichokes, wilted
spinach, and a meled three-cheese blend. Topped with
a fiery hot sauce drizzle, fresh green enions, served
alengside warm, crusty bread for dipping.
HERRILIGIOUY OROQUETTEDN (4 %14 @
Lightly breaded and crisp~fried herb and cheese
croquettes, fopped with fresh parsley. Accompanied by
side pairings of bright cilantro lime aicli and a rich
chipetle mayo for the perfect dip.

SPOED PULLED PRk ThOOY 346 | 0
Tender, succulent pulled pork simmered in a rich, spiced
red enchilada reduction, nestled in warm fortillas and
finished with a bright lime-avocado crema and fresh

cilantro.

FLAMING HOT MOZZA DTIOKY 14 @ @

A fiery twist on a lounge classic. Gooey mozzarella
cheese coated in a crunchy, vibrant Flamin' Hot Cheeto
crust, garnished with parsley and paired with classic
ranch to balance the heat.

FRIED GORN RS $14 ()

Charred, curly corn ribs flash~fried and tossed in our
signature secret seasoning blend, beautifully laced with
a cooling lime-avocade crema and fresh parsley.

N

FOR PARTIED OF NiX OR MORE. AN AUTOMATIO GRATUITY OF 13~ WNiLL RE APPLIED.



THE DISTRICT

HAMILTON  TAPAS + BAR
HANDHELDY

THE DINTRIOT RURGER £17 ‘p

Our signature house burger featuring a juicy beef patty,
thick-cut bacon, melted cheddar, crisp lettuce, vine-ripened
tomato, red onion, and artisanal pickles, enhanced with a
rich chipotle aioli.

AGGOMPANIED RY GRINP GOLDEN FRIEN 0R A FRENH

HOUNE GAEDAR NALAD.
SAUTEED PULLED PORK NANDNIOH %20

Succulent, slow-roasted pulled pork tossed with sweet
sautéed peppers and caramelized oniens, beautifully
balanced with a bright lime-avocade crema. &

AGGOMPANIED RY GRINP GOLDEN FRIEN 0R A FREDH
HOUDE GABDAR DALAD.

YPIOY OHIOKEN QUEDADILLA $£20 @
A toasted fortilla packed with tender chicken breast, fire-
roasted peppers and oniens, a kick of hot sauce, and a
melted three-cheese blend. Paired with our house-crafted

salsq, and house crafted avocodo lime creme.

AGOOMPANIED RY GRINP GOLDEN FRIEN 0R A FRedH
HOUDE GAEDAR DALAD.

DINNER

MEXIGAN GHIOKEN DALAD %17

A bright, refreshing bow| of taco-spiced chicken
breast, crisp orchard-fresh cucumber, sweet corn,
diced peppers, vine-ripened fomatoes, and red onion
over chopped greens. Topped with butery sliced
avocade and a rich chipotle aioli.

VEGAN VERDION AVAILARLE

DINTRIOT POKE RONL  £20

A bright and vibrant bowl featuring your selection of
fresh seasenal fish or fender fofu on a bed of
steamed rice. Accompanied by creamy avocado, crisp
cucumber, edamame, and sharp green oniens, balanced
with zesty pickled ginger and toasted sesame seeds.
VEGAN VERDION AVAILARLE

ELEVATED GAEDAR DALAD %17

Crisp, cool lettuce leaves ossed in a creamy, savory
Caesar dressing. Layered with fresh bacon bits, aged
fresh Parmesan, and golden house-made garlic
croutons for the ultimate crunch.

Yide ORDERD

Nide FRied 3

Nide GABNER DALAD %4

Nide dAUE %1

WORE GAPRI RREAD %3

NiNGLE GHIOKEN DLIDER ADDED %6
NiNGLE RAO RUN ADDED £6

é‘i SRCA @me }éam Heawy

DENNERTY

NGNATURE RANQUE GHEENEOAKE %3

Baked in-house, this classic Basque cheesecake
features a velvely, custard-like center and a deeply
caramelized top, paired elegantly with a house-made
seasonal fopping.

THe NILK RRSAD RiVAL $3

An indulgent dessert featuring soft, pillowy milk bread
infused with a warm blend of cinnamon and nutmeq.
Crowned with a scoop of velvely vanilla bean ice cream

and finished with a delicate drizzle of chocolate.
GARNIVAL FUNNEL GAKE FRiEY %3

A playful, shareable lounge dessert. Crisp funnel cake
baHer ribbons fried to a perfect golden brown, tossed
in fine powdered sugar, and accompanied by your
choice of rich chocolate or warm caramel sauce.

N



	Ultimate Breakfast Bowl $15
	Smashed Avocado Toast $15
	tuesday
	wednesday
	thursday
	friday
	saturday
	Bao Mac (2)  $14
	Five-Spice Duck Bao (2)  $15
	Crispy Buffalo Cauliflower  $13
	Crispy Chicken Slider Trio   $16
	Capri Dip  $14
	Crispy Glazed Brussels Sprouts $13
	Herbilicious Croquettes (4)  $14
	Shroom boom wontons $14

	HANDHELDS
	The District Burger  $19
	Mexican Chicken Salad  $19
	Accompanied by crisp golden fries or a fresh house Caesar salad.
	spicy
	vegetarian
	protein heavy



